A

SAFETY HARBOR
RESORT & SPA

-+ FOUNTAIN GRILLE +

~ CHEESE & CHARCUTERIE BOARD -
-& CHEF'S BOARD -
Sarved with I fruit, cornich Kal. olives, died pecans,
fig jam, local honey, whole grain mustard, and grilled crostini.

~¢ CHEESES -~ - CURED MEATS -»-
* AGED CHEDDAR - BOURSIN = FONTINA * CAPICOLA +« CHORIZO - PROSCIUTTO
« GOUDA + MANCHEGO * CURED SOPPRESSATA « SALAMI + HARD SALAMI

ECTIONS 19 - ECTIONS 29 + & TIONS 39

-~ HANDHELDS --

AVGOLEMBNO S0UP All Handhelds Served with Seasoned French Fries

Traditional Greek lomon chicken soup with CUP 7 | BOWL 9 HARBOR BURGER
tender chicken, orzo, and a lemon brath. Half-pound Angus boef grilled to order with your
choice of cheese, lettuce, tomato, and onion

on a toasted brioche bun,

LOBSTER BISQUE

Rich lobstor bisque finished with o splosh CUP 9 | BOWL 12 FIVE PEPPER JELLY BACON BURGER

of swoet brandy and tender lobster meat. Half-pound Angus beef topped with smoked bacon,
Amarican chesss, house-made five pepper jelly,

i onions,
on a toasted brioche bun.

- STARTERS - oy

CHARBROILED OYSTERS 6/20 | 12/38 Srachind furhiny; harm, bucon, lettiuce;
Fresh oysters charbroiled with garlic herb butter, tomate, and mayonnaise on a toasted multigrain.
Parmeson cheese, ond harbs.

CALIFORNIA CHICKEN SANDWICH
JUMBO LUMP CRAB CAKES 25 Grillod chicken breast topped with avocado,

Pan-seared jumbo lump blue crab cakes smoked bacon, lettuce, tomato, Swiss cheese,
sorved with a lemon dill aioli. and garlic oioli on harb focaccia broad.

SEARED DWER SCALLOPS _ BLACKENED GROUPER SANDWICH
Pon-seared diver scollops with Gouda cheese grits Fresh blackened grouper topped with house-made shaw,
topped with five pepper jelly ond microgreens. lettuce, tomato, and a remoulade souce

CHICKEN QUESADILLA on a teasted brioche bun.
Pulled smoked chicken, cheddar jack cheess,

e o e s < COASTAL FAVORITES -

flour tortilla. Served with salsa and sour croam,
SALMON ATHENA

SPANAKOPITA
Flok filled wi incch Pan-seared Atlantic salmon served over
Pyl postcy Wi e bty Mediterranean orzo with spinach, tomatoes,

sarvecl weith Rouse-made teatzid. red onion, garlic, and feta cheese.

CRISPY FRIED FETA FRESH CATCH

Golden fried feta drizzled with house-mode Chef’s selection of the day served with a
grilled arfichoke mushroom souté, topped with
a lemon basil sauce over basmati rice.

SHRIMP SCAMPI LINGUINE

Jumba shrimp sautéed with garlic, white wine,
tomatoos, and frosh herbs, tossed with linguine
in @ light lemon butter souce.

CHICKEN CARBONARA

Asioge-crusted chicken with peas, muthrooms, and
prosciutto tossed in linguine with a rich tomato
basil Parmesan cream souce with garlic and
eracked block popper.

- FROM THE GRILL -

FILET MIGNON
SALADS - Contor-cut filot finivhed with red wine demi-glace,

served with gorfic mashed potatoss.

SPA SALAD 13 and seasonal vegetables.

Spring greens with blusberries,

golden beets, mandarin oronges, AUSTRALIAN WAGYU SKIRT STEAK

condied pecons, feta chesss, Onr grilled Austrolion Wogyu skint steok served over

nd balsamic vinaigrene. croamy stane-ground grits with seasonol vegetables
toppod with chimichurr.

TMeTENE Qe < SIDES -
COBB SALAD 14 VILLAGE SALAD (FOR TWO) 13 A Franch Fries 5 * Jasmine Rice
Crisp Romoine topgod with pulled WVire-rige tomatoes, cucumbsers, red = s ¥
chicken, smoked bocon, evocods, onions, Kelamata olves, fota choose, = s $
grope tomotoss, hord-boiled ogg. pototo solod, oregone, exira-virgin v Gorlic Mashad ™ s
red onion, and bive chesss crumbles. ofive oll, and red wine vinegar.
Consuming row or uacoobed meats, poultey, seafiod, shellfich, or cgps may imervase your risk of o foodborne e,

eapeciatly if you have certain mmedical conditions.




