Appetizers

Soups & Salads

Sandwiches

Meats & Poultry Fish & Shellfish Fare Favorites

DE

AMERI &N BISTRO
Buffalo Chicken Wings, herb roasted chicken drumsticks, traditional sauce with blue
cheese dressing and celery sticks 9

Crispy Calamari, tempura dusted with fried sage & spiced marinara sauce 7/
Coconut Shrimp, served with horseradish orange marmalade 13

Classic Nachos, melted cheese, jalapenos, beans, queso, served with house-made
pico de gallo & sour cream 9 Add grilled chicken +4

Chicken Dumpling Soup, fresh vegetables and tender all-white chicken breast simmered
in a delicately seasoned chicken broth with southern style dumplings 7

Tortilla Soup, chicken, avocado, fresh pico de gallo 8
Florida Winter Greens, caramelized walnuts, feta cheese and crispy potato straws 7

Caesar Salad of Romaine Hearts, ciabatta crouton, shaved parmesan, fresh cracked black
pepper and our signature house-made dressing 7
Add grilled chicken +6 -or~ shrimp +7

Chicken Focaccia Club, roma tomato, arugula, applewood smoked bacon & garlic mayo
14

Meyer’s Natural Angus Burger, Angus beef on fresh brioche bun, white cheddar cheese,
red onion jam & horseradish mayonnaise 74

Southwest Burger, Angus beef, jalapeno jack cheese, avocado, pico de gallo, chipotle BBQ
15

Turkey BLT Burger, herb mayo, bacon, lettuce, tomato, onion, toasted brioche bun

Crab Cake Sandwich, lettuce, tomato, spicy cajun rémoulade, sesame brioche roll 77

House Made Sausage Flatbread, roma tomatoes, mozzarella and provolone 10

Classic Margarita Flatbread, roma tomatoes, fresh pulled mozzarella,
hand picked basil 70

Traditional Pepperoni Flatbread, house-made pomodoro sauce, blend of romano,
parmesan & mozzarella cheeses 9

Florida Cuban Sandwich, roast pork, ham, pickle, swiss cheese, arugula & garlic aioli 74

Grilled Beef Tenderloin, crisp ciabatta with tomato, arugula leaves and house mayo 76

Grilled Salmon, wild mushroom ravioli, marinated tomatoes & asparagus 22

Peanut Shrimp Pad Thai, Asian noodles with tamarind peanut sauce, scallions,
fresh lime 77

Shrimp Ravioli, roasted corn, cracked pepper, chives and lemongrass butter 22

Florida Mahi~Mabhi Tacos, avocado, pico de gallo, cilantro lime crema 76

Wasabi Crusted Tuna Steak, Napa salad and cusabi dressing 23

Chicken Parmigiana, linguine, fresh mozzarella, house marinara 78

Linguine & Meatballs, made with ricotta & prosciutto, pomodoro sauce & parmesan tossed
pasta 17

BBQ Glazed Ribs, parmesan garlic fries and grilled sweet corn 79

Grilled Chicken Breast, roast mushroom gravy and creamy scallion potatoes 17

Fire Grilled Delmonico Steak, side of horseradish aioli, scallion smashed potatoes 29

Grilled Filet Mignon, roasted mushrooms, crushed potatoes 29

The consumption of raw or undercooked food may be hazardous to your health.
An18% service charge added to parties of 6 or more.



ADES

CASC
PISTRO BEVERAGES

60 Glass Bottle
. S 502 Domaine Chandon, 187 ml, Rose, Sparkingling Wine, California, NV 8 15
E 523 Segura Vida, Brut, Cava, Reserva, Catalonia, Spain, NV 8 39

= 526 Tattinger, Brut, Champagne, “Cuvee Prestige” France, NV 98

<

%—4 501 Veuve Clicquot, Brut, Champagne, “Yellow Label” France, NV 115

112 Clean Slate, Riesling, Mosel, Germany 9.5 42
109 Canvas, Pinot Grigio, California 9 41
401  Kris, Pinot Grigio, Delle Venezie, Italy 10.50 44

8 116  Erath Vineyards, Pinot Gris, Oregon 11 48
= 139  Silver Birch, Sauvignon Blanc, Marlborough, New Zealand 9.5 42
e 198 Banfi, Rose, Centine, Tuscany, Italy 9 41
3 108 Robert Mondavi Private Selection, Chardonnay, Central Coast, California 10 43

125 Kendall-Jackson, Chardonnay, “Vintner’s Reserve,” California 11 45

119  Franciscan, Chardonnay, Napa Valley, California 11.5 50

109 Canvas, Chardonnay, California 8.5 39
Sonoma Cutrer, Chardonnay, “Russian River Ranches,” Sonoma Coast,

102 . . 53
California

253 Estancia, Pinot Noir, “Pinnacles Ranches,” Monterey County, Cali- 11 48
fornia

246 MacMurray Ranch, Pinot Noir, Sonoma Coast, California 12.5 52

250 La Crema, Pinot Noir, Sonoma Coast, California 63

" 245 Canvas, Merlot, California 8.5 39
o 235 Markham, Merlot, Napa Valley, California 8.5 39

y

QO .

oz 239 Terrazas de los Andes, Malbec, Reserva, Mendoza, Argentina 15 75
298 Pascual Toso, Malbec, Mendoza, Argentina 10.5 43
200 Canvas, Cabernet Sauvignon, California 8.5 39
215 Beaulieu Vineyards, Cabernet Sauvignon, Napa Valley, California 50

Rodney Strong, Cabernet Sauvignon, Sonoma County, Sustainabl
203 yorong 8 y Y12 51
Grown, California
261 Spellbound, Petite Sirah, California 11 46
204 Sequoia Grove, Cabernet Sauvignon, Napa Valley, California 81
Everglades Cooler, Malibu, Captain Morgan’s Spiced Rum, Midori, Blue Curacao & 14
Pineapple Juice

) Cypress Punch, Amaretto DiSaronno, Southern Comfort, Creme de Almond, Myers 14
% Dark Rum & Tropical Fruit Juices

“2 Melonball Martini, Ketel One, Midori & Fruit Juices 14

cé Diamond Cosmopolitan, Ketel One Citron, Cointreau, Cranberry & a splash of lime 14

8 juice

aa) Diamond Raspberry Lemon Drop, Stoli Vodka, Chambord Black Raspberry Liqueur & 14

vy fresh lime juice

—

§ Hazelnut Chocolate Martini, Stoli Vanilla Vodka, Godiva Chocolate Liqueur & 14
E Frangelico Hazelnut Liqueur

8 Domestic Beer, Budweiser, Bud Light, Coors Light, Michelob Ultra, Miller Lite 5.75

S Imported & Premium Beer, Amstel Light, Bass, Becks, Blue Moon, Corona, Guinness,

— Heineken, Peroni, Pilsner Urquell, Samuel Adams, Stella Artois, Sierra Nevada, 6.75
.E Yuengling, Becks, Kirin, Sapporo

8 Raspberry Saketini 13

(O  Plum Wine 8

Sake: Hot or Cold 10
Sho Chiku Bai Ginjo, delicate, dry & silky smooth with a deep aroma 12
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