
SHARE ABLE S

CAPRESE SALAD
tomato, buffalo mozzarella, basil, balsamic glaze 
and extra virgin olive oil finished with smoked 
salt and cracked black pepper  12

BBQ SHRIMP
four large shrimp wrapped in bacon, provolone, 
and homemade barbecue sauce  14

CHICKEN SATAY
seasoned, marinated in a red wine & herbs, 
grilled served with peanut thai chili sauce  12

ENTREE S

LEMON TARRAGON CHICKEN
twin boneless chicken breasts in a creamy lemon 
sauce with fresh tarragon, served with chef's 
choice starch and vegetable  29

CORAL REEF ROCKFISH
blackened fillet topped with fresh mango salsa, 
and our famous sweet & tangy sauce, served 
with chef's choice starch and vegetable  32

BLACKENED STEAK FLORENTINE PASTA
6 oz seasoned, marinated flank steak over creamy 
pappardelle pasta with sautéed mushroom, 
tomato, spinach, shallots and fresh minced garlic, 
served with ciabatta toast points  34

NEW YORK STRIP
12 oz certified angus beef char-grilled to your 
liking topped with garlic compound butter, 
served with chef's choice starch and vegetable   36

DE SSERTS 

STRAWBERRY SMITH ISLAND CAKE  9

TURTLE CHEESECAKE  9

TIRAMISU  8

VA L E N T I N E ’ S  D AY

HEALTH DEPARTMENT WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may 

increase your risk of contracting a food borne illness, especially if you have certain medical conditions. 240110
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