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Dinner

Starters

18

Sautéed alligator, fresh bacon bits, sweet onions, & tomatoes simmered in chef's scratch made etouffee
sauce. Served with toast crostini.

) 16
Mediterranean seasoned shrimp with a parmesan crust, roasted tomatoes & a lemon garlic white wine sauce
garnished with fresh chives. Served with a crostini. - 540 cal

16
An order of our hand rubbed oven roasted wings served with your choice of sauce or no sauce. Choose from
Buffalo, BBQ, Honey Mustard, Sweet and Spicy Harissa sauce, Balsamic Dijon sauce, or our House Dry Rub.

14
An order of our marinated & roasted Brussel sprouts, served on a bed of honey mustard topped with
chopped bacon and Dijon stout vinaigrette.

Salads

14
A bed of crisp fresh sliced romaine. Tossed in house Caesar dressing. Topped with baked garlic croutons,
shredded Parmesan cheese, and marinated oven roasted chicken.

13
A bed fresh spring mix topped with tomatoes, onions, cucumbers, black olives, and roasted red peppers.
Served with your choice of Ranch, Blue cheese, Honey Mustard, Italian or Balsamic Dressing

15

Oven roasted blacken shrimp. Served on a bed of baby spinach and romaine with sliced fresh strawberries,
sweet onions, and blue cheese crumbles. Served with balsamic vinaigrette.

”) 13

Arugula with hard-boiled eggs, Lemon herb roasted fingerling potatoes, heirloom cherry tomatoes, haircot
verts, and Kalamata olives with balsamic vinaigrette.
Add Chicken- $4, Shrimp- $6, Sirloin- $7

17
Char-grilled marinated Sirloin steak. Served on a bed of baby spinach and romaine. With tomatoes, sweet
onions, cucumbers, and shred mozzarella. Served with balsamic vinaigrette.
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Scratch-Made Bowls & Pasta

16
Marinated roasted chicken, sliced artichoke, sliced sweet onions, asparagus, zucchini, & squash topped with
our three-cheese herb blend then oven baked. Served with a side salad.

19
Sautéed shrimp, roasted red peppers, tomatoes, & onions tossed in a made to order white wine scampi sauce

21
A mix of sautéed Alligator, fresh bacon bits with asparagus, tomatoes, & sweet onions cooked in a scratch
made garlic white wine cream sauce.

18
A mix of fresh bacon bits, roasted red peppers, sauteed sherry onions, & grilled chicken tossed in a scratch
made creamy Cajun sauce.

19
Smoked salmon with sauteed, tomatoes, sweet onions, & capers tossed in a scratch made garlic white wine
cream sauce.

17
Grilled lemon pepper chicken with sauteed, tomatoes, sweet onions, roasted red peppers, & baby portobello
mushrooms tossed in scratch made white wine butter sauce.

Sandwiches & Burgers
All sandwiches & bugers served with your choice of oven baked fries, sweet potato fries or side salad.
Marinated roasted pork, shaved black forest ham, sliced pickles, & sliced cheddar on a grilled flat roll. Served
with dijon agave aioli.
o 15
Toasted brioche bun with seasoned chicken breast, roasted red peppers, mozzarella cheese, spinach, & garlic
aioli.
”) 16

Toasted wheat bread with oven-roasted turkey, pesto mayo, swiss cheese, bacon, tomatoes, & spinach.

14
All-natural char-grilled beef burger on a brioche bun with cheddar cheese, pickles, tomato, romaine,
ketchup, & mayo.

15
All-natural char-grilled beef burger topped with house BBQ sauce, bacon, and cheddar cheese on a brioche
bun with pickles, tomato, romaine, ketchup, & mayo.

16

All-natural char-grilled beef burger topped with bacon, shaved ham, Myakka hog sauce and swiss cheese on
a brioche bun with pickles, tomato, romaine, ketchup, & mayo.
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Flatbreads
"
Fresh baked crust topped with chef’s secret homemade tomato sauce. Smother with house made three
cheese herb blends.
Add Pepperoni- $2
15
Fresh baked crust topped with, oven roasted chicken and chopped bacon. Smother with house made three
cheese herb blends.
Sub Shrimp- $3, Add BBQ or Buffalo- $2
14
Fresh baked crust topped with a house pesto sauce, sliced tomatoes, and onions. Smother with house made
three cheese herb blends
14
”
Garlic aioli with brie, apples, arugula, and balsamic glaze. Garnished with Parmesan cheese.
@ 18
Char-grilled Sirloin with garlic sauce, parmesan, blue cheese, and pesto.
Sides & Desserts
6 with whipped cream 9
6 o 10
9 6
C 6
6
6
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