
ALL DAY SUNDAY - $25

THREE COURSE
PRIX FIXE

★  BAR MENU  ★

AVAILABLE
3 PM  DAILY

House Favorites
Veal Stuffed Cubanella Peppers

veal sausage, black olive mashers,
marinara  ~ 10 

Little Christy

4 oz. filet, shrimp, asparagus,
garlic mashers, béarnaise ~ 15

Veal Piccata

pan seared scallopini, egg linguini,
lemon-caper butter sauce ~ 15

Sandwiches

Cheddar Burger
certified angus beef®

aged cheddar,
orlando bakery brioche bun ~ 11

Salmon BLT
smoked bacon, bibb lettuce,

roasted red pepper mayo ~ 12

Grilled Steak

brie, arugula, crispy onions
with dijon on baguette  ~ 12.5

Bacon & Egg Burger
certified angus beef®

aged cheddar, stewed peppers,
crisp pancetta & fried egg ~ 13

*all sandwiches served with
house-cut french fries tossed in sea salt.

THERE IS AN INCREASED DANGER 
OF FOOD-BORNE  ILLNESS WHEN 

CONSUMING RAW OR UNDER-COOKED 
MEATS & SEAFOOD PRODUCTS.

GUESTS WITH KNOWN FOOD ALLERGIES 
SHOULD ALERT THEIR SERVER

PRIOR TO ORDERING.

Shrimp Cocktail
wild gulf shrimp,

 bloody mary cocktail sauce  ~ 3.5 per piece

Walnut Crusted Brie

warmed, seasonal berries & seedless grapes
with toasted baguette  ~ 12

Tuscan Vegetable Dip

charred eggplant, garlic & evoo,
mediterranean olives,

crispy sea salt flatbread ~ 8

Blackened Shrimp

pan-seared in cajun spices,
rémoulade sauce ~ 12

Spinach-Artichoke Bake

baby spinach, grilled artichoke hearts,
parmesan & cream cheese

crispy sea salt flatbread  ~ 9

Chef’s Whim Flatbread

chef rob’s daily creation  ~ 13

Starters

- substitutions are not available -
happy hour orders must be placed before 6 pm


