
 

          

~ MEALS FOR SPECIAL DIETARY NEEDS ARE GLADLY PREPARED UPON REQUEST ~ 

 

 
 

•  A P P E T I Z E R S  •  
 

Florida Corn & Crab Soup 
 

Jumbo Lump Blue Crab Cake 
smoked carrot and citrus sauce 

 
Crispy Spiny Lobster 

yellow tomato and leek salsa 
saffron vinaigrette 

Tortilla Crusted Tuna 
roasted corn and avocado tower 

lemon chipotle vinaigrette 
  

 
•  S A L A D S  •  

 
Caesar Salad 

creamy house made dressing, parmesan crisp 
mahi, chicken or shrimp 

Sautéed Rock Shrimp 
fried green tomatoes, fall greens, aged cheddar 

caramelized onions, smoked corn dressing 

Charred New York Strip 
mixed greens, peppered bacon, roasted garlic 
horseradish havarti cheese, pickled onions 

lobster vinaigrette 

Pecan Crusted Chicken 
seasonal field greens, tomatoes, cucumbers 

 egg,  jack and cheddar cheese 
grain mustard and cane syrup vinaigrette 

 
Diver Scallop 

manchego cheese, toasted coconut  
roasted peanuts, pineapple and habanero sorbet 

pineapple vinaigrette 
 

Azure Chop 
mixed field greens, grilled chicken, garbanzo beans 

 cherry tomatoes, cucumbers, red peppers 
carrots, blistered corn and artichoke hearts 

tossed in a pumpkin seed emulsion 
  

 
•  S A N D W I C H E S  •  

served with seasoned fries, side salad or sweet potato chips 
 

Smoked Turkey Breast Club 
apple-wood bacon, aged cheddar cheese, arugula 

tomato, lemon sage mayonnaise 
 

Spanish Spiced Mahi Wrap 
red cabbage slaw, coriander-chipotle dressing 

sun-dried tomato tortilla 

Grilled Deep South Chicken 
fried green tomatoes, pickled onions, field greens orange 

jezebel sauce, on a multigrain kaiser roll 

Truffle Burger 
smoked gouda cheese, portabella mushrooms 

tomato confit, crispy shallots, rustica bread 
 

Vegetarian Panini 
marinated eggplant, arugula, fire roasted peppers 

crimini mushrooms and provolone cheese 
 with basil pesto 

Rustica Roast Beef 
boursin cheese spread, sun-dried tomatoes 

oyster mushrooms, twin onions 
golden balsamic drizzle 

  
 

•  E N T R E E S  •  
 

Cast Iron Seared Grouper 
herbed hash browns, fall vegetable medley 

shrimp butter 

Apple Braised Pork Stack 
warm chive and sweet potato salad 

apricot barbeque sauce 
 

Roasted Chicken Breast 
tri-colored orzo, grilled asparagus 

twin tomato vinaigrettes 

Spanish Grilled Beef Tips 
over sweet potato and plantain hash 

coriander demi-glaze 
 

Chicken Quesadilla 
jack and cheddar cheese, red and green peppers 

sautéed onions, guacamole, pico de gallo 
cilantro créme frâiche 

Chicken Fried Grouper 
crispy local grouper, rémoulade salad 

seasoned fries and new orleans tarter sauce 

 


