BREAKFAST BUFFET | DAILY 7-11 AM
A delicious and satisfying selection of hot and cold dishes.

Our buffet includes an omelet station, bacon, sausage,
breakfast potatoes, oatmeal, French toast, fresh fruit, cereal,
granola, cheese, cold cuts, pastries, juice, coffee, tea and more!

$22.95 per person
$10.95 kids 4-12

Local tax and 15% service charge will be added to your final bill.

À LA CARTE BREAKFAST
SWEET & SAVORY

EGGS SELECTION

SIDES

Fruit Parfait $9

Uitsmijter $14

Fruit Salad $6
Cereal & Milk $5
Ham or Cheese $4
Bacon or Sausage $4
Breakfast Potatoes $4
Pancake $5
Toast $4

Organic Greek yogurt topped
with granola, seasonal fruit
and strawberry coulis

Breakfast Oatmeal $10

Fresh oatmeal topped with
fruit compote, honey and
roasted nuts

French Toast $12

Topped with blueberries,
strawberry compote and
chantilly cream

Buttermilk Pancakes $12

Topped with strawberries,
blueberries, maple syrup and
chantilly cream

Johnny Cake $12

Topped with scrambled
eggs, smoked ham, American
cheese, romaine lettuce and
tomato, served with fried
breakfast potatoes

Belgian Waffles $12

Topped with chocolate sauce,
blueberries, fruit compote and
chantilly cream

Smoked Salmon Bagel $16
Topped with herb cream
cheese and capers

Rye bread topped with
smoked ham, Gouda cheese,
three sunny-side-up eggs and
green onions

Eggs Any Style $14

Served with bacon, sausage,
breakfast potatoes and toast

Smoked Salmon
Benedict $16

Toasted English muffin topped
with smoked salmon, red
onions, crispy capers and
hollandaise sauce

BEVERAGES
Juices $4
Apple
Orange
Cranberry
Pineapple
Passion Fruit

Egg White Omelet $14

Stuffed with sautéed spinach,
mushrooms and cherry
tomatoes, served with toast

Tofu Leek Scramble $14

Served with breakfast
potatoes, tomato relish and
toasted rye bread

Breakfast Burrito $12

Stuffed with scrambled eggs,
monterey jack cheese, smoked
sausage and salsa picante

Alcoholic Drinks $8
Mimosa
Bloody Mary
Sparkling Wine
Coffee & Tea
Coffee $3
Espresso $3
Cappuccino $4
Latte Macchiato $5
Tea $3
Milk $4
Whole or Skim Milk
Soy or Almond Milk
Chocolate Milk
Hot Chocolate

WEDNESDAY & FRIDAY
APPETIZERS

INSALATA

Bisque all’Aragosta $16

Lobster bisque topped with crème fraîche and
basil oil

Zuppa di Butternut

Insalata Caesar Classica $15

Romaine lettuce topped with herb croutons,
garlic, parmigiano reggiano, anchovies and
caesar dressing

$12

Roasted butternut squash soup topped with
crispy pancetta and fresh basil

Insalata Caprese $18

Fresh arugula topped with tomatoes, buffalo
mozzarella, pine nuts, balsamic reduction and
basil pesto

Capesante Fritte in Padella $18

Pan-seared scallops served over sweet corn
puree with pea shoots and pancetta

Bruschetta Polpo o Pomodoro
Ciliegino $18

Insalata di Casa Italiana $16

Classic Italian salad with red onions, olives,
roasted bell peppers, garlic croutons, tomatoes
and balsamic vinaigrette

Grilled octopus bruschetta or marinated cherry
tomato bruschetta served on garlic crostini

PASTA A MODO TUO
Choose Your Pasta

Linguine, Penne or Spaghetti

Choose Your Add-Ons

Garlic Shrimp, Clams or Scallops $10
Grilled Chicken Breast $8

Choose Your Sauce

Pancetta Carbonara $25
Creamy Alfredo $20
Traditional Bolognese $26
Tomato Basil
$20
Basil Pesto
$20

Prices in USD and include tax. A 15% service charge will be added to your final bill. Gratuity is at your own discretion.
*All-inclusive surcharge: each star (*) is an additional $10 charge.
- Dish can be prepared gluten-free
- Dish can be prepared vegan

ENTRÉES
Bistecca di Filetto Bistrot $42*

Grouper à la Meunière $30

10 oz. bistro filet served with roasted Italian
vegetables, garlic mashed potatoes, cherry
tomato confit and your choice of peppercorn or
mushroom sauce

Fresh à la meunière grouper served with fried
new potatoes, grilled asparagus, Italian bell
pepper coulis and lemon caper sauce

Bistecca di Tuna $32

Organic chicken breast grilled to perfection and
served with fried new potatoes, grilled pesto
vegetables, sweet corn puree and pan gravy

Salmone Atlantico in Padella $38*

Breaded eggplant topped with mozzarella
cheese, fresh basil, cherry tomato confit,
marinara sauce and basil oil

Airline Petto di Pollo $30

Marinated tuna steak served with grilled
vegetables, marinated baby potatoes, black
olives, pesto and Italian caper sauce

Fresh Atlantic salmon served with dijonmarinated baby potatoes, tomato confit, grilled
asparagus, chargrilled bell peppers and Sicilian
salmoriglio sauce

SIDES $7
Garlic Mashed
Potatoes

Parmigiana di Melanzane

DESSERTS $12
NY Cheesecake

Served with mixed berry
coulis and whipped cream

Grilled Vegetables
Steamed
Asparagus

Chocolate Molten Cake

Served with vanilla ice cream
and caramel sauce

Fried Potatoes

KID’S MENU
Pasta Pomodoro $14

Fresh pasta tossed in tomato
basil sauce

Chicken Nuggets $15
Served with fries and
cocktail sauce

Kid’s 6” Pizza $14

Saffron Rice
House Salad

$ 24

Crème Brûlée

Served with seasonal berries

Choose from margherita or
pepperoni

Petit Bistro Filet $16

Grilled petit bistro filet served
with fresh vegetables, mashed
potato and gravy

MONDAY, THURSDAY,
SATURDAY & SUNDAY

APPETIZERS
Bisque all’Aragosta $16

Lobster bisque topped with crème fraîche and
basil oil

Zuppa di Butternut

Insalata Caesar Classica $15

Romaine lettuce topped with herb croutons,
garlic, parmigiano reggiano, anchovies and
caesar dressing

$14

Roasted butternut squash soup topped with
crispy pancetta and fresh basil

Calamari Fritti $15

Served with homemade marinara sauce

Capesante Fritte in Padella $18

Pan-seared scallops served over sweet corn
puree with pea shoots and pancetta

Cozze a Lemon Dijon $16

Fresh mussels cooked in lemon dijon and
marinara sauce served with crostini

Bruschetta Polpo o Pomodoro
Ciliegino $18

Grilled octopus bruschetta or marinated cherry
tomato bruschetta served on garlic crostini

INSALATA

Insalata Caprese $18

Fresh arugula topped with tomatoes, buffalo
mozzarella, pine nuts, balsamic reduction and
basil pesto

Insalata di Barbabietole $16

Fresh arugula and lettuce topped with roasted
beets, goat cheese, pine nuts, orange segments
and honey mustard vinaigrette

Insalata di Mare $18

Fresh arugula topped with mixed grilled
seafood, cherry tomatoes, cucumbers, red
radishes and citrus Italian dressing

Insalata di Casa Italiana $16

Classic Italian salad with red onions, olives,
roasted bell peppers, garlic croutons, tomatoes
and balsamic vinaigrette

Salmone Scozzese Affumicato $16

Sliced smoked salmon served with red radishes,
cucumbers, tomatoes, orange segments and
citrus juice

PASTA A MODO TUO
Choose Your Pasta

Linguine, Penne or Spaghetti

Choose Your Add-Ons

Garlic Shrimp, Clams or Scallops $10
Grilled Chicken Breast $8

Choose Your Sauce

Pancetta Carbonara $25
Creamy Alfredo $20
Traditional Bolognese $26
Tomato Basil
$20
Basil Pesto
$20

Prices in USD and include tax. A 15% service charge will be added to your final bill. Gratuity is at your own discretion.
*All-inclusive surcharge: each star (*) is an additional $10 charge.
- Dish can be prepared gluten-free
- Dish can be prepared vegan

ENTRÉES
Bistecca di Filetto Bistrot $42*

Branzino Incrostado di Sale $37

10 oz. bistro filet served with roasted Italian
vegetables, garlic mashed potatoes, cherry
tomato confit and your choice of peppercorn or
mushroom sauce

Pan-seared Branzino fish served with steamed
baby potatoes, Mediterranean vegetables and
smoked lemon, thyme and butter sauce

Bistecca di Lonza Strip di New York $39*

Fresh à la meunière grouper served with fried
new potatoes, grilled asparagus, Italian bell
pepper coulis and lemon caper sauce

12 oz. New York strip loin served with seasonal
grilled vegetables, garlic mashed potatoes,
cherry tomato confit and your choice of
peppercorn or mushroom sauce

Bistecca di Tuna $32

Marinated tuna steak served with grilled
vegetables, marinated baby potatoes, black
olives, pesto and Italian caper sauce

Grouper à la Meunière $30

Airline Petto di Pollo $30

Organic chicken breast grilled to perfection and
served with fried new potatoes, grilled pesto
vegetables, sweet corn puree and pan gravy

Salmone Atlantico in Padella $38*

Fresh Atlantic salmon served with dijonmarinated baby potatoes, tomato confit, grilled
asparagus, chargrilled bell peppers and Sicilian
salmoriglio sauce

Coppetta di Maiale Kurobuta $37

Grilled Kurobuta pork chop served with
broccolini, spicy corn on the cob, pistachio
salmuera, balsamic onions and marinated
cherry tomatoes

Parmigiana di Melanzane

$ 24

Breaded eggplant topped with mozzarella
cheese, fresh basil, cherry tomato confit,
marinara sauce and basil oil

SIDES $7
Garlic Mashed
Potatoes
Grilled Vegetables
Steamed
Asparagus
Saffron Rice
House Salad
Fried Potatoes

DESSERTS $12
NY Cheesecake

KID’S MENU
Pasta Pomodoro $14

Served with mixed berry
coulis and whipped cream

Fresh pasta tossed in tomato
basil sauce

Tiramisu

Chicken Nuggets $15

Served with whipped cream
and chocolate ganache

Chocolate Molten Cake

Served with vanilla ice cream
and caramel sauce

Crème Brûlée

Served with seasonal berries

Chocolate Brownie

Served with vanilla ice cream
and hot chocolate sauce

Served with fries and
cocktail sauce

Kid’s 6” Pizza $14

Choose from margherita or
pepperoni

Petit Bistro Filet $16

Grilled petit bistro filet served
with fresh vegetables, mashed
potato and gravy

Romantic Dinner
BY THE BEACH OR AT THE POOL
Sundays, Mondays & Thursdays | 6:00 p.m.
Limited seating available

OPTION 1

OPTION 2

OPTION 3

FOUR-COURSE DINNER
$99 Per Person

THREE-COURSE DINNER
$79 Per Person

THREE-COURSE DINNER
$89 Per Person

FIRST COURSE

FIRST COURSE

FIRST COURSE

Lemon Dijon Mussels

Pan-Seared Scallops

Served over sweet corn puree with pea
shoots and dehydrated pancetta

Fresh mussels cooked in lemon dijon
and marinara sauce served with crostini

SECOND COURSE

SECOND COURSE

SECOND COURSE

(choose one)

Lobster Bisque

Topped with crème fraîche and basil oil

(choose one)

Bistro Filet

10 oz. bistro filet served with roasted
Italian vegetables, garlic mashed
potatoes, cherry tomato confit and
your choice of peppercorn or
mushroom sauce

Grilled Atlantic Salmon

Fresh Atlantic salmon served with
dijon marinated baby potatoes, tomato
confit, grilled asparagus, chargrilled bell
peppers and Sicilian salmoriglio sauce

(choose one)

Bolognese

Your choice of pasta tossed in
bolognese sauce topped with basil
and parmesan

THIRD COURSE

Filet Mignon

Roasted Chicken Breast

8 oz. filet served with roasted Italian
vegetables, garlic mashed potatoes,
cherry tomato confit and
your choice of peppercorn or
mushroom sauce

THIRD COURSE

Fresh à la meunière grouper served
with fried new potatoes, grilled
asparagus, Italian bell pepper coulis
and lemon caper sauce

Brownie Sizzler

THIRD COURSE

Organic chicken breast grilled to
perfection and served with fried new
potatoes, grilled pesto vegetables,
sweet corn puree and pan gravy

Grilled Grouper Fillet

Served with a scoop of vanilla ice cream

Cheesecake &
Molten Cake Duo

Served with warm berry compote

FOURTH COURSE
Miniature Dessert Plate

Caprese Insalata

Fresh arugula topped with tomatoes,
buffalo mozzarella, pine nuts, balsamic
reduction and basil pesto

Served with vanilla ice cream and
caramel sauce

WINE PAIRING OPTIONS
3-course wine pairing $29 | 4-course wine pairing $39
Wine pairings are available per table only and include a free glass of prosecco

Please ask your server if you have any allergies or dietary restrictions.
Please ask the chef for vegan and gluten-free options.
*Taxes are included. A 15 % service charge will be added to your final bill. Gratuity is at your own discretion.

