2endezvons

Appetizers

Lobster Bisque
Creamy soup with lobster chunks, chives and cream 7.00

Crispy Calamari Tempura
Mix salad, spicy tomato oil and miso aioli 9.50

Crab Cakes

Watercress salad and mango coulis 14.50

Coco-Crusted Shrimp
Sweet chili sauce and mango salad. 16.50

Caribbean Shrimp CocRtail
Chiffonade spinach, lemon and horseradish tomato sauce 15.50

Salads
Caesar Salad

Crisp romaine, garlic croutons, parmesan shavings 6.50

Mesclum Greens Salad

Baby greens with tomato, carrot and miso-ginger dressing 6.50

Nigoise Salad
Grilled tuna, mix greens, boiled egg, potatoes, black olives, green beans with Dijon mustard 12.50

Asian Chicken Salad
Miso rubbed grilled chicken, nappa cabbage, spinach, crispy wontons, almonds and mandarin orange dressing 10.50

Florida Lobster Salad

Poached lobster tail marinated with honey lemon vinaigrette, asparagus, endive and radicchio 16.50

Pastas

Seafood Fettuccini
Lobster tail, scallop, shrimp with fettuccini pasta and choice of tomato or alfredo sauce 19.50

Angel hair Noodles

Thin pasta with seared chicken, shitakes, sun dried tomato in a miso broth 11.00

Shrimp Tortellini

Cheese stuffed pasta with garlic, basil and porcini mushrooms and white wine 19.50

Main Courses

Grilled Mafii-Maki Sandwich
Grilled fresh filet with lettuce, tomato, creamy tartare spread on a toasted baguette 14.50

Grilled Chicken Sandwich

Marinated breast, lettuce, tomato, smoked bacon on sesame bun 11.00

Grilled Steak Sandwich

Marinated SKirt steak with grilled onions, roasted peppers, American cheese, spicy mayo on a foccacia bread 16.50

Grilled American Burger
Grilled to perfection, with options of toppings, on sesame bun 11.00

Steak and Fries
Grilled marinated flank steak with chimmichurri and spiced potato wedges 17.50

Sweet & Sour Chicken

Panko crusted chicken tenders, pineapple salsa, jasmine rice and homemade sweet ‘n sour sauce 14.50

Ask Your Server About Our Daily Specials

(Prices available upon request)
18% Gratuity Will Be Added To Your Check,
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