Chicken Florentine stuffed with swiss, Spinach, Asiago/Parmesan Cream

Chicken Picatta pan sautéed with butter, lemon, capers and Olive QOil.

Chicken Saltimbocca layered proscuitto, mozzarella, white wine butter reduction

Bruschetta Chicken fresh tomato, basil olive oil, garlic, and parmesan

Fried Green Tomato Chicken fried green tomatoes, sour cream sauce

with fresh cilantro, salsa verde.

Chicken Felix asparagus, swiss, black forest ham, sauce béarnaise

5 Cheese Chicken blackened chicken with a 5 cheese sauce

Prime Rib - Certified Angus

perfectly seasoned & slow roasted

Tenderloin of Beeff

au jus citrus chimichurri

Bracciole

rolled thin sliced sirloin with a mushroom stuffing, red wine marinara
sauce - Other fillings can be substituted!

Gratzi Chicken black olives, artichokes, fresh tomato, panko crumbs
Chicken with Brie and Apple ricotta, asiago cheese sauce

Runaway Rigatoni

[talian sausage, garlic, spinach, &

mushrooms, tossed with a tomato cream

Rigatoni with Chicken, Spinach & Artichoke cream

fresh baby spinach and artichokes in a

romano, parmesan, and fontinella

Pasta Primavera (marinara, alfredo, fra diavolo, pesto)

broccoli, onions, peppers, black olives, spinach
Paisano Shrimp Pasta

grilled shrimp, feta, black olives,

tomato, broccoli, asiago

Roast Pork with peach chutney or Cranberry apple chutney

Maple Brown Sugar Glazed Ham

. Stuffed Flounder

blue crab stuffing, and light béchamel sauce

Macadamia Crusted Tuna

toasted sesame soy drizzle

Artichoke & Panko Crusted Tuna
artichoke, sprinkling of diced tomato,

olive oil, butter, and panko crumbs

Shotgun Shrimp

with a thai sweet & spicy chili cream sauce

Coconut Shrimp

pineapple apricot dipping sauce

Punta Gorda Shrimp "N Grits
with andouille sausage, onions and peppers over asiago

cheese grits ;tabasco chipotle drizzle.

Lobster & Seafood Pasta
scallops, shrimp and maine lobster, lobster reduction,

splash of cream, over rigatoni

Seafood Lasagna

scallops, shrimp, flounder stuffing, ricotta

Sweet Potato Crusted Salmon

maple butter drizzle

Grilled Salmon with Dijonaise Cream

dijonnaise cream sauce, touch of tarragon



