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Calamari 5.95
Fried in a light beer batter

Grilled Gulf Shrimp 7.95
Spicy pickled slaie and garlic peanut sance

Griddled Crab Cakes 7.95
With babny greens and aioli

Angel Hair Pasta 4,95
Fresh tomato vinaigrette, pine nuts and gorgonzola cheese

Grilled Artichokes 4.95
Served with fresh herb garlic dip

Carpaccio 6.95
Thinly sliced tenderloin of beef with shaved parmesan, black pepper,
olive ol and lemon

Grilled Venison Sausage Quesadillas 6.50
Ancho chiles, monterey jack cheese, cilantro and toasted pumpkin
seed salsa

Smoked Brook Trout 6.95

With grilled brioche, minted cucumber and three peppercorn vinaigrette

& 0 U P 5§ & S A L A D S

Gulf Seafood Chowder  3.95 Soup of the Day  3.50

Mixed Seasonal Greens 3.95
Roma tomatoes, radicchio, ficama and cracked black pepper vinaigrette

Caesar Salad 4,95
Romaine, parnesan, seasoned crontons and traditional dressing

Warm Spinach Salad 4.95
Pancetta vinaigrette, ved onion, apples, walnuts & pumpernickel croutons

Five Grain 5alad 5.50
Auvocado, red cabbage, rocket leituce and blue cheese

Grilled Tomato and Smoked Mozzarella Salad 5.95

Bibb lettuce, curly endive and fresh herb vinaigrette

L I G H T F A R E

Poached Medley of Gulf Seafood 18.95
Saffron fennel broth and red skin potatoes
Cal.: 616 Fat: 17.3gr. Pro.:44.6gr. Carbi: 47.2gr.  Cholesterol: 84 mg.
Grilled Breast of Turkey 15.95
Herted brown rice, cranberry onion relish and natural juices
Cal.: 703 Fat: 15.9gr. Pro.: 66.8gr. Carb.: 70.5 g¢,  Cholesterol: 120 mg,
Grilled New England Sea Scallops 16.95

Fresh spinach, pasta and red bell pepper puree
Cal.: 557 Fat: 16.3gr. Pro.:42.2gr. Carb.: 60.2 gr.  Cholesterol: 106 myg.




Grilled Beef Tenderloin Fillet 21.00
Fried button mushrooms and shallot cabernet sauce

Grilled New York Strip Steak 12 0z. 22.50
Hand-cut aged beef with fried cayenine onion crisps 18 oz. 29.00
and fresh cactus salsa

Grilled Marinated Lamb Chops 21.00
Antgel hair pasta, roasted garlic, minted tomatoes and
feta cheese vinaigrette

Hot Smoked Pork Tenderloin 17.95
Steiss chard, wide noodles and mustand ondon sance

Sauteed Veal Medallions 18.95

Sliced fresh artichoke hearts, roasted peppers & basil tomato butter sauce

Daily Fresh Seafood Special Ouoted Daily
Chef's choice

Grilled Fresh Swordfish Market Quote
On a bed of grilled vegetables with a lemon chardonnay butter

Grilled Coho Salmon 16.95
Shiitake mushroom and soy vingigrette with fried leeks

Whole Maine Lobster Market Quate Per Pound

* Grilled, boiled, steamed or baked; served twith
vegetables, drawn butter and lemon
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Grilled Free Range Chicken 16.95

Toasted goat cheese, sundried tomato chutney and wild
meishroom rosemary sauce

Roasted Brace of Quail 17.50
Chorizo combread stuffing, warnt greens and peppered pan graoy

PASTA, VEGETABLES & EXTRAS

Plaza Pasta Oupted dailyy
Prepared fresh daily in our kitchen

Fresh Asparagus 5.95 Baked Potato 1.95

Grilled Wild Mushrooms 4.50 Jumbo Onion Rings 2.50

Steamed Vegetables 3.95 Hand-cut French Fries 1.50

Fried Zucchini Shoestrings  3.95 Grilled New Potatoes 2.95







