Saturday, December 7, 2019

BISTRO BITES:

OSETRA CAVIAR (1 0z.) Toast and Creme Fralche .....ccoviciiniiiiiiciicccicnecse ettt
FRIED OYSTERS with Cocktail Sauce and Chipotle ATOL........ccccciiiiiniiiiiiiiiiiiiiiii s
BISTRO CRAB CAKE: A Petite Lump Crab Cake 00 Mango SAUCE .......cccccevriviiiicieininiiiceieenicceeienecessieee s
FRESH FLORIDA STONE CRAB CLAWS (3 large) with Traditional Mustard Sauce..........cccccceiiiviinniniiiiiiccne,

RAW: *
TUNA MARTINI: FRESH AHI TUNA TARTARE with Creme Fraiche, Pickled Ginger & Wasabi Tobiko............
BEEF CARPACCIO with Arugula and our own House Carpaccio SauCe..........ccccvviviviiiiiiciiiciiinininiiiiccesscccenenes
TUNA SASHIMI SALAD: SESAME-PEPPER SEARED AHI TUNA served on top of Mixed Greens,

Wakame, Avocado, Onions and Pickled Ginger tossed with Orange-Walnut Vinaigrette ........covvviviviviriiccciiciiiciinininne,

SALADS:
PISTACHIO ENCRUSTED SALMON over a Traditional Greek Salad ..........ccccovvieiiininieiiinncinnicinccineeceneeees
PULLED FREE RANGE CHICKEN SALAD: Roast Chicken, Sundried Cranberries, Toasted Walnuts,
Gorgonzola Cheese and Mixed Field Greens tossed with White Balsamic Vinaigrette........cocovvieviicniniiiiiniccinenen,
WORTH AVENUE SALAD: Shrimp, Lump Crab, Avocado, Capers, Egg, Bacon, Tomatoes,
Bibb Lettuce and DIjon VINAIGIETE.......cucuiiiiiiiiiiiiiiiiiiiiiiis sttt
SWEET POTATO & COCONUT ENCRUSTED LEMON SOLE with Chipotle Aioli
Field Greens, Haricots Verts, Sweet Peppers, Onion, Mango & Orange-Walnut VINaIgrette .....oovueueuereuereirererererereseererenenes

SANDWICHES:
FRIED GREEN TOMATO, BACON & PIMIENTO CHEESE SANDWICH with Baby Arugula on

French Bread; served wWith Ta-DOO CRIPS......cccucuiiiiiniiririceeeeeceitttt ettt
STEAK SANDWICH: New York Strip (70z) open faced on Brioche, topped with Caramelized Onions and

Gorgonzola Cheese Served with French Fries and Mixed Field Greens tossed in a White Balsamic Vinaigrette...............
FRENCH DIP SANDWICH on Toasted French Bread with au Jus and French Fries ...,
HALF ROAST CHICKEN SANDWICH on French Bread; Arugula Salad with Pine Nuts & Cherry Tomatoes ..
FRIED OYSTER “PO’ BOY” French Bread, Chipotle Mayonnaise and Arugula; with Ta-bo6 Chips.........cccccucucucuannee.
SOUP & SANDWICH: A Cup of Turkey and Rice Soup and half of a Ham and Swiss Cheese Sandwich on

EIGIE GIAIN TOAST ...ttt bbb bbb bbb bbbt

LUNCH SPECIALS:

CHICKEN MILANAISE with Penne in 2 Tomato-Basil Cream and Mixed Field Gtreens......ooovvveeveivvieviiecveiieeeeeennen,
BBQ BABY BACK "RIBLETS" OVet FLENCh FLIES.....iiiiiiiticiiieececeeteeeeee ettt ettt et et eve st et s s enseseeveesesenseneas
PENNE with MUSHROOMS & SMOKED BACON in Parmesan CrEam ...couiivuiiieiierieeeiceteeceeeeeeeeeeeeveeeeeeeseseaeeesessseesneeens




