
LUNCH MENU

Starters

Lobster Bisque  12

French Onion Soup 9

Tomato & Fresh Mozzarella Chop Salad  12

Beefsteak Tomato & Gorgonzola Salad       12

Crispy Calamari  14

Lobster Cocktail  21

Blackened Tenderloin Tips  18

Shrimp Cocktail  17

BBQ Shrimp  15

Crab Cake  15

Lunch Salads

The Wedge   17
Blackened chicken, bacon, blue cheese, tomatoes, red onion, 
carrots & scallions

Caesar Salad  16
Romaine lettuce, rustic croutons, creamy Caesar dressing  
Blackened chicken     18  Blackened Tenderloin Tips 22
Grilled Shrimp           19  Seared Salmon 21

Black & Blue Salad         23
Blackened tenderloin tips, gorgonzola cheese, tomatoes and 
crispy onions on mixed greens drizzled with house-made 
blue cheese dressing 

Seared Ahi Tuna     24
Served over an Asian slaw with pickled ginger and 
wasabi cream

Knife & Fork Sandwiches

The Kobe Burger  24
Kobe beef meets gruyere cheese topped with wild 
mushrooms and truffle remoulade

Seared Steak Sandwich  22
NY sirloin with caramelized onions and wild mushrooms 
on a brioche roll

Grilled Mahi Mahi Sandwich                  21
Fillet served on a sesame seeded brioche roll with 
shredded lettuce, tomato, and red onion served with 
dill pickle, tartar sauce and fresh lemon

Turkey Burger    21
Ground natural turkey, tomatoes, onion relish and 
spinach on 7 grain bun with chipotle ketchup

Grilled Chicken Sandwich                   19
Marinated breast with jack cheese, baby greens, tomato
and red onion served on sesame seeded brioche roll

Angus Burger                 21  
8 oz Premium Black Angus Beef with your choice of 
cheddar, Swiss or jack cheese on a brioche roll with lettuce 
tomato and red onion

*All sandwiches served with choice of Shoestring Fries or House Salad  

Lunch Entrees

Gemelli Pasta                                             22
Boursin cream, dried tomatoes, olives, mixed mushrooms, 
and artichokes tossed with grilled chicken breast

Asian Salmon                25
Pan seared on a crisp Asian slaw with pickled ginger, 
wasabi cream, and teriyaki drizzle served with garlic mash 
potatoes or fries

Market Fresh Fish of the Day                     27
Served with Beurre blanc sauce, fresh lemon, seasonal 
vegetables, and garlic mash potatoes or fries

Pan Seared Chicken      23
Marinated breast with a tomato and mozzarella chop salad, 
finished with balsamic glaze and parmesan cheese

Filet Oscar  38
Petite filet mignon with jumbo lump crabmeat, asparagus, 
and house made hollandaise garnished with red peppers 
served with garlic mash potatoes or fries

Jumbo Lump Crab Cake                             25  
Pan seared served with seasonal vegetables and garlic mash 
potatoes or fries

Our Signature SHULA CUT Steaks are also available per request.


