Appetizers

Salads
GS

3 cakes, stone ground mustard sauce, pesto, balsamic

Tossed greens, sliced granny smith & red apple, blue
cheese, caramelized pecans, white balsamic vinaigrette

Roma tomatoes, fresh basil, parmesan, toasted crostini

GS

Skewered flame grilled steak, mixed greens, caramelized
shallots, tomato, shaved parmesan, blue cheese dressing

GS

Chilled lump crab, cocktail sauce, lemon aioli
GS

Assorted lettuce, oven roasted turkey, bacon, avocado,
red onion, diced tomato, hard boiled egg, blue cheese
crumbles, ranch dressing

2 crab cakes, 2 chilled shrimp, sauces each
GS

GS

4 chilled shrimp, spicy tomato horseradish sauce, lemon

Mixed field greens with lump crab, vine ripe tomato,
avocado fan with a Symphony wine vinaigrette.

Sliced apple, toasted almond, strawberries, toast points
Chopped romaine lettuce, seasoned croutons,
shaved parmesan cheese, classic Caesar dressing

GS

4 grilled shrimp, tangy maple BBQ sauce

GS

Mixed field greens & Symphony wine vinaigrette

4 rolled in coconut, flash fried, ginger melba sauce

Grilled Chicken
Grilled Shrimp
Grilled Salmon
Grilled Steak
Blacken any, add

2 bacon wrapped, 2 coconut, 2 chilled, sauces each

Flash fried, capers, kalamata olives, tomato,
red onion, mixed greens, pesto vinaigrette
GS

Ranch, Italian
Symphony Vinaigrette, Blue Cheese Vinaigrette,
Balsamic Vinaigrette, Honey Mustard, Classic Caesar, 1,000 Island,

Soups
GS

Crème Sherry laced creamy lobster soup
Cup
Bowl

Chef’s creative inspiration of the moment
Cup
Bowl

Pasta

GS

Shrimp sautéed in Symphony wine, lemon juice, cream,
fresh garlic, diced tomato, green onion, imported fettuccine

Grilled chicken breast, imported fettuccine tossed in
creamy parmesan cheese sauce and chopped parsley

Penne pasta, red & green peppers, fresh garlic, basil,
creamy vodka marinara sauce, shaved parmesan

Lump crab, elbow pasta, three cheese sauce, cracker
& parmesan crusted topping, grilled asparagus

Tenderloin beef tips with a creamy mushroom demi sauce,
pappardelle pasta, topped with a dollop of sour cream

Portobello mushroom ravioli smothered in a savory
& creamy mushroom based sauce

= GLUTEN SENSITIVE - ALTHOUGH OUR KITCHEN IS NOT GLUTEN-FREE, OUR CULINARY TEAM HAS MADE EVERY EFFORT MAKE TO REMOVE GLUTEN FROM THESE DISHES. | $5 PLATE SPLIT

Steaks
very red, cool center |
warm, pink center |

red, warm center

slight to no pink center |

cooked through-no returns

Firm textured 8-oz steak with red wine reduction, blue cheese crumbles
6-oz.
10-oz.
Most tender of all steaks with classic béarnaise or demi-glace

12-oz flame grilled with red wine reduction and mushroom sauce

This flavorful 14-oz boneless steak has the most marbling
ea.

•Au Poivre •Kona Coffee Rub

•Blackened

6-oz filet topped with lump crab meat, grilled asparagus spears, classic béarnaise sauce

6-oz flame grilled filet mignon & 6-oz cold water lobster tail with drawn butter

Filet medallions, crab stuffed mushrooms, sautéed shrimp & lobster Crème Sherry sauce

•Sautéed Green Beans •Grilled Asparagus Spears •Sautéed Spinach •Glazed Carrot •Sautéed Mushrooms
•3 Cheese Au Gratin •Steak Fries •Loaded Baked Potato •Redskin Potato Mashers •Mac “n” Cheese •Rice Pilaf
GS

Seafood & Entrees

GS

Flame grilled salmon on a bed of sautéed spinach
topped with lemon dill butter & glazed carrots

Sautéed chicken scaloppini, Marsala & Sherry wine sauce,
mushrooms, redskin potato mashers, sautéed vegetables

Pan seared, avocado relish, Symphony wine
Beurre blanc, grilled asparagus & rice pilaf

French cut chicken breast pan seared in white wine, pan jus,
redskin potato mashers, sautéed vegetables Allow extra time.

Pan seared Pacific Mahi, cool cucumber relish,
served with sautéed fresh veggies & rice pilaf

Beef tenderloin & prime rib meatloaf, red wine demi glace,
sautéed fresh vegetables, redskin potato mashers

GS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS PRIOR TO COOKING | WEIGHTS ARE ESTIMATED

Appetizers

Salads
GS

3 cakes, stone ground mustard sauce, pesto, balsamic

Tossed greens, sliced granny smith & red apple, blue
cheese, caramelized pecans, white balsamic vinaigrette

Roma tomatoes, fresh basil, parmesan, toasted crostini

GS

Skewered flame grilled steak, mixed greens, caramelized
shallots, tomato, shaved parmesan, blue cheese dressing

GS

Chilled lump crab, cocktail sauce, lemon aioli
GS

Assorted lettuce, oven roasted turkey, bacon, avocado,
red onion, diced tomato, hard boiled egg, blue cheese
crumbles, ranch dressing

2 crab cakes, 2 chilled shrimp, sauces each
GS

4 chilled shrimp, spicy tomato horseradish sauce, lemon

GS

Mixed field greens with lump crab, vine ripe tomato,
avocado fan with a Symphony wine vinaigrette.
Sliced apple, toasted almond, strawberries, toast points
Chopped romaine lettuce, seasoned croutons,
shaved parmesan cheese, classic Caesar dressing

GS

4 grilled shrimp, tangy maple BBQ sauce

GS

Mixed field greens & Symphony wine vinaigrette

4 rolled in coconut, flash fried, ginger melba sauce

2 bacon wrapped, 2 coconut, 2 chilled, sauces each
Grilled Chicken
Grilled Shrimp
Grilled Salmon
Grilled Steak
Blacken any, add

Flash fried, capers, kalamata olives, tomato,
red onion, mixed greens, pesto vinaigrette
GS

Ranch, Italian
Symphony Vinaigrette, Blue Cheese Vinaigrette,
Balsamic Vinaigrette, Honey Mustard, Classic Caesar, 1,000 Island,

Soups
GS

Crème Sherry laced creamy lobster soup
Cup
Bowl

Chef’s creative inspiration of the moment
Cup
Bowl

Lunch Pasta

GS

Shrimp sautéed in Symphony wine, lemon juice,
fresh garlic, cream, diced tomato, green onion, fettuccine

Grilled chicken breast, imported fettuccine tossed in
creamy parmesan cheese sauce and chopped parsley

Penne pasta, red & green peppers, fresh garlic, basil,
creamy vodka marinara sauce, shaved parmesan

Lump crab, elbow pasta, three cheese sauce, cracker
& parmesan crusted topping, grilled asparagus

Tenderloin beef tips with a creamy mushroom demi sauce,
topped with a dollop of sour cream

Portobello mushroom ravioli smothered in a savory
& creamy mushroom based sauce

= GLUTEN SENSITIVE - ALTHOUGH OUR KITCHEN IS NOT GLUTEN-FREE, OUR CULINARY TEAM HAS MADE EVERY EFFORT MAKE TO REMOVE GLUTEN FROM THESE DISHES. | $5 PLATE SPLIT

Lunch Entrees

Chicken scaloppini, Marsala & Sherry mushroom wine sauce, potato mashers, sautéed fresh vegetables

Pan seared blackened Pacific Mahi, cool cucumber relish, sautéed fresh vegetable, rice pilaf

Beef tenderloin & prime rib meatloaf, demi glace, sautéed fresh vegetable, potato mashers

5 oz prime Black Angus beef tenderloin, red wine demi, potato mashers, sautéed fresh vegetables

8 oz flame grilled salmon on a bed of sautéed spinach topped with lemon dill butter & baby carrots

GS

Two Icelandic cod filets, tempura battered, flash fried, tarter sauce, jumbo fries, coleslaw

8 oz, Firm textured steak, red wine reduction, blue cheese crumbles, potato mashers, sautéed vegetables

Lunch Sandwiches

Flame grilled, sliced tomato, onion, bibb lettuce, on toasted
brioche bun. | Cheese, bacon or sautéed mushrooms
ea.

Smoked Applewood bacon, Swiss cheese, bibb lettuce, tomato,
red onion, Ranch dressing, on grilled Panini bread.

Roasted turkey, avocado, applewood smoked bacon, tomato,
bibb lettuce, provolone, red onion on grilled ciabatta.

Bibb lettuce, tomato, Swiss cheese, avocado, alfalfa sprouts,
red onion, mayo, stone-ground mustard, cranberry aioli

Grilled Portobello mushroom, roasted red pepper, onion,
smoked provolone, bibb lettuce, pesto mayo on a brioche bun.

Slow roasted sirloin sliced thin, Melted Swiss cheese served
on a French roll with a side of au jus.

Black Angus beef, provolone, sautéed caramelized onion,
mushrooms, stone ground mustard on grilled Panini bread.

Seasoned patty, cheddar cheese, smoked bacon, bibb lettuce,
tomato, onion, zesty honey mustard BBQ sauce, brioche bun

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS PRIOR TO COOKING | WEIGHTS ARE ESTIMATED

