
 
 
 
 
 
 

DINNER MENU 
S e r v e d W e d n e s d a y s, T h u r s d a y s, a n d F r i d a y s. 
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SEASONAL FLATBREAD 

Our Flatbread Pizza of the Day. 
Ask your server for details. 
$7.00 | 5 Resident Points 

 

CRAB SOUP 
Lump Crab, Sherry, Cream, and Spices. 

$8.00 | 6 Resident Points 
 

COBB SALAD 
Chopped Romaine, Tomato, Cucumber, Onion, 

Egg, Bacon, Avocado, Cheese 
Choice of Dressing 

$9.00 | 7 Resident Points 
 

        SPINACH ARTICHOKE DIP 
Blend of Cheeses, Spinach, and Artichokes, 

Baked and served with bread. 
$10.00 | 8 Resident Points 

 

DOUBLE SMASH BURGER * 
Double Beef Patty, Bacon, Cheddar Cheese, 

Pickle, Shredded Lettuce, House-Made Sauce. 
Served with Fries. 

 $16.00 |  13 Resident Points 
 

CRAB CAKE SANDWICH 
Lump Crab Fried Golden, Lettuce,  

Tomato, Remoulade. 
Served with Chips. 

 $14.00 | 12 Resident Points 

   BEVERAGES    
 

 
       COKE PRODUCTS                             TEA & COFFEE 
Coke, Diet Coke, Sprite, Mr. Pibb                                  Fresh Brewed Iced Tea 
       Minute Maid Lemonade                                    Gold Peak Southern Sweet Iced Tea     Coffee                             
                   $2.00                                      $1.00  
           

Please ask your server for our Selection of Wine & Spirits. 

 HAND-HELDS  
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
 

New Menu 
Selections 
Beginning       
August 30. 

 



 
 

 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

 

 
 

ROAST VEAL CHOP * 
Bone-In Veal Chop, Mustard Orange Sauce, 

and House-Made Relish, served with a 
Potato and Seasonal Vegetable.  

$24.00| 20 Resident Points 
 

RIBEYE STEAK * 
12 oz Hand-cut, Seasoned, and Grilled to order, 
served with a Potato and Seasonal Vegetable. 

$28.00 | 24 Resident Points 
 

CHIPOTLE MAPLE FRIED CHICKEN 
Tender Chicken Breast Fried Crispy with 

Chipotle Maple syrup, served with a Potato 
and Seasonal Vegetable.   

$18.00 | 15 Resident Points 

 
PORK TENDERLOIN * 

Seared Tenderloin with a Port Wine 
and Mushroom Reduction, served with 

a Potato and Seasonal Vegetable.  
$18.00 | 15 Resident Points 

 

NY STYLE CHEESECAKE 
$4.00 | 3 Resident Points 

 

ICE CREAM 
$3.00 | 2 Resident Points 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
 

GRILLED ATLANTIC SALMON * 
Grilled Salmon with a Sundried Tomato 
and Spinach Cream Sauce, served with a 

Potato and Seasonal Vegetable.  
$22.00 | 18 Resident Points 

 

DAILY DESSERT 
        $4.00 | 3 Resident Points 

 
Ask Your Server for Details. 

 

LOBSTER FETTUCINALFREDO 
Creamy Lobster Alfredo over Fettucine Pasta, 

served with a Seasonal Vegetable.  
$26.00 | 22 Resident Points 

 

 
CRAB CAKES 

Two Lump Crab Cakes Pan Seared  
with Remoulade, served with a Potato and 

 Seasonal Vegetable.  
 $26.00 | 22 Resident Points 

 

PAN SEARED SEA SCALLOPS 
    Seared Sea Scallops over Creamy Succotash  

and Country Ham Served with     
seasonal Vegetable. 

$26.00 | 22 Resident Points 
 

                 MAINS      
               Ask Your Server for Seasonal Vegetable Selections. 

 

                 DESSERTS    


