
            
  

ENTRÉE SELECTIONS 
 

 

Brandon Wilde Blackened Brad Salad  
Artisan Greens, Strawberries, Pecans, Mandarin Oranges,  

Shrimp and Chicken with a Poppy Seed Dressing  
 

 Citrus Chicken 
Fresh Free-Range Boneless Skinless Chicken Breast 
Marinated in Orange and Lemon Juice, Fresh Ginger, 

and Cilantro, with a Mandarin Orange Sauce 
Choice of Marinated or Plain 

 

 Fresh Atlantic Salmon  
Prepared either Poached, Grilled, or Pan seared  

Accompanied with a Lemon Dill Sauce 
 

Gulf Shrimp 
 Five Shrimp Hand Breaded and Deep Fried to  

Golden Brown  
 

Petite Filet Mignon  
4-Ounce hand-cut Certified Black Angus Filet served with an 

Exotic Mushroom Bordelaise Sauce 

 

All Meals are Accompanied with Choice of  
 Soup or Salad, Two Sides,  

Bread, and Choice of Dessert 

 
Sides 

 Baked Potato, Sweet Potato, French Fries,  

Steamed Rice, Cole Slaw, Fresh Fruit or Apple Sauce 

Bread  

Biscuit, Toasted Biscuit, Cornbread, or Wheat Roll   
Friday~ Hushpuppies 

 



 

 

 

 

 

 

 

  

 

 

 CHEF’S SPECIALS 

MONDAY & TUESDAY  

Catch of the Day  

Italian Seafood Pasta with Garlic Bread  

Rack of Lamb  

Apple Walnut Pecan Chicken Salad   

Chicken Fricassee with Vermouth sauce  

WEDNESDAY & THURSDAY 

 Catch of the Day  

Penne Pasta & Sausage Arrabbiata Sauce with Garlic Bread 

French Lemon Chicken  

with a lemon garlic Brandy cream sauce 

Grilled Chicken Caesar Salad  

 

Black Berry and Sage Pork Tenderloin 

FRIDAY & SATURDAY 

 Catch of the Day  

 Tortellini with Roasted Tomato Vodka Sauce with Garlic Bread  

Friday Prime Rib ~ Saturday Boeuf Bourguignon 

 Southwest Chicken Salad with Spice Ranch Dressing 

                             Seafood Casserole  

 
 



  

 

  

 

  SOUPS & SALADS 

 

Soup of the Day 

 Signature Soup of the Week   
 

 

House Salad 
Artisan Mixed Greens 

or Iceberg Lettuce 
with Tomatoes, 

Cucumbers, Bacon, 
and Cheddar Cheese 

 

Greek Salad 
Mixed Greens, 

Tomatoes, Red Onions, 
Feta Cheese, 

Cucumbers, and 
Kalamata Olives, with a 

Greek vinaigrette 

Pear & Cheese 
Salad 

A Half Pear Served on 
a Bed of Mixed 

Greens, and topped 

with Aged Sharp 
Cheddar Cheese 

 

 
   ~ Dressing Selections ~  

   Blue Cheese, Poppy Seed, Honey Mustard, Ranch, 

   House Vinaigrette, Fat-Free Thousand Island, Italian 
 

SANDWICHES 
    

Bistro Burger 
   Fresh Ground Black Angus Beef Patty  

   Served with Lettuce, Tomato, & Onions with French Fries  

 

Create Your Own 
   Turkey, Ham, Salami, Hot Dog, Chicken Salad, Egg Salad,  

   Swiss, Provolone, or American Cheese 

Served with Potato Chips 
 

Classic Reuben or Rachel 
   Reuben with Corned Beef and Sauerkraut or  

the Rachel with Slow Roasted Turkey and Cole Slaw 

Both accompanied with Thousand Island Dressing on Marble Rye 

 
 




