
Soup and Salads 
 
Soup du Jour 6.50              

Tomato, Basil, Mozzarella imported buffalo mozzarella & vine ripe tomatoes   11.50 

Spinach Salad with blue cheese, bacon, hard boiled eggs, raspberry dressing 9.50 

Avocado & Shrimp Salad with bacon bits and mayo –mustard sauce, vinaigrette 12.50 

Mixed Green Salad with balsamic vinaigrette 5.50 

    with Cheese choice of blue cheese, feta cheese or goat cheese 8.50 

Fresh Beet, Goat Cheese & Endive Salad with a mustard vinaigrette 11.50 

Roasted Fennel Salad with Fresh Oranges & Kalamata Olives 11.50 

Fresh Red Beet Carpaccio with crumbled goat cheese & scallions 9.50 

Vegan Salad Entrée salad of mixed greens, spinach & assorted vegetables 14.50 

Caesar Salad 8.00 

           additional: w/ Chicken $4.75    w/ Shrimp   $6.50 

Greek Salad   cucumber, feta cheese, tomato, black olives 8.00 

           additional: w/ Chicken $4.75     w/ Shrimp   $6.50 

 
Appetizers 
 

Escargot  traditional French style, baked in garlic butter 9.50 

Steamed Mussels  with white wine or green curry & coconut milk 14.00 

Spicy Blackened Sea Scallops  15.50 

     served on cucumbers, filled with spicy mayonnaise and topped with mango salsa   

Spicy Jerk Shrimp grilled and served with black bean salsa  13.50 

Spicy Sautéed Calamari   12.00 

                        sautéed in lemon juice, olive oil, garlic, and red pepper flake  

Portobello Mushrooms  sautéed in pesto sauce & served over a red wine sauce 11.50 

Five Cheese Ravioli   served with tomato sauce 9.50 

$4.00 Sharing Charge 
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An 18% gratuity included on every check  
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Entrees 
Early bird meal served with a cup of soup or small green salad and dessert 
Monday thru Thursday between 5-6:00 pm only 

 
Pork Loin Jamaican Style medallions of pork, mashed potatoes & brown sauce 22.50 

Tropical Fish Stew our own bouillabaisse with coconut milk and green curry 25.00 

Free Range Chicken Breast with a creamy blue cheese sauce  19.50 

Seafood Gumbo a Cajun fish stew  24.00 

Fresh Fish du Jour                      market price 

Fresh Grilled Salmon with a choice of salsa  23.00 

Filet Mignon with the sauce du jour  33.50 

Veal Tenderloin  with the sauce du jour 4 oz  16.00 

 8 oz 29.00 

Grilled Skirt Steak with a sauce du jour  25.50 

Whole Yellow Tail Snapper   (as available)                         market price 

Half Roasted Duck   served with our mango salsa  29.50 

 

Pasta 
Served with Farfalle pasta 
 
Fresh Tomato Sauce and Basil  12.50 

w / Vegetables 4.00 
w/ Chicken  4.75 
w / Shrimp      6.50 
 
Alfredo Sauce  14.50 

w/ Chicken  4.75 
w/ Shrimp      6.50 
 
Seafood Pasta - Fresh seafood in a creamy tomato-pesto sauce  26.00 

Five Cheese Ravioli with tomato sauce  17.50 

 
$4.00 Sharing Charge 

 

 An 18% gratuity included on every check  
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