@ Vixriad
@) sonachandPex
@) VixexFied
@ soinachasan

Desserts*

*Fa
aauls

*‘M Pineapple Panna Cotta
'2{ =

@ Chocolate M ousse
(. Cheesecake

Appetizers

, i
%

..d..-.d-. X
@ Frittata

9€

10

©



@ Artichoke Rice Balls
@ Boneless Short Rib Tostada

@ Chicken Teriyaki Spring Rolls

Crab Cake
@ Warm Brie Cheese
@ Brandy Poach Pears

@ Crab And Hor seradish Stuffed Shrimp

Soups*

Soup of the Day

Pasta*

g Lachs

(o]

©

~

10

10



Noodles beef

Pasta with vodka cream sauce

Smoked Salmon Egg Benedict

Pork Ossobucco

Roasted Pumpkin Bisgue

Black Angus Burger

Burger

10

10



Salad

% Caesar Salad
-

Gnocchi

Q Gnocchi

% Gnocchi Gorgonzola

Pizza - medium a 30cm

Cuban

Sandwiches

@ Cuban Sandwich
9 Crab Cake Sandwich

19
19



kY
%

i .".;
@ 10-Ounce Black Angus Burger €

©

kY
%

@ Jimmy Jam €

' Sandwich

Fish dishes*

£ 8
Fish Tacos 9

€

9

Grilled Tuna 22

€

©

Fish croquettes 7
Breakfast
@ Strawberry and Blueberry Waffle éo

SIDES



Fd
r

.
@ Corn Brulee

LY
%

Chicken*

ra
'

il e, .
@ Statler Chicken Breast

.
hY

Appetizer

i

.
@ Brandy poached pears

Grilled Salmon

House specialties

i
r

i .
@ 8 Oz. Flat Iron Steak

LY
'l.

h oo

22



Tapas Calientes- Warme Tapas

Albondigas

Boquerones

Gambasal Ajillo

8@

From thegrill

e Skirt Steak

‘ Patatas Bravas

am o

@ ©

22
24

10
4€



@ Gambasal Ajilo 6€
@ Chorizo and Brandy 5€
@ Tostoneswith Ropa Viga 9€

Homemade Desserts

.&.u{-. 6

@ Homemade desserts €

Risotto

&)

ﬁs Risotto of the day 24
In the Garden

)

RS _
@ Polenta Fries

a o1

Main



o . . .
@ Curry Chicken Croissant
o . S

@ Sirloin and Eggs
o .

@ Southern Touch

Mexican Specialities
6 Ribs

Tapas Frias—Kalte Tapas

g Manchego

Pasta e Risotto

, F
b !

o e
@ Gnocchi alla Vodka

Especialidades

©

12

12

17



Fd
r

. .
@ Ropaviga

LY
%

Spanische Gerichte

ra
'

- .
@ Tortilla Espanola

.
hY

Aperitivos
a Tostadas
Brunch

g Steak and Eggs

ra
'

@ Open Face

"
hY

Salades

@ Spinach Pear

19

13

©



Entraditas

s

i
@ Cazuela de queso

Para Comenzar

r

A‘f‘h .
@ CarneCon Ajos

Soups and Salads

)

i
@ Mixed Field Greens

Entrees

@ 12 oz Black Angus New York Strip Loin

@ Under the M oon Chicken
@ Pork Chop

24

15

22



@ 10 Ounce Grass Fed Filet Mignon

A oi

@ Pork Osso Buco
A oi .
@ Autumn Risotto
A oi

@ Shrimp-clams And Mussels

Light meals

A _
@ Homemade Quiche of the Day

Entree

@ Short Ribs

@ Scallops, shrimp and mussels

@ Bassa Filet

29

21



Plates

5 /
b !

-
@ Double Boned Pork Chop

|talian Specialties

% Risotto
4

1st Course

% _l.-"'
@ Smoked Salmon Eggs Benedict

3rd Course

. F;
', /

@ M onkfish

Shareables

22

12

22



@ M eat and Cheese Board

Entreesand Sides

9 M eatloaf
>

Breakfast Plates

‘ Huevos rancheros

Sushi Or Sashimi

@ Octopus

Pancakes-French Toast-Waffles

"-._ _.-';
@ Banana Stuffed French Toast

14

14

10



Light Plates?

! I__r
@ Breakfast Empanada

From theHeart

@ Crab Cakes

! _l.-"'
@ Beef Empanada

Fish of the Day

, il
@ Grilled Mahi-Mahi

Eggs & Beyond



. F
b !

sl i, X .
@ Frittata Primavera

Dips, Snacks, & Small Plates

5 /
b !

-
@ Beef Empanadas

Full Throttle

. F
b !

.
@ Butternut Squash Ravioli

Salads and Specialty

, F
b !

o .
@ Jubilee Salad

American Kobe

G Braised Short Ribs

h oo



Additional Cost

% _r';
@ Stuffed Shrimp €

Bridgeport Specialties

0 Pork Chops

Carnivorous Tapas

a o

"\ I__.-
@ Bacon Wrapped Dates

Dinner (Gluten Intolerant Friendly)

-._“ .r'; .
@ Statler Chicken



