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\S)L.gﬂdtl/tl"é C"Cté Caéa

Fresh crab cake drizzled with a choice of lemon beurre blanc sauce or sugarosa

\SZJ"L.WL/O C)céfai/

Chilled jumbo boiled shrimp served with cocktail sauce

Worweg tan \S)If%/e grm//ax

Signature’s own dill cured salmon, served with condiments

&Ca;ﬂgof (IL//OQI"I/LOC[

Escargot served in garlic herb butter and finished in Perod liguor

&M//éd \_/4I/OCCL6/0

Half avocado stuffed with your choice of shrimp or crabmeat in a dill sauce

5@/@4/5 [S)OI/L/O

\S)ou c[u ‘our
P aun

Chef’s daily choice

Ame \S)a/ad

Spring green and romaine mix, feta cheese and black olives tossed with
Signature’s own vinaigrette dressing

C&té:ﬁdl/‘ \S)a/ac/

Crispy romaine lettuce gently tossed with classic Caesar dressing

g)reen %/op/e and ng'e 5@/@4

Juicy green apples, double creme brie and sweeten roasted walnuts served
on a bed of spring greens with raspberry vinaigrette

A/earfé o/ /0 a/m \S)a/ao/

Tender hearts of palm, swest Bermuda onion, tomatoes and roasted pine nuts
tossed in balsamic vinaigrette

\S)LLI/’GLM/AQVV'% \S)a/ad

Fresh strawberries, Gorgonzola cheese, sweet Bermuda onions served on a
bed of spring greens tossed in a Creole honey mustard dressing

\S)L.gI/LOIfI/LI/’e j)m&lfO \S)CL/ULGZ

Roma tomatoes, sweet Bermuda onion, Gorgonzola cheese and fresh basil
drizzled with Dijon balsamic vinaigrette

\70WL6L£0 gJOELf K/Lééée \S)EL/ULJ

Sliced tomato topped with goat cheese and pesto vinaigrette
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/O asta / C)/Lécéen
jj;lflfuccini %/%eo/o

Fettuccini tossed with classic creamy Alfredo topped with your choice of:
Grilled chicken
Grilled jumbo shrimp

Ca/oe//im' \/Jg/éo O/L'o
Angel hair tossed in olive oll, garlic and fresh basil served with your choice of:

Grilled chicken
Grilled jumbo shrimp

—
o[Z'ngm'm' Jra :biauo/o
Linguini tossed in a spicy marinara sauce served with choice of:

Grilled chicken
Grilled jumbo shrimp

C/Licéen éjfulreeé

Chicken entrees come with Chef’'s choice of fresh vegetable and saffron rice

C)/Licéen mama/a

Grilled marinated chicken breast topped with wild mushrooms in a Marsala wine sauce

CAL.CAQI/L géﬁ tro

Grilled marinated chicken breast topped with artichoke hearts and goat cheese
Shitake mushrooms, green onions, basil and tomatoes in a light chardonnay sauce

C)/Licéen /Oiccalfa

Crilled marinated chicken breast in a caper lemon white wine sauce

\Syfu//écl C)/Licéen @‘eaﬁf

Breast of chicken stuffed with sautéed shallots, baby spinach and goat cheese
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52@/%04 5[@&”885

Seafood entrees come with Chef’s choice of fresh vegetable and saffron rice

Snapper jangaéde

Broiled or sautéed fresh red snapper topped with a lemon beurre blanc sauce

S/Lm'mp \S)campi

Five jumbo tail-on shrimp sautéed in a garlic lemon butter sauce

Sna er en /Oa i//olfe
PP P

Fresh fillet of red snapper with leeks, wild mushrooms, green onions, diced tomatoes,
white wine and lemon juice wrapped in parchment paper while cooking in its own juices

\S)VLUL/O/OQV\_/d//OOLLtI/‘OVL

Sautéed fresh red snapper topped with jumbo lump crab and glazed in a tequila lime beurre
blanc sauce

S Sholl Coad

Two large soft shell crab sautéed with capers, fresh diced tomatoes and jumbo lump crab
in a lemon white wine sauce

R ;VOULt enteure

Fresh fillet of rainbow trout sautéed and topped with capers and shrimp in a herb lemon white
wine sauce

\Syea/émc/ &ceéior

Galaxy of fresh seafood sautéed with wild mushrooms, green onions, basil and diced
tomatoes in a lemon white wine sauce

Mot Eptroes

Meat entrees come with Chef's choice of fresh vegetable and saffron rice

il

\)[L. ot ignon

8 oz center cut Certified Black Angus filet mignon grilled to your specification and served with
Gorgonzola wild mushroom brandy sauce

Kb & ye

14 oz Certified Black Angus rib eye grilled to your specification and topped with brandy
peppercormn demi-glace

Meu/ yoré \Syfm'/o

14 oz Certified Black Angus strip grilled to your specification and served with herb garlic butter

/Qowé C/LO/O a/a /0 /um

14 oz pork chop grilled to your specification in a plum port wine sauce with roasted garlic

Shish _Ke-bo

Marinated fillet tenderloin grilled to your specification served on a bed of saffron basmati rice

o[dWLé \S)Adﬂé

Braised in a vegetable port wine sauce
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