DINNER MENU
SOUP DU JOUR 4

YOUR SERVER WILL OFFER YOU TODAY'S FRESH SELECTION

SALADS AND APPETIZERS
MIXED FIELD GREENS 4.5

ASSORTED GREENS WITH CRISP CUCUMBERS, FRESH TOMATO AND SHREDDED
CARROTS, SERVED WITH CHOICE OF DRESSING

GRILLED CHICKEN CAESAR SALAD 11

ROMAINE LETTUCE TOSSED WITH GRILLED CHICKEN IN A CAESAR DRESSING AND
PARMESAN CHEESE WITH GARLIC CROUTONS AND A PARMESAN CRISP.

PAILLARD OF SALMON OVER MESCLUN GREENS 12.5

SEARED CHILEAN SALMON OVER FRESH GREENS TOSSED IN A RASPBERRY
BALSAMIC VINAIGRETTE, WITH ASSORTED FRESH GARDEN VEGETABLES.

TOMATO, MOZZARELLA AND PROSCIUTTO CALABRESE 7
SLICED VINE RIPE TOMATOES, FRESH MOZZARELLA CHEESE, THINLY SLICED VIDALIA
ONIONS, FRESH BASIL AND PROSCIUTTO SERVED WITH EXTRA VIRGIN OLIVE OIL AND
FRESH GROUND BLACK PEPPER.

COUNTRY HAM, SHRIMP « CHEDDAR GRITS SM 8.5 LG 16.5

STONE GROUND GRITS SMOTHERED IN GARLIC, COUNTRY HAM, SHRIMP, FRESH
LEMON & GREEN ONIONS.

SPINACH & ARTICHOKE QUESO 7

SPINACH AND ARTICHOKES BLENDED WITH RICH QUESO CHEESE SERVED WITH
TORTILLA CHIPS.

INDIVIDUAL Pi1zzA 11
PEPPERONI, CHEESE OR VEGGIE (MUSHROOMS, ARTICHOKES,
BLACK OLIVES & PESTO)

MALAYSIAN SHRIMP 9
CRUNCHY FRIED SHRIMP TOSSED IN A CREAMY AND SPICY SAUCE INCLUDING
SAMBAL OELEK (CHILI PASTE) SERVED ON A BED OF SHREDDED LETTUCE



ENTREES

ENTREES SERVED WITH YOUR CHOICE OF A SMALL CAESAR OR GARDEN SALAD

SEARED TUNA TACOS 15

SEARED TUNA SLICES ADORNED WITH DICED TOMATOES, RED & GREEN ONIONS,
SHREDDED CABBAGE & A ZESTY SAUCE. SERVED WITH GRILLED FLOUR TORTILLAS.

SIRLOIN “BASEBALL Cut” 17
THE MOST TENDER CUT OFF THE SIRLOIN FROM TOP CHOICE BEEF COOKED TO PERFECTION AND LACED WITH A
ANCHO CHILI HORSERADISH SAUCE, RUSTIC GARLIC MASHED POTATOES AND VEGETABLE MEDLEY.

BREAST OF CHICKEN PICATTA 16
SAUTEED BREAST OF CHICKEN IN CHARDONNAY WINE WITH CAPERS AND LEMON BUTTER SAUCE. SERVED WITH
CONFETTI RICE PILAF AND BROCCOLI FLORETS.

NEW YORK STRIP STEAK WITH CHATEAUBRIAND SAUCE 23.5

ToOP CHOICE N.Y. STRIP STEAK GRILLED TO YOUR LIKING WITH A WHITE WINE, MUSHROOM, SHALLOT AND HERB
SAUCE. SERVED WITH COUNTRY STYLE MASHED POTATOES AND SEASONAL VEGETABLES.

SHRIMP AND SCALLOP KABOB 17.5
SHRIMP, SCALLOPS, PEPPERS AND ONION SKEWARS SERVED WITH JASMINE RICE AND A SWEET AND SOUR
PINEAPPLE GLAZE.

CHEF’S FRESH CATCH OF THE DAY MARKET PRICE

CLAMS CASINO WITH CHORIZO AND LINGUINI 16
A FUSION OF MEXICAN AND ITALIAN. CLAMS TOSSED WITH MEXICAN SAUSAGE, BELL PEPPERS & ONIONS
TOSSED WITH LINGUINI PASTA.

SANDWICHES

RACQUET BURGER 9
ONE HALF POUND TOP CHOICE GROUND BEEF PATTY SERVED ON A KAISER ROLL GARNISHED WITH LETTUCE,
TOMATO, AND YOUR CHOICE OF DANISH HAVARTI, SMOKED CHEDDAR OR FINLANDIA SWISS.

GRILLED CHICKEN SANDWICH 9

MARINATED BREAST OF CHICKEN PREPARED BLACKENED OR GRILLED. SERVED ON A CIABATTA ROLL WITH YOUR
CHOICE OF DANISH HAVARTI, SMOKED CHEDDAR, OR FINLANDIA SWISS CHEESE, MAYONNAISE, LETTUCE AND
TOMATO.

CUBAN SANDWICH 9
ROASTED MOJO MARINATED PORK LOIN, SMOKED HAM & SWISS CHEESE JOINED WITH MUSTARD & DILL PICKLES
ON A SOUR DOUGH HOAGIE ROLL PRESSED AND SERVED WITH SWEET POTATO FRIES

CLUB SANDWICH 9
TRADITIONAL CLUB SANDWICH SERVED ON YOUR CHOICE OF WHITE OR WHEAT BREAD.

CATCH OF THE DAY SANDWICH 10
BLACKENED TILAPIA SERVED ON YOUR CHOICE OF BREAD, WITH LETTUCE, TOMATO AND REMOULADE SAUCE.

THE STEAK SANDWICH 14
NEW YORK STRIP STEAK SERVED ON ASIAGO CHEESE CIABATTA BUN WITH SWISS CHEESE
AND SAUTEED ONIONS

SANDWICHES SERVED WITH YOUR CHOICE OF CHIPS, FRIES OR FRESH FRUIT



