APPETIZER

SOUP

SALAD
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GUANTANAMO BAY

CRISPY MOZZARELLA

Creamy mozzarella wrapped in

$8

lumpia wrappers and fried to a
crunchy brown

SWEET CHILI SHRIMP
Luscious shrimp immersed

$11

in a creamy sweet chili sauce

SPINACH & ARTICHOKE $9
Spinach and artichokes

together in a cheesy
presentation

VICHYSSOISE S4
A hearty a combination of
potatoes and leeks that is
ereamy and chilled

THE WEDGE $8
A joyful plate of iceberg lettuce.
cherry tomatoes. scallion and
blue cheese dressing topped

with applewood smoke bacon

THE HOUSE

LEMON CHICKEN SKEWERS $11

Seared lemon infused chicken

with horseradish creme fraiche

MUSSELS
Mussels simmered in white

$12

wine and basil with cherry
tomatoes

ROASTED RED PEPPERS

& BRIE
Beautifully baked Red Peppers
served with creamy brie cheese

$12

LOBSTER BISQUE $4
A rich, smooth accompaniment
of creamy soup to simmered
lobster
THE CAESAR
$8

Fresh Romaine lettuce tossed in
homemade croutons and
dressing with shaved parmesan
cheese

$8

Tomatoes, orange wedges and almond
on a bed of baby greens topped with

shaved parmesan cheese & balsamic

vinaigrette



ENTREL

¥ i'__'[ ANGEL HAIR AGLIO
. i An Italian dish of sauteed
S i garhc and pasta is a favorite of

$11

garlic lovers

BOLOGNESE SALSICCIA $14

A wonderful beef ragout of
white wine and garlic

PAN-SEARED SALMON . $22
Golden seared salmon with

wild rice, peppadew relish

and vegetable

ROASTED CHICKEN

Moist roasted chicken with

$19

mushroom ragout accompanied
by whipped potato and
vegetable

0SSO BUCCO $22

Beautifully braised pork shank
with au jus, whipped potato
and vegetable

FETTUCCINE ALFRED $11

Spinach and mushroom in a
lovely white sauce topped with
shaved parmesan

PASTA PRIMAVERA $11

A classic warm weather dish
of vegetables and tasty pasta

GRILLED MAHI- MAHI G$o2
Mahi-Mahi grilled t to perfectmn o
with alemon. caper beurre
monte, wﬂd rlce and vegetable

CHICKEN MARSAtA- s
Chicken escalope in a,'nch

marsala wine sauce w"th 'wﬂd

rice and ve getable

BAYVIEW FILET
Filet of beef cooked to your

s

asking topped with demi glaze
and served with crispy onions,
potato and vegetable
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TIKI BAR & RICK’S LOUNGE
BAR MENU

crispg Mozzarella - 8

Mozzarells, [umpia wrap, marinara

Jalapeno POPPErs - 8

Jalapeno, cream cheese, apricot sauce

Shrimp Basket - 12
Breaded shrimp, fries, cocKtail and tartar sauce

Gyro - 9.5
Seasoned Lamb, icebery, plum tomato
tzatziki

Oubaw - 905
Pulled pork, ham, salami, swiss, dijonaise

Blue Burger - 9.5
Y% pound beef patty, gorgonzola,

Jreen [etl_ﬁ tomato, onion

'Tmfﬂe Fries - 5

French fries, herbs, gorgonzola, truffle oil

Spinach § Artichoke - 9
Cream cheese, spinach, artichioke fieart,
parmesan e toast point

Sweet Chill shrimp - 11

crispy shrimp, cilantro, sweet chili aoili

Chickewn Club - 9.5
Grilled chicken, bacon, swiss, green leaf,

tomato, pesto aioli

Swiss Burger - 9.5
Y% pound beef patty, cremini, swiss,
caramelized onion

Classic Burger - 9.5
% pound beef patty, American cheese,
green leaf, tomato, onion

*all sandwiches comes with fries*



| Appetizers

Choice of Cheese
Lager Bacon, Swiss Jalapeno, Garlic Cheddar

(Served with Artisan bread made in house, assorted vegetables and apple siices)

House Salad

Choice of Vinaigrette or Caesar dressing

Entrée

Hot Canola Qil
Equal Portions of Pork, Chici_(en, Beef and Shrimp

‘Dessert

Creamy Dark Chocolate
Strawberries
Bananas
Pineapple Chunks
Marshmallows
Cookies

Brownies
{Fruit based on availability)



