DINNER SPECIALS TUESDAY 3.12.24
Appetizers

Seafood Cocktail for 2 with LOBSTER TAIL ..., $58
4 Shrimp Cocktail,4 Clams and 4 Oysters on the Half Shell, Sashimi Tuna, Marinated Seafood

Salad and Split LOBSTER TAIL

Burratta Special ... $16
with Prosciutto, Vine Ripe Tomatoes and Roasted Red Peppers. Finished with Extra Virgin

Olive Oil and Balsamic Glaze

Tropicana Salad ... e $14
Mesclun Greens, Assorted Berries, Mandarin Orange Segments, Pecans, Goat Cheese.

Champagne Vinaigrette

Wedge Salad ... e erra e $16
Heart of Romaine, Crispy Bacon, Blue Cheese Crumbles, Cherry Grape Tomatos and Blue

Cheese Dressing

Rock Shrimp Arrabiatta ... $16

Fresh Florida Rock Shrimp Sautéed in Olive Oil, Garlic, White Wine and Crushed Red Pepper.
Garnished with Tomato Concasse and Fresh Chives.

Soup
Vegetable Lentil ... e $9
with Sweet Italian Sausage
LODBSEEr BISQUE ...ttt st e e et et e e e e nte e e ante e e ente e e anteeeenneeas $9
Entrées
Mediterranean Bronzini WHOLE ORFILET ..., $42

Marinated with Extra Virgin Olive Oil, Lemon, Capers and Fresh Herbs. Served with Grilled
Vegetables

Fluke Filet AND Lobster RisSotto ..., $40
(Similar to Lemon Sole) Served over Creamy Lobster Risotto with Fresh Asparags. Finished

with Charred Lemon Brown Butter Buerre Blanc.

Lods T I o] [ USROS $38
Pan Seared with Artichoke Hearts, Sun-Dried Tomatoes, Shiitake Mushrooms, Garnished

With Shrimp over Sautéed Spinach. Chardonnay Wine Sauce

POrK OSSO BUCCO ... $38

Braised Pork Shank, Mushroom Risotto, Roasted Vegetable Demi-Glaze. Honey Balsamic
Glazed Brussel Sprouts

22 0z. Bone-In Angus RiIbeYye ... $46
Garlic Herb Butter, Crispy Fried Onions, Roasted Broccolini, Fingerling Potatoes
Veal LOIN CROP ... e e e e e e eaee e $43

180z. Veal Chop with Roasted Red Peppers, Portobello Mushrooms, Smoked Mozzarella
Cheese. Porcini Mushroom Demi-Glaze.

Grilled Pork Tenderloin and Jumbo Stuffed Shrimp ... $38
Porcini Mushroom Demi-Glaze. Two Jumbo Stuffed Shrimp with Crabmeat Imperial.
ULTIMATE SURF AND TURFFORTWO ..., $185

50 OZ. Tomahawk Steak and TWO 8 OZ. Broiled Lobster Tails. Served with Lobster Mac &
Cheese, Honey Balsamic Glazed Brussels Sprouts and Crispy Fried Onions.($12 Additional
for Stuffed Tails) (STEAK ONLY $130)



