
Salads

Soup

 
Enhance your Entree
with a side or salad

from our 
signature dinner menu

chef’s soup of the day
Market Price  

classic Chicken Caesar Salad 
Grilled Breast of Chicken, Crisp Romaine Hearts, 

Garlic Baguette Croutons,
Shaved Parmigiano Reggiano,

Creamy Parmesan Dressing   15

          Organic Bistro Salad
Shaved Red Onion, Sliced Heirloom Tomatoes, 

Cucumber, Crumbled Blue Cheese
Florida Citrus Dressing  14

Add Chicken  6
Add Scallops  9
Add Shrimp  10

TRADITIONAL COLD WATER
LOBSTER SALAD

Over Organic Mixed Greens, Tossed with Lemon,
Celery, Fresh Chervil, Chive & Seasoned Mayonnaise,

Topped with Crispy Potatoes & Leeks,
Roasted Shallot-Honey Mustard Vinaigrette  22



Tapas
Air Popped - Truffled Popcorn  5

Crispy Parmesan Fries 
with Truffled Ketchup  7

Shrimp & Crab Spring Roll
Sweet & Spicy Dipping Sauce  12.5

Tapas Platter Trio
Beef Satays, Artisanal Cheese Flight & Hummus, 

Olive Tapenade & Flatbread  18

Artisanal Cheese Plate
Selection from Caroline Hostettler “The Cheese Lady” 16.5

Heirloom Beets with
Fried Goat Cheese

Frisee, Pistachio Vinaigrette, Blood Orange, 
Lemon, Crème Fraiche  11.5

Crispy Calamari
Grilled Pineapple, Toasted Garlic Aioli, Green Onions  11.5

Not Your Traditional Escargot…
Wild Mushrooms, Wilted Spinach, Boursin Cream,

Garlic - Butter Brushed French Baguette   12.5

Sweet Soy Marinated Beef Satays
Sesame Asian Napa Slaw   11.5

** The consumption of raw or undercooked food items 
may cause food borne illness.



Chef’s
Comforts

LOBSTER MAC & CHEESE
with Brioche Breadcrumbs  16.5

Grilled Harris Ranch Burger
Crispy Onion Hay, M Steak Sauce, Skinny Fries  15.5

House Made Tagliatelle Pomodori
Tagliatelle Pasta with Fresh Tomato, “Waterside Basil”, 

Shaved Parmigiano Reggiano 19.5
Add Chicken  6    Add Shrimp  10

Flatbread of the day
Made Daily wih Fresh Ingedients 15.5

gulf coast coconut shrimp
Mango - Macadamia Nut Rice,

Pineapple - Apricot Dipping Sauce,
Chili Infused Caramel  18.5

Steak Frites
6 oz New York Strip Steak, 

Served with ‘Hand Cut’ Parmesan Skinny Fries & 
Blue Cheese Fondue  23.5

classic new england 
Hot lobster roll

Lobster Sauteed in Butter, Skinny Fries  22.5

Grilled scottish salmon
Over a Bed of Sauteed Spinach,

Ancho-Honey Glaze  19.5


