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Blue Crab and Roasted Corn Chowder ~ (Ot Gorde Speciatty ~ Cup 8 Bowl 10
Chef’s Soup du Jour ~ Minestrone ~ Cup 7 Bowl 9

Oysters Rockefeller
three large oysters with spinach, shallots, Pernod, bacon & Hollandaise sauce 18

Charcuterie
Serrano ham, soppressata, prosciutto, selection of artisan cheeses,
fig jam, seasonal berry gastrique & crostini 25

Deconstructed Bruschetta
goat cheese, sun dried tomato pesto, basil pesto, grilled french baguette & fresh basil 18

Pineland Salad
prepared with naturally grown organic greens, fresh cucumber, red onions,
tomatoes, kalamata olives, strawberries, hearts of palm & crushed toasted almonds
with citrus vinaigrette 17

Caesar Salad
crisp romaine lettuce & homemade croutons tossed with a traditional Caesar dressing
topped with anchovies & Parmesan cheese 17

Beet & Goat Cheese Salad
golden beets atop arugula with goat cheese, baby heirloom tomatoes & cucumbers
with balsamic vinaigrette 17

Add to any salad above: Chicken 9  Gulf Pink Shrimp 12 Fish 15
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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 foodborne illness, especially if you have certain medical conditions.
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Cntrnéo Selectiond

Tarpon Lodge House Salad with Entrée 8
Tarpon Lodge House Salad with Gorgonzola cheese with Entrée 9
Caesar Salad with Entrée 9

Citrus Encrusted Triple Tail
lemon, lime & orange infused panko, key lime beurre blanc, rice pilaf & asparagus
42

Cheshire Pork Chop
hand-cut 12 oz pork chop, ancho rub, grilled pineapple salsa,
roasted fingerling potato & baby carrots
40

Creamy Shrimp Scampi
fresh gulf pink shrimp, garlic, tomato, cream, butter & fresh herbs
tossed with pappardelle noodles
40

Chicken Piccata
Francaise chicken medallions with lemon caper sauce, rice pilaf & haricot verts
39

Filet Mignon
8 ounce filet, Marchand de vin sauce, rice pilaf & haricot verts
59

Twin Lobster Tails
twin Florida lobster tails, parsley lemon butter, rice pilaf & asparagus

~ Salted Caramel Cheesecake ~ Key Lime Pie ~ Creme Brilée ~
~ Raspberry Panna Cotta ~ Chocolate Layer Cake ~
9

One check per table



