fitlantic Backfin Crab Cake

sherry ginger sauce
Eooplant Bruschetta
warm goat cheese; garlic crostini

Grilled Prosciutto and fFresh Buffalo Mozzarella
extra virgin olive oil

Chef's Soup Selection

SALADS

Grilled Shrimp fArtichoke Salad
(rispy potato pancake and frisée lettuce

feared Tuna Nigoise Salad
haricot vert, red bliss potatoes, and egg; lemon vinaigrette

$iYnature (aesar falad
orilled chicken; Reggiano Parmesan tuile

Mediterranean $alad -
alamata olives, feta cheese, cucumbers, tomatoes, red wine vinaigrette

SANDUJICHES

Turkey flvocado Club
seven grain bread

feafood Salad Croissant
lobster, shrimp and crabmeat; avocado and tomatoes

fignature Chopped Sirloin Burger
choice of cheese

Roast irloin of Beef |
portabello mushrooms; oregano mayonnaise

“fll Sandwiches are Served with (ottage Fries *

FORKIDS ONLY

Grilled Cheese or Chicken fingers
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PIZLAS & PASTRS

four Cheese Pizza o 11.00
oven dried tomatoes; roasted garlic oil

Grilled Chicken (aesar Pizza 12.00
basil pesto

fautéed Linguine and Lobster 17.00
asparagus tips, spinach and wild mushrooms; sage broth

Vegetarian Sautéed Linquine Pasta 13.00
Pasta Quills and fontina (ream 14.00

(rispy pancetta and caramelized onions

SPECIALTIES

fautéed Pacific Red Snapper 17.00
braised spinach and leeks; tomato vinaigrette
Grilled Gulf Shrimp 18.00

roasted cor relish; parsley purée

fautéed Breast of Chicken 16.00
artichokes, pearl onions and grilled portobello mushrooms

Grilled Tenderloin of Beef Brochettes 18.00
remini mushrooms; cottage fries

THE SIGNATURE BUFFET

ferved Monday through Saturday
Children (12 & Under) 9.95 fAdults 13.95

Featuring a Signature carving selection, seafood specialties, poultry selections, creative side dishes, and
pourmet salad buffet with a variety of dressing and garnishes, homemade soups and assorted breads.




