
 

 

 
 
 

Lunch Menu 
 
 
 

STARTERS 
 

Soup of the Day ~ 6.95 
 

Gazpacho ~ 6.95   
 

Southwestern Black Bean Soup ~ Chorizo Sausage, Red Onions, Sour Cream 7.95 
 

Fried Calamari ~ Lemon Aioli & Marinara 12.50 
 

Florida Gulf Shrimp Cocktail 15.95 
 

Crunchy Shrimp Won Tons ~ Soy Chili Dipping Sauce 12.95 
  
 

SALADS 
  

Classic Caesar ~ Shaved Asiago & Garlic Croutons 10.50 
Add Grilled Chicken 15.95 ● Grilled Shrimp 17.95 ● Grilled Mahi 17.95 ● Grilled Salmon 17.95        

 
Greek Salad ~ Kalamata Olives, Peppers, Cucumbers, Tomato, Feta Cheese 11.95 

 
Grilled or Blackened Salmon Salad ~ Asparagus, Red Onion, Tomato, Greens  

 Wasabi Cucumber Dressing 17.95  
 

The Bayside ~ Grilled Chicken, Gorgonzola, Toasted Walnuts, Balsamic Vinaigrette 15.95 
 

Coconut Shrimp ~ Spicy Marcona Almonds, Fresh Oranges, Orange Gastrique Vinaigrette 17.95 
 

Bay Scallops ~ Walnuts, Blue Cheese & Tomato Wedge over Spinach, 
Warm Bacon Vinaigrette 15.25 

 
Steak House Salad ~ Sliced New York Strip, Red Onion, Chopped Tomato, Bacon, Iceberg Lettuce, Blue Cheese 

Dressing 15.95 
 

Trio Salad ~ Tuna Salad, Chicken Salad, Shrimp & Crab Salad, Mixed Greens & Fresh Fruit 13.95 
 

 

SANDWICHES 
Choice of Fries, Cole Slaw or Pasta Salad 

 
Prime Cheddar Burger 13.50 

 
Junior Turkey Club 12.50 

 
Crunchy Fried Grouper ~ Fresh Grouper on a Kaiser Roll, House-Made Tartar Sauce 15.95 

 
Grilled or Blackened Mahi ~ House-Made Tartar Sauce 15.95 

 
Classic Reuben ~ Corned Beef, Swiss Cheese, Russian Dressing 12.95 

 
Monte Cristo ~ Ham, Turkey, Swiss Cheese, Egg Dipped & Griddled, Raspberry Coulis 12.95 

 
Grilled Chicken Caesar Wrap ~ Roasted Red Pepper, Caesar Dressing 12.95 

 
   

Served on White, Wheat, Croissant or Rye Bread 
Also Available as a Salad with Fresh Fruit 

 
Tuna Salad ~ 10.95 

 
Chicken & Green Apple Salad ~ 11.95 

 
Shrimp & Crab Salad ~ 15.95 

 
 
 

ENTREES 
 

Fish & Chips ~ House-Made Tartar Sauce, Fries 21.95 
 

Southwest Chicken Quesadilla ~ Guacamole, Salsa, Red Onion, Jalapenos & Sour Cream 13.95 
 

Crispy Blue Crab Cake ~ Lemon Mustard Aioli, Greens 15.95 
 

Florida Gulf Shrimp Tempura ~ Coleslaw, Fresh Fruit 18.95 
 

Tuna Melt ~ English Muffin, Tomato, American Cheese, with Artisanal Greens 11.95 
 

Venetian Frito Misto ~ Oysters, Shrimp & Clams, Cole Slaw & French Fries 11.95 
 
 

Prices & Items are Subject to Change 
Please refrain from using cellular phones in the dining room. 

18% gratuity will be added to parties of six or more, and to tables with more than two separate checks.   
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.       01/2012 


