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Mother’s Day Menu

~ APPETIZERS ~

Blue Crab and Roasted Corn Chowder
~ Our House Specialty ~

Cup 5 Bowl 7
Chef’s Soup du Jour
Cup 4 Bowl 6

Filet Mignon Tenderloin Tips
marinated beef tenderloin
arugula, black bean & corn salsa, roasted red bell pepper coulis
14

Bronzed Gulf Shrimp
pineapple chutney, Romaine lettuce, orange dressing
15

Caesar Salad
Romaine lettuce, homemade croutons, traditional Caesar dressing
topped with anchovies & Parmesan cheese
8

Sweet Potato & Green Apple Salad
local organic greens and spring mix
topped with sweet potato & green apple salad, mango dressing
8

Tarpon Lodge Bacon Cheeseburger
char-grilled 8 ounce burger, Applewood smoked bacon, Cheddar cheese on a toasted Brioche bun
served with a small house salad and citrus vinaigrette
15

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness especially if you have certain medical conditions.
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~ ENTREE SELECTIONS ~

Tarpon Lodge House Salad with entrée 4
Tarpon Lodge House Salad with Gorgonzola cheese with entrée 5

Spinach & Romaine Salad
shrimp, goat cheese, olives, bacon, green apples, walnuts, onions
honey thyme dressing
21

Crab Cakes Salad
the finest crab and special seasonings
arugula & cucumber salad with sour cream dressing
22

Pan Seared Fresh Catch
marinated orange, lemon, lime, fennel & red onion salad
rice & spinach with orange ginger sauce
30

Pan Seared Sea Scallops
polenta, asparagus, goat cheese, tomato & celery salsa, buerre blanc
31

Surf & Turf
petite 6 ounce char-grilled filet, mashed potatoes, spinach, port sauce
sautéed shrimp and asparagus,
35

Filet Mignon
8 ounce cut, char-grilled
Gorgonzola cheese, mashed potatoes, spinach, port sauce and asparagus
36

~ FEATURED DESSERTS ~

~ Chocolate Mousse Cake ~ Creme Brilée ~
~ Key Lime Pie ~ Sea Salt Caramel Cheesecake ~
7.50

One check per table, please
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