STARTERS

Crab Cakes ~ with spiced mustard remoulade. $9.95
Florida Gator Tail ~ with cajun 1000 island dipping sauce. $8.95
Shrimp Cocktail ~ half dozen large shrimp with cocktail sauce. $7.95
Grilled Chicken Quesadillas ~ with sour cream, guacamole, and salsa. $7.95
Artichoke Bowl ~ spinach and artichoke dip served in a sour dough bread bowl. $6.95
SOUP CREATIONS
Tlee _Sateside Crdll French Onion
Cheesy Potato

Cup$2.95  Bowl $3.95

SALADS

Chipotle Southwestern Chicken Salad ~ on a bed of fresh greens with fried tortilla strips.
Chicken Tender Cobb ~ romaine, diced egg, bleu cheese, bacon and tomatoes served with ranch
or honey mustard dressing.

Spring Salmon Salad ~ with caramelized onions lightly glazed with honey balsamic vinaigrette.
Lakeside House ~ baby greens, carrots, tomatoes, cucumbers, spiced pecans, and bleu cheese.*

Classic Caesar ~ crisp romaine lettuce traditionally prepared. $4.95*
*add shrimp or chicken for $4 more.

$5.95
$6.95

$7.95
$4.95

Vinnie’s NY Style Pizza

16" cheese pizza $7
Each additional topping $1
Pepperoni, Sausage, Mushrooms, Olives, Pineapple, Ham, Spinach
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A Gratuity of 18% will be added to parties of eight or more.

Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS may increase your risk

of food borne illness, especially if you have certain medical conditions.




SANDWICH BOARD

All sandwiches and wraps served with seasoned fries and kosher pickle
$7.95 Bacon Cheddar Burger ~ pepper jack cheese, cheddar cheese,

bacon, lettuce, tomato, onion.

3$6.95 Chicken Monterey ~ sliced avocado, shredded lettuce, tomato,
cheddar, pepper jack cheese.

$7.95 Philly Cheese Steak ~ grilled onions, peppers, melted Provolone.
$8.95 Grouper ~ fried, grilled or blackened, shredded lettuce, tomato.

$6.95 Ruben ~ piled high on rye bread, melted Swiss cheese, 1000 Island
dressing.

$5.95 Italian grilled Cheese ~ mozzarella, Tomato, and basil Pesto
$9.95 Crab Cake ~ served with a spiced mustard remoulade

WRAPS $6.95 BASKETS $6.95

13™ Street Club Paramount Sliders
Grilled Chicken Caesar Fish ‘n” Chips
Roasted portabella Fried Shrimp & Puppies
Fajita Steak & Cheese Chicken Tenders Basket
Chipotle Chicken Salad The Fried Pickle
Potato Skins
Calamari
Loaded Cheese Fries
Wings
Honey Grilled Mild
Teriyaki Grilled Hot
Cajun Grilled NEUCT!
BBQ

A Gratuity of 18% will be added to parties of eight or more.

Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS may increase your risk
of food borne illness, especially if you have certain medical conditions.




ENTREES

All entrees are served with side house salad or side Caesar salad and Chef’s accompaniments.

Catch of the Day, ¥

Fresh catch prepared daily!

*Market priced

Blackened Salmon $13.95
Topped with garlic spinach and a balsamic honey reduction

Filet of Beef Top Sirloin $14.95
80z. cut marinated and grilled to your liking.

Cajun Seared Ribeye Steak $15.95
100z. cut.

Classic Alfredo  $12.95
Tossed Fettuccini Alfredo with your choice chicken or shrimp

Chicken Cordon Bleu $12.95
Tender chicken breast topped with ham and melted Swiss cheese.

Santé Fe Grilled Chicken $13.95
Basted with barbeque sauce, topped with bacon, salsa,
melted pepper jack and cheddar cheese.

Grilled Twin Pork Chops $14.95
Grilled to perfection and topped with cinnamon and baked apple slices.

Skirt Steak with Chimichurri $12.95
Choice bheef sliced thin with authentic chimichurri sauce.

A Gratuity of 18% will be added to parties of eight or more.

Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS may increase your risk

of food borne illness, especially if you have certain medical conditions.




Break fast

Plaza Specials
Early Bird $6
Two eggs (any style), breakfast potatoes, your choice of bacon, sausage, or ham, white or wheat toast.

Southwest Scrambled Breakfast Wrap $7
Stuffed with peppers, onion, and cheddar, served with salsa, sour cream, and breakfast potatoes.

Market Fruit Salad Bowl $7
Market fresh fruit salad tossed and served with yogurt.

Omelet Creations $7
Create omelets just the way you like them featuring ingredients of:

Ham ~ Tomatoes ~ Onions ~ Peppers ~ Cheese ~ Sausage ~ Bacon ~ Spinach ~ Mushrooms
served with your choice of bacon or sausage.

From The Griddle $7
Griddle items served with your choice of bacon or sausage, whipped cream, and syrup.
Fresh Buttermilk Pancakes French Toast Platter Crisp Belgian Waffle

Assorted Cereals $4: Frosted Flakes, Raisin Bran, Froot Loops, Shredded Wheat, Honey Nut Cheerios,
Corn Flakes, Special K (cereals served with whole, 2%, or skim milk)

Hot On the Side  Tropical Selections From the Baker’s Oven

Seasonal Melon White, Wheat, Rye ................

Hawaiian Pineapple English Muffin.....
Applewood Bacon....... *Fresh Seasonal Berries...$7 Fresh Baked Muffin of the Day..$3
Country Sausage *(When available) Bagel with Cream Cheese.........$3
Breakfast Ham

Beverages
Freshly Brewed Coffee ~ (regular or decaffeinated) Carafe $8.00 Cup $2.25
Orange Juice ~ Grapefruit ~ Cranberry ~ Apple ~ Tomato ~ V8 ~ Pineapple Juice $3.00
Whole, Skim, or 2% Milk $2.00
Iced or Hot Tea $2.50
Coke, Diet Coke, Sprite, Minute Maid Lemonade, Mug Root Beer $2.50
Bottled Water

Zephyrhills $2.50

We proudly brew..

Starbuck’s Blend $3.00  Espresso $2.75 Double Espresso $4.00
Latte $4.00 Hot Chocolate $2.75 Tazo Tea $2.75
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