cHNew 98%1/ Eve cMes

CAvpetizera

Blue Crab & Roasted Corn Chowder ~ Ot %MS,&W ~ Cup 8 Bowl 10
Chef’s Soup du Jour ~ Minestrone ~ Cup 7 Bowl 9

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

Burrata Salad
baby heirloom tomato, basil oil, balsamic caviar, micro basil
18

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

Jumbo Shrimp Cocktail
5 jumbo shrimp, creole cocktail sauce & lemon wedge
19

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

Tarpon Lodge Chopped Salad
romaine lettuce, candied pecans, gorgonzola, heirloom tomato, cucumber,
red onion & hearts of palm ~ with citrus vinaigrette
17
Add Shrimp
26

FOOD ALLERGY NOTICE Please he advised that food prepared here may contain these ingredients: milk, soy, wheat, soyheans, 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.



ntréo Selectiond

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

Prime NY Strip Steak
Marchand de Vin sauce
roasted fingerling potatoes, baby carrots
75

Boneless Short Rib
pan jus
Chef’s smashed potatoes, broccolini
48

Coqg au Vin
French cut breast of chicken braised in red wine with mushrooms & bacon
over pappardelle noodles, with roasted baby carrots
39

Seared Jumbo Sea Scallops
Jumbo sea scallops pan seared, creamy parmesan risotto, crispy pancetta, sweet english peas.
47

Citrus Crusted Triple Tail
Key Lime beurre blanc, rice pilaf, asparagus
45

Cteatired eddentd

Chocolate Mousse Cake Key Lime Pie Salted Caramel Cheesecake Créme Brilée
9
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New 9@%& Eve 2025

~ ONE CHECK PER TABLE PLEASE ~



