e OKS

R E S T A U R A N T

DINNER MENU
(5:00 p.m. - 10:00 p.m.)

(Menu Items Subject to Change)



TWO WAY CAESAR 8.95 @ Carb Conssious
Romaine hearts, Bermuda onion, aged parmesan, housemade croutons
and port wine garlic Caesar dressing....with grilled chicken 11.00

ASIAN CHICKEN SALAD 11.00
Chopped garden greens with sesame ginger dressing, topped with
julienne sweet pepper and water chestnuts, toasted almonds and
grilled breast of chicken...with marinated shrimp 13.00

HOUSE SALAD 4.75
Mixed garden greens with your choice of dressing.

TROPICAL FRUIT DELIGHT 11.00 @ Low Fat, Low Cholesterol
Golden pineapple, honeydew and cantaloupe mixed with lycheee nuts,
watermelon and seasonal berries, served with yogurt dressing.

Served with bread basket, vegetable of the day, and a trip to the soup & salad bar.
Choice of Harvest Rice, Yukon Gold Mashed Potatoes or Wild Mushroom Risotfo

FILET MIGNON 31.00 & Card Conscious
Grilled beef tenderloin with a Cognac peppercorn reduction.

PRIME RIB 22.00 ‘CarbCom‘abu:
Slow roasted cornfed beef with au jus and sour cream horseradish.

ROTISSERIE CHICKEN 21.00
One-half of a fresh spit roasted chicken finished with thyme gravy.

PAN SEARED SNAPPER 24.00
With tomato, Kalamata olive and artichoke relish.

ISLAND SHRIMP LINGUINI 24.00
Jumbo Gulf Shrimp sautéed with Key Lime garlic & lemon butter sauce,
and served over linguini.

GRILLED ATLANTIC SALMON 21.00
Served with European cucumber and Bermuda onion relish.

“FRESH CATCH OF THE DAY” Market Price
Ask your server about tonight's special.

(SANDWICHES AND MORE )

FLORIDA GROUPER SANDWICH 12.25
Grilled, breaded, blackened, or blackened Reuben style with
swiss cheese and Thousand Island dressing, with crispy fries.

GRILLED CHICKEN BLT SANDWICH 12.25
Marinated chicken breast topped with bacon, cheddar cheese and a
Dijon mustard-mayonnaise on a toasted bun, with crispy fries.

CALIFORNIA CLUB 11.50
Boars Head® turkey breast, applewood smoked bacon, vine ripened
tomatoes, avocado, fried egg and mayonnaise on grilled multi-grain
bread, with homemade potato chips.

NAPA BURGER 11.50 & Car Conscious
Charbroiled 8-0z burger topped with Maytag bleu cheese and
applewood smoked bacon, with our homemade potato chips.

TURKEY BURGER 10.50 @ LowFar
Seasoned charbroiled ground turkey on a kaiser roll, with coleslaw
and fresh fruit.

PORTOBELLO SANDWICH 11.00

Marinated in an aged Balsamic vinaigrette and grilled. Served with
sweet red onions, peppers and dill Havarti on seven grain bread,
with our homemade potato chips.

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

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

SEAFOOD CHOWDER 5.75
Our House Specialty!

ONION SOUP GRATINE 5.25
Traditional style.

SOUP DU JOUR 4.25
Prepared fresh daily.

SPINACH & ARTICHOKE DIP 8.95
With tri-colored tortilla chips

CHICKEN TENDERS 8.95
With honey mustard or BBQ sauce

SHRIMP COCKTAIL 8.95
With cocktail sauce and a black bean,
papaya, and mango salad.

DESSERTS
KEY LIME PIE 4.25
WHITE CHOCOLATE RASPBERRY

TRUFFLE CHEESECAKE 6.25
from The Cheesecake Factory®

(SPECIALTY DRINKS )

Lava Flow 850
Bacardi, coconut, pineapple and
strawberries with a hint of banana.

Southem Coastal Martini 8.50
Absolut Mandarin vodka, Absolut Citron
vodka, orange & pineapple juices.
Emerald Martini 8.50
Bacardi Limon, Midori, Malibu Rum
and pineapple.
Goombay Smash 8.50
Captain Morgan's Spiced Rum,
Myers' Dark Rum and Hiram Walker
Banana liquor, with orange juice and
pineapple juice.
Margarita 9.50
Cuervo Gold and Hiram Walker Triple
Sec, with fresh squeezed limes.
Ultimate Margarita 10.50
The Best! Sauza Tres Generaciones,
Cointreau, and fresh squeezed mix.

Razberi Cozmopolitan 8.50
Stoli Razberi, Coinfreau and cranbeny
juice with a splash of lime.
Non-Alcoholic:
Strawbenry Lemonade 3.50

( No Trans Fats Added to Menu ltems) Strawberries & Cream  5.25

PeachTea 295



