
SOUPS
$5CHEF'S SOUP OF THE DAY

reference daily special sheet

$5CHEF'S SOUP OF THE MONTH
reference daily special sheet

$5¼Ô FIRE ROASTED VEGETABLE SOUP

STARTERS & SALADS
$14SHRIMP COCKTAIL Ô

poached / lemon / bay leaf / celery salt / 
spices / cocktail sauce 

$6SIDE CAESAR SALAD
romaine / croutons / parmesan cheese / 
creamy Caesar dressing 
— *Add: chicken...7 / shrimp...9 / salmon...10

$12FRIED GREEN TOMATOESÆ
arugula / red onion / remoulade $10ENTRÉE HOUSE SALAD ÆÔ

romaine / cucumber / carrot / red onion / 
grape tomato / choice dressing 
— *Add: chicken...7 / shrimp...9 / salmon...10

$5SIDE HOUSE SALADÆÔ
romaine / cucumber / carrot / red onion / 
grape tomato / choice dressing
— *Add: chicken...7 / shrimp...9 / salmon...10 $12ENTRÉE CAESAR SALAD 

romaine / croutons / parmesan cheese /
creamy Caesar dressing
— *Add: chicken...7 / shrimp...9 / salmon...10

ÆÔ SWEET POTATO & GOAT CHEESE SALAD
mixed greens / sweet potato / goat cheese / 

maple pecans / craisins / red onion / apple cider vinaigrette 
8/15

— *Add: chicken...7 / shrimp...9 / salmon...10 —

Æ VEGETARIAN  Ô GLUTEN FREE
CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, EGGS, OR UNPASTEURIZED MILK 

MAY INCREASE THE RISK OF FOODBORNE ILLNESS

                  *Available Dressings: ranch / blue cheese / balsamic vinaigrette / 
             honey mustard / Italian / Caesar / oil & vinegar / apple cider vinaigrette 

*Pricing displayed is for guests only* 



ENTRÉES
$16BULGOGI BURGER 

char grilled / bulgogi glaze / kimchi slaw /
gochujang mayo / gouda cheese / brioche bun 
— choice of one side
Amavida burger available upon request 

$22PORK TENDERLOIN Ô
grilled pork tenderloin / apple cider glaze
— choice of two sides 

$20GROUPER SANDWICH
blackened or seared / lettuce / tomato /
tartar sauce / brioche bun
— choice of one side

$23BUTTER BRAISED CHICKEN
butter braised thigh / cornbread crumble
— choice of two sides

$20MUSHROOM RIBBONSÆ
pappardelle pasta / cream / herbs
wild mushrooms / parmesan / garlic bread
— *Add: chicken...7 / shrimp...9 / salmon...10

$24MAPLE GLAZED SALMONÔ
seared / maple dijon glaze 
— choice of two sides 

$21SPAGHETTI & MEATBALLS
pork & beef meatballs / spaghetti / herbs /
marinara sauce / parmesan / garlic bread

$26BOURBON BEEF TIPS
seared beef tenderloin tips / chives /
hoisin & bourbon glaze
— choice of two sides 

TBDDAILY SPECIAL
reference daily special sheet
— available for dinner only

DESSERT
DESSERT OF THE DAY  $6

reference daily special sheet
Ô ASSORTED ICE CREAMS  $5

ask your server for daily flavors

Ô PISTACHIO CRÈME BRÛLÉE  $7
crushed pistachio / Chantilly cream

ORANGE & CREAM CHEESECAKE  $7
Chantilly cream 

CHOCOLATE LAVA CAKE  $8
vanilla ice cream

Æ VEGETARIAN  Ô GLUTEN FREE
CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, EGGS, OR UNPASTEURIZED MILK 

MAY INCREASE THE RISK OF FOODBORNE ILLNESS

    Available Sides: mashed potato / baked potato (toppings + 50¢ each) / baked sweet potato / French fries / 
sweet potato fries / honey glazed carrots / broccoli / corn / asparagus / veg du jour / fresh fruit / coleslaw.
                   soup / side house or Caesar salad available for an upcharge.  Extra Sides $3 Each.

*Pricing displayed is for guests only* 


