
Dinner Menu
Life gives us many reasons to celebrate….don’t wait.

Beginnings
Isle of Capri
Buffalo mozzarella, red peppers, basil, balsamic vinegar................................................................................ $9.95

B.B.C.6
Bison carpaccio, extra virgin olive oil, capers, sun dried cherries, curled parmesan..................................... $12.50

Boston Sampler
Warm chevre cheese, pecan crust, Boston lettuce, shallot dressing................................................................. $9.95

Big Blue Martini
Smoked Salmon, scallops, Grey Goose Vodka vinaigrette$........................................................................... $12.95

Bruschetta Calabria
Calabrese bread, basil, tomatoes, parmesan...................................................................................................... $9.50

Satay Day
5 chicken skewers, ketjap manis, spicy peanut sauce..................................................................................... $10.95

Polenta Torta al Forno
Baked polenta, oyster mushrooms, gorgonzola cheese, truffle mushroom cream............................................ $9.50

Sultan of Marrakech
Lamb, kebab, cumin, garlic, tahini, harissa.................................................................................................... $10.95



Mr. Peri Peri
Black tiger shrimp, Japanese crumb-coconut crust, mango, cilantro yogurt salsa......................................... $12.95

Rock city calamari
Sesame seed crust, lemon herb dip................................................................................................................. $11.95

Green Gallery
Trip to Rome
Caesar salad, romaine hearts, maple cured bacon, Foccacia crouton, parmesan cheese         Starter ............. $5.75

.......................................................................................................................................................................... $8.75

Field of Greens
Organic greens, cucumber, carrot straw, tomatoes, raspberry peppercorn vinaigrette            Starter............... $5.75

.......................................................................................................................................................................... $8.75

Zorba the Greek
Romaine hearts, tomatoes, red onions, cucumbers, kalamata olives, goats milk feta cheese........................... $8.75

Add on:  chicken $4.50   / 4 Black tiger shrimp  $6.50

Woodland Mushroom Soup Inc
Gourmet cream of mushroom soup, fresh thyme.............................................................................................. $6.95

French Bowl
French onion soup, fine sherry, garlic crouton, three cheese gratinee.............................................................. $7.95

J.R’s Nicoise Salad Reconstructed
Green beens, potatoes, egg, tuna, tomatoes, anchovies, red wine Dijon vinaigrette...................................... $11.95

International 
Symphony for Lalah
Vegetable curry, potato, root vegetables, madras curry, basmati rice, sambals
Mild, medium, hot, very hot........................................................................................................................... $21.95

Bombay Calling
Goat curry, garam masala, basmati rice, sambals
Medium, hot, very hot..................................................................................................................................... $26.95

V-12 Noodle
Linguini, root vegetables, sun dried tomatoes, bell peppers, basil A la Olio.................................................. $17.95

The Real Veal
Veal scaloppini, porcini mushrooms, marsala................................................................................................. $23.95

Black Cherry Pork
Pork Tenderloin medallions, Cognac black cherry sauce, roasted pineapple................................................. $23.95



Gnocchi by Hand
Yukon gold potato gnocchi, chicken, mushrooms, roasted garlic, white wine, tomato sauce........................ $21.95

Oceans 4
Angel hair pasta, baby clams, calamari, black tiger shrimp, scallops, vodka dill cream................................ $23.95

Roto Bolo Al Forno
Meat lasagna, ricotta, three cheese, mushrooms, red wine bolognaise........................................................... $21.95

I Risotto
Saffron, duck breast, Italian sausage, snow peas, asiago cheese.................................................................... $24.95

Penang Delta Fries
Thai noodles, black tiger shrimp, scallops, cashews, baby corn, Penang curry............................................. $25.95

Tandoori Red Salmon
Atlantic salmon, Tandori, lemon pepper, honey lime mousseline.................................................................. $25.95

Grill Gallery
The Tournedo
8 oz. certified Angus beef tenderloin, wild mushroom Madeira wine sauce.................................................. $29.95

Sirloin Junction
12 oz. certified Angus beef striploin steak, brandy peppercorn...................................................................... $27.95

Carnivores Delight
Certified Angus beef prime rib, Pinot Noir rosemary jus                       

10 oz................................................................................................................................................................ $26.95

14 oz................................................................................................................................................................ $31.95

Served Friday & Saturday

T-Bone company.com
16 oz. certified Angus beef T-bone in rib steak, béarnaise.............................................................................. $43.95

Simon’s on the Beach
12 oz. certified Angus beef boneless rib eye steak, black tiger shrimp, tzatziki............................................. $29.95

Dr. Buzzard’s Original Ribs
Pork back ribs, Dr. Buzzard glaze................................................................................................................... $25.95

Rosemary Chicken Piquante
Half chicken, feta cheese, sun dried tomato, piquante.................................................................................... $23.95

Vitello Milano
12 oz. veal rack chop, citrus Milanese............................................................................................................ $27.95


