
Dinner for two, including a bottle of wine selected by our Sommelier
Available Sunday – �ursday beginning at 6pm

Call 727.942.2000 or visit opentable.com for restaurant availability

SALADS
(Choice of one)

FRESH SEASONAL SALAD
Crisp Baby Spinach, Florida Seasonal Strawberries, Goat Cheese, 

Topped with a Raspberry Vinaigrette

CAESAR SALAD 
Hearts of Romaine, Grana Padano Cheese, Traditional Dressing, 

Garlic Herb Focaccia Croutons

CHEF’S CREATIONS
(Choice of one)

NEW YORK STRIP 
Dry Aged Tender 12 Oz Strip Lightly Seasoned before Charbroiling

CHEF’S DAILY FISH FEATURE

TWICE BAKED CHICKEN - PROSCIUTTO PARMIGIANO 
Herbed Cheese Stu�ng, Fresh Whole Wheat Linguini with Alfredo Sauce

PORK TENDERLOIN
Enhanced with Our Signature Rosemary Citrus Glaze 

FINAL COURSE
CRÈME BRULEE 

Created daily by our Chef, 
ask about today’s �avor!

Consuming raw or undercooked foods may increase the risk of food borne illness.  01/12 OL


