
Culinaria Menu
saturday, august 9th - saturday, august 23rd  

$55 per person

If you have a food allergy, please speak to the manager, chef, or your server before placing your order. *Items are served raw, or 
undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of food-borne illness. 

starters
choice of  one starter

featured cocktail
TITO’S STRAWBERRY LEMON DROP +$17

GARL IC  MASHED POTATOES

CREAMED SPINACH

6 OUNCE F I LET  W/  GARL IC  HERB CRUST* 

BLACKENED SALMON 
chef ’s seasonal preparation

STUFFED  CHICKEN BREAST 
oven roasted double breast, garlic herb cheese, lemon butter

entrées 
choice of  one entree

sides
choice of  one personal side 

No Substitutions Please | Menu available in Main Dining Room only 

MINI  CHOCOLATE  CHEESECAKE

MINI  KEY  L IME P IE

dessert 
choice of  one dessert 

HOUSE SALAD
CAESAR SALAD

WATERMELON SALAD


