e OKS

R E S T A U R A N T

DINNER MENU

(Menu items subject to change)



( SOUPS & STARTERS )

ONION SOUP GRATINE
Traditional style 5.50

CAEQAR SALAD

Homemade croutons, pecorino cheese,

marinated tomatoes [carb conscious] 9.50
with grilled chicken 1 1.50

with grilled shrimp  13.00

SOuP OF THE DAY
Prepared fresh daily 4.50

JUMBO SHRIMP COCKTAIL
HOUSE CALAD Lemons, cocktail sauce, hot sauce 11.95

Mixed garden greens, your choice of dressing 5.50
PAN SEARED CRABCAKE

Pommeray mustard 14.00

STEAKS CHIPOTLE-LIME

CHICKEN QUESADILLA
Served with asparagus, mashed potatoes, Carmelized onion, jack cheese, cilantro,
biue cheese cognac and red wine sauces mango salsa 10.95

FILET MIGNON 31i.00
RIBEYE 26.00

RARE MEDIUM RARE MEDIUM
Red, coof center  Red, warm center Pink Center Dfss[krs

MEDIUMWELL WELL KEY LIME PIE 4.25
Slightly pink center Cooked throughout

WHITE CHOCOLATE
BREAD PUDDING 5.25

(SPECIALTIES ) ) CHOCOLATE
PEANUT BUTTER CAKE 5.25

ROTISSERIE CHICKEN
Roasted vegetables, mashed potatoes,
lemon-garlic au jus, buttermilk onion rings 21.00

NEW YORK CHEESECAKE 5.25

ICE CREAM 4.25

BBQ SALMON
Roasted comn relish, spinach, cabemet BBQ sauce 21.00

PAN SEARED RED SNAPPER

Carmelized onion potato cake, asparagus,

sundried tomato pesto 24.00 (By THE GMSS)

JUMBO SHRIMP PAPPARDELLE

Al . Freixenet 8.00
White wine garlic sauce, roasted tomato,
olives, artichokes, spinach 25.00 Beringer White Zinfandel 8.00
Campanile Pinot Grigio 9.00
Beaulieu Vineyard Sauvignon Blane  8.00
[SANDWICHES AND MOR[) Caca Lapoctolle Sauvignon Blane  9.00
o Kim Crawford Sauvignon Blane  13.00
Served with pickle, coleslaw and

choice of fresh fruit, fi-ies or homemade potato chips La Terre Chardonnay 8.00
TROPIKS BURGER Clos tfu Bois Chardonnay 10.00
Cheddar cheese, bacon, letuce, tomato and onion | 1.95 Meridian Chardonnay 9.00
TURKEY BURGER Beaulieu Vineyard Pinot Noir 9.00
Seasoned charbroiled ground turkey [low fat] [1.95 Beaulieuy Vineyard Merlot 9.00
li t 9.00

FLORIDA GROUPER SANDWICH Beaulteu Cabernet Sauvignon
Grilled, fried or blackened 12.95 Aquinas Cabernet 9.00
Cloe du Boie Cabernet Sauvignon 13.00
G%LED CHIQKEN CIABATTIAf L2.95 b 12.95 Rosemount Estate Shiraz 9.00
0 mayonnaise, tomato, arugula, fresh mozzare| . Hogue Genasie Merlof 12.00

(For Special Dietary Needs, Please Ask Your Sen'eD

20% Gratuity will be added for parties of (8) or more



