
S TARTER S

Roast Tomato and Basil Bisque 7.5

Mixed Green Salad 7.5

Caesar Salad 8

Mediterranean Hummus
 Hearth Baked Pita Bread, Carrots, Celery, Tomato 10.5

Crispy Fried Calamari
Spicy Tomato Sauce, Garlic Aioli 11

S A L A D S

Quinoa Salad with Grilled Chicken
Dried Cranberries, Feta Cheese, Pine Nuts, Mint, Basil, Arugula, Spinach, Cucumbers, Tomato Concasseé, Lemon Vinaigrette 14.5

or Grilled Steak 16.5 or Grilled Shrimp 17

Steak Cobb
 Chopped Greens, Bacon, Egg, Tomatoes, Gorgonzola, Avocado, Sherry Vinaigrette 17.5

Chicken Cobb
 Chopped Greens, Bacon, Egg, Tomatoes, Gorgonzola, Avocado, Sherry Vinaigrette 14.5

Seared Tuna on Fregola Salad
 Tomatoes, Basil, Roasted Pepper, Hot Peppers, Greens, Grilled Asparagus, Sherry Vinaigrette 17

Grilled Chicken Caesar
Hearts of Romaine, Ficelle Croutons, Shaved Grana Padano 14.5

Grilled Atlantic Salmon Caesar
Hearts of Romaine, Ficelle Croutons, Shaved Grana Padano 17

Fried Calamari Salad
Romaine, Tomatoes, Cherry Peppers, Olives, Garlic Vinaigrette 15.5

	                                        Grilled Chicken
Arugula, Radicchio, Romaine, Heirloom Radishes, Fingerling Potatoes

Goat Cheese, Roasted Beets, Maille Mustard Vinaigrette 14.5

S A N DW I C H E S

Grilled Sliced Chicken Panini
Rosemary Focaccia Toasted with Herb Oil, Mushroom Conserva, Ruby Onion, Romaine, Basil Mayonnaise 12.5

Pan Seared Little Mozzarella
Country White Bread, Tomato, Basil, Marinara, Chef’s Daily Salad 12

8 oz. Grilled Hamburger
Bakery Bun, French Fries, Lettuce, Tomato, Red Onion 11.5

Chicken Saltimbocca
Chicken Cutlet Pan-Fried, Provolone, Prosciutto, Sage Aioli, Heirloom Tomatoes, Country White Bread 14.5

Blackened Mahi Mahi
Bakery Bun, Cajun Remoulade, Lettuce, Tomato, Garlic-Parsley Fries 15.5

Roast Turkey Breast Panini
Cabot Vermont White Cheddar, Applewood Smoked Bacon, Caramelized Balsamic Onions, Mustard-Apricot Sauce,

Multigrain, Chef’s Daily Salad 13

Grilled Salmon B.L.T.
Applewood Smoked Bacon, Romaine Lettuce, Vine Ripe Tomatoes, Grainy Mustard Aioli, Country White Toast, Chef’s Daily Salad 15

PASTA

Rigatoni Bolognese
Roasted Veal, Braised Beef, Tiny Mushrooms, Carrots, Parmesan 15.5

 Shrimp and Spinach Tagliarini
Garlic, Basil, Asparagus, Cherry Tomatoes, Artichoke White Wine Sauce 17

Florida Department of Health and Rehabilitative Services require Food Service Institutions to inform guests of the following recommendations:
Consuming raw or undercooked eggs, meat or seafood may increase your risk of food bourne illness. WPB 3/18/13


