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Basil tomato garlic mozzarella and balsamic glaze L4
with fresh baked flatbread strips.
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until golden brown. Served with fried saltines.

Spinach Dip
Spinach, oven baked with cream cheese, sour cream, garlic, parmesan cheese, mozzarella
cheese and seasonings, then topped with parmesan. Served with house made tortilla chips. ‘

Crab Dip ‘
Juicy lump crab meat, seasoned and oven baked in a creamy cheese sauce
»
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Chicken Piccata
Pan fried chicken breast over linguine noodles covered in a lemon butter caper sauce. ‘
Redfish Pontchartrain
Bronzed redfish topped with crawfish sautéed in a Pontchartrain sauce. '

Served over a bed of rice pilaf with sautéed broccolini

Coffee Crusted Filet
Choice cut of filet mignon with a savory-sweet coffee crust rub and seared to perfection.
Served with oven roasted fingerling potatoes and parmesan dusted asparagus.

Brown Butter Mushroom Alfredo
Sautéed portabella mushrooms in a creamy rich alfredo sauce over linguine noodles.
Topped with a fresh, sliced gourmet blend mushrooms.
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Chocolate Lava Cake Topped with strawberry compote and whip cream.
" Turtle Cheesecake Chocolate, caramel, and pecans layered within a creamy cheesecake.

\ [ ]
‘f @(fe @0&0% Choose one from below

One Bottle of Wine or Champagne
Yealands Sauvignon Blanc Organic - Ghost Pines Cabernet Sauvignon
Alta Vista Brut Champagne

or
a choice of Two House Cocktails or Mocktails
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For Reservations Call - (850)500-1234 ext. 2

821 Bayshore Drive, Niceville, Florida 32578
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