
DINNER
CLASSIC

A M E RIC A N C UISI N E

GRILLED OYSTERS  MKT PRICED
On the Half Shell, Garlic Butter, Parmesan

ATLANTIC SHARK BITES   12
Creole Seasoned, Cilantro Aioli Cream Sauce

SHRIMP COCKTAIL 12
Jumbo Shrimp served with Cocktail Sauce

REUBEN SPRING ROLLS      9
Hand Rolled with Spiced Thousand Island Sauce

CALAMARI 14
Flour Dusted & Lightly Fried, Drizzled with Thai Chili Sauce, 
Sweet & Spicy Peppers, Grilled Pineapple

CALIFORNIA FLATBREAD  9
Chicken, Avocado, Tomatoes, Sundried Tomato Basil 
Pesto & Monterey Jack Cheese, Ranch 

DAYTONA CHICKEN WINGS  14
Buffalo • Teriyaki • Garlic Parmesan • Sriracha Honey • BBQ
with Celery, Ranch or Blue Cheese

LOBSTER MAC & CHEESE  13
Lobster, Sausage, Citrus Butter, Smoked Gouda & Cheddar

APPETIZERS

ROASTED ONION SOUP  8
Sweet Onions, Clove, Thyme, Crostini, Provolone 

CHEF’S DAILY SOUP  8
Prepared Fresh with the Finest Ingredients

GARDEN SPRING SALAD  9
Baby Greens, Berries, Carrots, Tomato, Cucumber, 
Spiced Pecans & Monterey Jack Cheddar

SOUTHERN CAPRESE      12
Fried Green Tomatoes, Mozzarella, Basil 
& Balsamic Glaze

SPINACH & STRAWBERRY SALAD  12
Baby Spinach, Strawberries, Craisins, Candied Pecans, 
Sweet Red Onions, Feta Cheese, Raspberry Vinaigrette

CLASSIC CAESAR  10
Crisp Romaine, Banana Bread Croutons, Tomatoes, 
Shaved Parmesan 

WEDGE 9
Iceberg, Blue Cheese, Tomatoes, Bacon Crumbles, 
Shaved Red Onion, Ranch & Balsamic Glaze

SALADS & SOUPS

BLACK & BLEU BURGER  13
8oz. Beef Blackened, Melted Bleu, Swiss, Mushrooms, 
Grilled Red Onion, Lettuce, Tomato, Brioche

BACON CHEDDAR BURGER  15
8oz. Beef Grilled to Your Specification, Smoked Bacon, 
Cheddar, Lettuce, Tomato, Onion, Brioche

FISH RUEBEN  16
On Grilled Rye with Swiss, Saur Kraut & 
Thousand Island Dressing 

ULTIMATE FRIED CHICKEN  13
Grilled, Fried or Blackened, Melted Pepper Jack 
Cheese, Smoked Bacon, Sriracha Mayo, Pickles, Lettuce, 
Tomato, Onion, Brioche

CUBANA  13
Pulled Pork, Hot Capicola, Spiced Pickles, 
Caramelized Onions, Sweet Baby Rays Golden BBQ, 
Swiss, Hoagie Roll 

SHRIMP TACOS  15
Sweet & Spicy Fried Shrimp, Baja Sauce, Cabbage, 
Cilantro, Lime

HAND HELDS

**Consumer Advisory: Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of
 food borne  illness, especially if you have certain medical conditions.

18% gratuity is added to every check



DINNER
CLASSIC

A M E RIC A N C UISI N E

MARYLAND CRAB CAKES    26
Lump Crab, Old Bay, Dijon Caper Remoulade, Asparagus

FLOUNDER MEUNIERE  28
Seasoned Panko, Lemon Citrus Butter, Broccolini

SHRIMP SCAMPI   26
Linguini,Citrus Butter, White Wine, Tomatoes, Shaved 
Parmesan, Herbed Garlic Baguette

ATLANTIC SALMON  24
Pan-Seared, Citrus Butter, Asparagus

RED SNAPPER TANGIER    26
Pan-Seared, Coconut Rum Curry, Island Rice

FROM THE SEA

12OZ NY STRIP      26
Hand Crafted, Grilled to Perfection, Loaded Baked Potato 

14OZ CAJUN RIBEYE    28
Center Cut, Rubbed with Cajun Seasoning, Garlic Red 
Skinned Mashed

STEAK AU POIVRE 32
Twin Filet Medallions, Peppercorns, Dijon, Sweet Cream, 
Sea Salt & Rosemary Red Potatoes

CHICKEN PICCATA  22
Tender chicken Cutlets, Citrus Butter, Capers, Italian 
Grilled Vegetables

GRILLED MESQUITE PORK CHOPS    24
Smoked Seasoned, Tangy Gold Marinade, Redskin 
Garlic Mashed

GRILLED MARINATED CHICKEN &
PORTABELLA     22
Tender Chicken, Portabella Mushrooms, Cabernet, 
Sweet Cream, Linguini

VEGAN NAPOLEON     18
Portabella Mushrooms, Spinach, Eggplant, Grilled 
Tomato, Roasted Red Pepper, Grilled Red Onion, Vegan 
Mozzarella, Balsamic

PENNE ITALIAN ARRABIATA     16
Italian Vegetables, Plum Tomato, Chili Flakes, Penne, 
Shaved Parmesan, Herbed Garlic Baguette

FROM THE GRILL

SIDES  4
Redskin Smashed Potatoes
Fiesta Rice 
Green Beans
Broccoli
Truffle Sea Salt Fries
Baked Potato…Loaded additional 1

**Consumer Advisory: Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of
 food borne  illness, especially if you have certain medical conditions.

18% gratuity is added to every check


