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CAopetizera

Blue Crab & Roasted Corn Chowder ~ Ot %mﬁpm@ ~ Cup 8 Bowl 10

Chef’s Soup du Jour ~ Lemony Chicken and Orzo Soup ~ Cup 7 Bowl 9

Charcuterie
Serrano ham, soppressata, prosciutto, artisanal cheeses,
fig jam, fresh berry gastrique, blackberries, strawberries & crostini 25

Deconstructed Bruschetta
goat cheese, sundried tomato pesto, basil pesto, grilled French baguette & fresh basil 17

Tomato Mozzarella Salad
vine ripe tomato, basil oil, balsamic reduction, micro basil 14

Smoked Fish Dip
pickled onions, scallions & baguette 17

Mediterranean Salad
organic mixed greens, bacon, sundried tomatoes, Kalamata olives, cucumbers, hearts of palm,
feta cheese, roasted garlic vinaigrette ~ with grilled shrimp 24

Tarpon Lodge Bacon Cheeseburger
chargrilled 8 ounce burger topped with bacon jam, Gouda cheese,
on a toasted brioche bun, with Tarpon Lodge house salad 21

Chuistmas 2025



ON LO
ST 1S

ESehad )

o Selectiond

Tarpon Lodge House Salad with your Entrée 8
Tarpon Lodge House Salad with Gorgonzola Cheese 9

Baked Ham
pineapple raisin chutney
Chef’s smashed potatoes, haricot verts, honey glazed baby carrots
35
Child’s Portion (12 & under)
19

Black Grouper Oscar
jumbo lump crabmeat, grilled asparagus, hollandaise sauce, rice pilaf
52

Roast Duck
orange lingonberry glaze, rice pilaf, broccolini
42

Filet Mignon
8 ounce prime filet, demi glace
Chef’s smashed potatoes, broccolini
65

Oven Roasted Rack of Lamb

port wine dark cherry glaze, fingerling potatoes, baby carrots
54

Cteatwred & eddertd

~ Créme Brilée ~ Key Lime Pie ~
~ Chocolate Mousse Cake ~ Pumpkin Pie ~ Salted Caramel Cheese Cake
9

s
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~ ONE CHECK PER TABLE PLEASE ~

FOOD ALLERGY NOTICE Please he advised that food prepared here may contain these ingredients: milk, soy, wheat, soybeans, eggs, peanuts, tree nuts, fish and shellfish.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodhorne illness, especially if you have certain medical conditions.



