Appetizers

15 Seared Ahi Tuna

pink peppercorn coating

15 Vine Roasted Tomatoes & Grilled Rustic French Bread
burrata cheese & basil
9 Roasted Beets & Goat Cheese 14 Crunchy Jumbo Shrimp Cocktail

served with sweet chili cocktail & wasabt atoli
14 Classic Jumbo Shrimp Cocktail
15 Tenderloin Tacos

14 Shl‘imp & Melon Ceviche served with housemade steak slaw & caramelized onions

Salad Soup

9  (lassic Caesar 10 Classic French Onion - Crock

hearts ofromaina, parmesan, lemon, boquerones, crispy prosciuito provolone, swiss & crouton

10 Amore Salad

fresh spring mix, strawberries, candied pecans, heirloom tomatoes

12 Lobster Bisque
feta cheese, raspberry vinaigrette Just plain good

10 Summer Salad 10 Gumbo, New Orleans Style

fresh spring mix, granny smith apples, heirloom tomatoes chicken, andouille sausage, white rice
pistachio crumbles, goat cheese, balsamic vinaigrette

8 House Salad

fresh greens, tomatoes, cucumber, red onion and carrot

ADD: Chicken 6 / Shrimp 8 / Scallops 9/ Tofu 6

Salad Dressings: Ranch, Balsamic Vinaigrette, Caesar, Bleu Cheese

Fresh Off The Grill

33 Filet Mignon, 6 oz. 29 Meyers Duroc Pork Chop 8oz

mascarpone mashed potato, asparagus, demi glaze mascarpone mashed, asparagus, mushroom demi glaze

44 Filet Mignon, 100z

mascarpone mashed potato, asparagus, demi glaze 32 Skirt Steak Chimichurri
(Ask for loaded mashed potatoes) edamame and corn succotash, loaded potato croquette

chimichurri sauce

31 Grilled Garlic Crusted Salmon

garlic parmesan crusted, Ritz cracker crumble, fingerling potatoes,
roasted vegetables Options: Plain or Miso

Ala Carte

7 Grilled Asparagus
7 Baked or Sweet Potatoes 7 Garlic Mascarpone Mashed Potatoes
9 Bistro Brussels

7 Roasted Fingerlings 9 Loaded Potato Croquettes
7 Creamed Spinach

*#% Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness Inform Server of Any Allergies



FLORIDA FLORIDA

Taste of Italy

28 Shrimp Fra Diavolo 32 Scallop Risotto

Jjumbo gulf shrimp, spicy pomodoro sauce, linguine Georgia bank UI0 scallops, bacon jam

50 Zuppa de Pesce

english pea & carrot risotto and bourbon glaze

scallops, shrimp, mussels, and lobster 28 Lobster Ravioli
cacciucco, linguine, crostini stuffed lobster & ricotta ravioli

25 Chicken Marsala

chef’s cheese & sherry cream sauce

chicken cutlet, marsala wine sauce, mushroom 25 Chicken Caprese
medley, caramelized onions chicken cutlet, heirloom tomato salad

fresh mozzarella, roasted red peppers
penne ala vodka

New Orleans Creole Style

24 Shrimp & Cheddar Grits Etouffee 42 French Quarter 6 oz Filet Mignon
stone mill white cheddar grits, crawfish etouffee blackened shrimp & cajun cream sauce
18  Gumbo, New Orleans Style 24 Bourbon Street Chicken
chicken, andouille sausage, crawfish, white rice bourbon glazed mushrooms & caramelized onions

cajun dirty rice with andouille sausage

Pacific Rim Fusion

28 Fusion Stir Fry 25 Asian Dirty Fried Rice
Tenderloin Medallions & Fresh Gulf Shrimp fried rice, carrots, shallots, zucchini, sauteed shrimp
sesame oil roasted broccoli, onions, carrots pork belly nuggets, fried egg & thao chili aioli soy glaze

zucchini & peppers, sauteed teriyaki udon noodles

10
10

25 Coconut Curry with Tandoori Chicken
mixed vegetables, medley of mushrooms, sweet potato
onions & eggplant with sauteed tandoori chicken

Modifications: Substitute Tofu to make dishes Vegetarian

Vegan Entree: Chef prepared upon request

Dessert
NY Style Cheesecake 10  Chocolate Torte

Key Lime Pie 10  Torta Della Nonna
10 Ricotta Pistachio Cake

ala Mode: Vanilla 4

Beverages: Soda 3 / Coffee 3 / Espresso 5 / Cappuccino 5
Add Oatmilk $1.00

For a World Class Sunset Please Visit Perch 360 Rooftop Pool/Bar

*#% Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness Inform Server of Any Allergies



