STARTERS

(Choose One)

ENTREES

(Choose One)

SIDES

(Choose Two)

DESSERTS

(Choose One)

Coconut Shrimp
Fried & served with a side of Marmalade
$5.00 for an Add-On

Spicy Pickle Fries

Served with Ranch
$5.00 for an Add-On

Lobster Bisque
Soup of the Day
House Salad

Surf & Turf*

$2.00 (Upcharge)

$2.00 (Upcharge)

Caesar Salad
Blue Cheese Wedge Salad
Fruit Cup

$31.00

8oz. Filet with three (3) Pan-Seared Shrimp or Scallops

Oscar's Filet*

$26.00

8oz. Filet topped with Fresh Crab, Asparagus, & Hollandaise Sauce

Filet Mignon*

$23.00

8oz. Filet topped with Herbed Compound Butter

Lobster Tail
60z. Steamed and served with Clarified Butter

Fresh Scallops

Pan-Seared with Fresh Lemon

Jumbo Shrimp

$31.00

$26.00

$19.50

Served Sautéed or Blackened with Fresh Lemon

Fresh Salmon

$18.50

Served Pan-Seared or Blackened with Fresh Lemon

Blackened Pineapple Chicken

$18.00

Duo Chicken Breast served with a Fresh Pineapple Salsa

Baked Potato Served with Butter &
Sour Cream

Fried Onion Petals Served with a
Smoked Aioli

Steamed Broccoli
Truffle Steak Fries

Raspberry Sorbet

Chocolate Torte
Key Lime Pie

Asparagus Grilled & topped with a
Balsamic Reduction

Sautéed Yellow Squash

Chef's Choice Vegetable

Caramel Gelato

Lemon Berry Cake

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness



