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Starters
SAVORY WALNUT CRUST CHEESECAKE

goat cheese, cream cheese, fresh herbs, roasted red pepper honey glaze, toasted focaccia 16.

NAPOLEON

grilled beef tenderloin, grilled marinated portabella mushroom, wilted baby spinach , herbed boursin cheese and house
cabernet syrup 18.

SEA SCALLOPS BBT

pan seared jumbo sea scallops, applewood smoked bacon, tomato, aged parmesan, saffron aioli, toasted sliced baguette 18.

GRILLED MARINATED COLOSSAL SHRIMP

mango lime glaze, Pad Thai seaweed peanut salad, sriracha aioli 17.

JUMBO LUMP CRAB RISOTTO

toasted walnuts, sun dried cranberry, crispy fennel crumbs, feta, orange tarragon gastrique 18.

JUMBO LUMP CRAB AND ROASTED CORN HUSHPUPPIES
spicy mustard slaw, Alabama white barbecue sauce 16.

Soups
BLACK BEAN

andouille sausage, tomato, onion, sour cream, aged
white cheddar 8.

OUR CHEFS SOUP OF THE DAY 8.

Salads
HOUSE SALAD

mandarin orange , cucumber, red onion, egg, toasted almonds, baby lettuces, house made Asian vinaigrette
Small 5. Large 10.

CHOPPED SALAD

applewood bacon, red onion, cucumber, mushroom, tomatoes, aged cheddar, sunflower kernels, house made buttermilk
blue cheese dressing - Small 5. Large 10.

CAESAR

house croutons, aged parmesan, romaine, house made Caesar dressing - Small 5. Large 10.

Add your choice:

Crab Cake - market price • Scallop (4) 16 • Dijon Rosemary Panko Encrusted Salmon 16
Colossal Shrimp (4) 14 • Petite Filet 16 • Fresh Grilled Chicken Tenderloin 10
Curried Chicken Salad 10
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Please let us know if you have food allergies or require any special food preparation.

Parties of 6 or more will receive an automatic gratuity of 20 percent

Entrées

Dinner entrées are served from 4:00 - 9:00 pm daily
Entrée split fee 2.

SHRIMP FETTUCINNE

andouille sausage, kalamata olive, tomato, asparagus tips, fresh thyme, pecorino romano, lemon butter sauce 28.

BANGKOK SCALLOPS

shrimp stir fried vegetables, fire roasted fuji apple, coconut panang curry sauce, jasmine rice 32.

PANKO ENCRUSTED OVEN ROASTED ATLANTIC SALMON

rosemary, dijon, artichoke hearts, baby spinach, sun dried tomato risotto, rosemary beurre blanc 28.

PAN SEARED BEEF TENDERLOIN FILET

brussel sprout, sun-dried cranberry, pancetta, red wine bordelaise, smoked white cheddar mashed potatoes, blue cheese
mousse, pickled fennel and shallot 37.

NEW YORK STRIP STEAK AU POIVRE

crushed green peppercorns, cremini mushroom roasted garlic cream, fingerling potato confit, grilled asparagus 36.

JUMBO LUMP CRAB CAKE

sun-dried tomato risotto, grilled asparagus, green goddess - market price

CENTER CUT FRENCHED PORK RIBEYE

coffee citrus rub, apple peach brandy compote, salted caramel mousse, smoked white cheddar mashed potatoes,
charred brussel sprout 27.

PORK SHRIMP PAD THAI

pork ribeye, shrimp, sambal dashi peanut coconut sauce, Thai rice noodles 28.

MEDITERRANEAN CHICKEN AND PASTA

sun-dried tomato, artichoke heart, capers, feta, garlic cream, penne 24.
gluten-free penne pasta available upon request

Handheld
Served with your choice of side: house salad, caesar salad,
chopped salad, creole potato salad, or sidewinder fries

ANGUS BISTRO BURGER

Sides

Smoked White Cheddar Mashed Potatoes
Sidewinder Fries • Jasmine Rice
Sun Dried Tomato Risotto - 5
Grilled Asparagus - 6.
Shrimp Stir Fry - 7.
Add to any entrée:
Crab Cake - market price
Sea Scallop - 15 • Colossal Shrimp - 15
Petite Filet - 16
Dijon Rosemary Panko Encrusted
Salmon - 15.
Chicken Breast - 9

half pound angus ground beef, house made bistro sauce, corn dusted kaiser 16.

CRAB CAKE SANDWICH

jumbo lump, house made green goddess, corn dusted kaiser roll - market price

CURRIED CHICKEN SALAD

toasted pita, red grapes, walnuts, celery, yellow curry dressing 15.

GYRO

lamb and beef, pita, tomato, red onion, cucumber, feta, house made green goddess 14.

Lunch

Lunch is served from 11:00 am - 3:30 pm Monday - Saturday
Lunch entrées (except pasta and CD Chicken Salad) are served with your choice of side:
house salad, caesar salad, chopped salad, creole potato salad, or sidewinder fries
Entrée split fee 2.

FLANK STEAK OR SHRIMP TACOS

roasted corn Esquites, black bean mole vinaigrette, pickled red onion, Cotija cheese, tomato, cilantro 17.

ANGUS BISTRO BURGER

half pound angus ground beef, house made bistro sauce, corn dusted kaiser 16.

POPEYE BURGER

half pound angus ground beef, herbed boursin cheese, baby spinach, house made green
goddess dressing, corn dusted kaiser roll 18 .

CURRIED CHICKEN SALAD

toasted pita, red grapes, walnuts, celery, yellow curry dressing 15.

CD CHICKEN SALAD

cucumber, red onion, aged parmesan, mixed baby greens, lightly breaded chicken tenderloin, house made green
goddess dressing and croutons 15.

BUFFALO WRAP

lightly breaded chicken tenderloin, buffalo sauce, tortilla wrap, house made blue cheese dressing, mixed greens,
smoked white cheddar 16.

GYRO

lamb and beef, pita, tomato, red onion, cucumber, feta, house made green goddess 15.

CRAB CAKE SANDWICH

jumbo lump, house made green goddess, corn dusted kaiser roll - market price

MEDITERRANEAN PENNE PASTA WITH GRILLED CHICKEN
sun-dried tomato, capers, artichoke heart, feta, light garlic cream 18.

BEEF TIPS SALTADO

medley of bell peppers, tomato, jasmine rice, sidewinder fries 16.

Desserts
Ask your server about today’s selection of delicious specialties!

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
Please let us know if you have food allergies or require any special food preparation.

Parties of 6 or more will receive an automatic gratuity of 20 percent

