
The Main Course 
Sandwiches are Served with Your Choice 

of  ZTF French Fries, House Salad 
or Fresh Fruit 

 

Roasted Turkey Club 
on Seven Grain Bread *  
Applewood Smoked Bacon,  
Lettuce, Tomato, Mayo         $11.00 
 
 
 

Our Own Half Pound Burger, 
Brioche Bun*  
Choice of Cheese,  
Mushrooms, Bacon         $11.95 
 
 
 

Turkey Burger,  
Brioche Bun *           $11.95 
 
 
 

Islands Cuban Sandwich 
All Natural Hereford Pork, 
Spice Rubbed, Slow Smoked, 
Sliced Ham & Swiss Cheese       $11.95 
 
 
 

Bigeye Tuna Sliders 
Sesame Seed Crusted Tuna, 
 Wasabi Aioli, Micro Greens       $16.50 
 
 
 

Organically Grown 3 Egg Omelet 
Choose 3 toppings: Spinach, Bell  
Peppers, Onions, Ham, Sausage,  
Chorizo, Bacon, Mushrooms,  
Tomatoes or Cheese       $11.50 
 
 

Angel Hair Pasta Pomodoro 
Tossed with Sarasota Grown Vine  
Ripened Roma Tomatoes, Garlic, Basil, 
Shaved Grana Padano Cheese         $13.50 
Add Chicken         $16.50  
 
 
 

Vegan Portobello Bolognese * 
Whole Wheat Penne, Asparagus       $14.50 
 
 

Shrimp Penne Alfredo 
Baby Spinach, Crimini Mushrooms,  
Roma Tomatoes in a Light Alfredo  
Cream Sauce         $18.00 
 
 

Regal Springs Fish & Chips 
Sustainable Tilapia, Batter Dipped 
and Fried to Golden Brown, 
French Fries & Cole Slaw       $16.00 
 
 

Sesame Honey Glazed Chicken 
Golden Chunks of Tempura  
Fried Chicken, Tossed with Broccolini,  
Bell Peppers, Jasmine Rice      $17.00 
 
 

Vegetable Lo Mein 
Baby Bok Choy, Shiitake 
Mushrooms, Carrots, Bean Spouts 
and Lo Mein Noodles       $13.50 
Add Shrimp        $20.50 

Things We Share 
Chicken and Vegetable Spring Roll 
Sweet and Spicy Plum Sauce  $8.50 
 

Baked Crab & Artichoke Dip 
Crisp Pita Chips    $8.50 
 

Beef Satay with Kim Chee 
Sweet and Savory Peanut Sauce  $10.25 
 

BBQ Chicken Whole Wheat Flatbread 
Cheddar Cheese, Spring Onion  $10.50 
 

Thin Crust Pizza * 
Marinara Sauce, Mozzarella Cheese $10.50 
 

Island Chicken Wings 
Teriyaki or Sweet & Spicy   $11.00 

  
  

Appetizers 
Old Fashioned Chicken Noodle Soup*  
     $5.75 
 

Thai Style Clam Chowder   
Little Neck Clams in Green Curry Broth 
with Water Chestnuts, Straw Mushrooms 
and Baby Corn    $5.75 
 

Chilled Jumbo Shrimp Cocktail * 
Chipotle Cocktail Sauce   $14.00 
 

Spring Vegetable Chili 
Cannellini, Black and Kidney Beans, 
in a light Tomato base with Cheddar, 
Green Onions & Sour Cream 
(Vegan upon Request)   $5.75 
 

Pan Seared Pork Pot Stickers 
Sautéed Asian Vegetables, 
Sweet Ginger Glaze   $8.50 

  
  
  

From the Garden 
Chopped Caesar Salad,  
Focaccia Croutons *   $9.50 
Add Chicken    $14.00 
Add Shrimp    $16.00 
 

Seven Leaf Salad 
Earthbound Farms Baby Greens, 
Cucumber, Julienne Carrots,  
Sarasota Grown Pear Tomato,  
Balsamic Vinaigrette   $8.50 
 

Chinese Chicken Cashew Salad 
Snow Peas, Red Hill Groves Oranges, 
Cashews & Crisp Wontons,  
Ginger Soy Vinaigrette   $13.50 
 

Classic Chicken Cobb Salad * 
Avocado, Vine Ripened Tomato,  
Bacon, Egg, Blue Cheese,  
Ranch Dressing    $13.50  
 
 
 

 

 
 
    

Teriyaki Beef Stir Fry 
Onions, Baby Corn, Carrots,  
Straw Mushrooms, Bell Peppers,  
Jasmine Rice               $17.50 
 
 

Oven Seared Half Natural Chicken* 
Creamy Potatoes, Roasted Tomato             $19.00 
 
 

Sustainable Farm Raised 
Grilled Salmon 
Fresh Fettuccini Pasta, Spinach, 
Yellow & Red Tomato 
in a light Basil Broth              $23.00 
 
 
 

Palmetto Creek Farms 
All Natural Grilled Pork 
Guava BBQ Glaze, Sour Cream  
and Scallion Mashed Potato,  
Carolina Style Cole Slaw   
Loin Chop                $20.00 
Porterhouse Chop              $24.00 
 
 

Grilled Beef Tenderloin * 
Pomegranate Port Reduction, 
Artichoke filled Twice Baked Potato             $29.00 
 

Sides 
Angel Hair Pasta Aglio Olio  
Roasted Tomato, Garlic & Oil  $4.00 
 

Sautéed Broccolini   $4.00 
 

Oven Roasted New Potatoes $4.00 
 

Stir Fried Asian Vegetables $4.00 
 

Baked Macaroni & Cheese $4.00 
 

Sour Cream & Scallion  
Mashed Potato   $4.00 
 
 

Desserts 
Our Selection of Mini Desserts 

 

Piña Colada Flan   
Caramel and Toasted Coconut  $3.50 
 

White Peach Cobbler   
Vanilla Ice Cream    $3.50 
 

Margarita Lime Pie   
Chantilly Cream and Key Lime  $3.50 
 

Florida Strawberry Cheesecake 
Almond Croquant    $3.50 
 
Mini Chocolate Gooey Cake 
Tropical Fruits and Berries   $3.50 
 

Domestic & International 
Cheeses                   $12.00 
 

 
 * Loews American Classic 

Please inform your server of any health or dietary restrictions so we may do our best to accommodate your needs. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have a medical condition.  

                                                  Prices Exclusive of FL State Sales Tax and Gratuity.   Prices are subject to change.             Printed on Recycled Paper 5-09 
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