NThe Mermaid Lunch Menu~

Soups & Appctizcrs
chrcslwing Vegetable GazPac}wo"

with crispg zucchini, squash and cucumberin a

Lestg tomato broth

Scottie’s black Bean 5011}:)* $9
with seasoned rice and diced onions

lsracli (ouscous Tabboulch and [Flummus $17
couscous, cucumber, grape tomato, olive mec”ey and
toasted bread

Cubano Slic]crs $14
relish honeg mustard sPread, Fontina cheese,

caramelized onions, Pu”ec’ por‘c and slow roasted ham
served on three mini brioche buns

Broilcc] \/cgctch Flatbread $15

marinated tomatoes, charred peppers, arugula, asparagus,
local basil sprcad and melted mozzarella with
marinated olive salad

Scasoncd Local Conch ]:rittcrs $1>

over a bed of crisP greens with a citrus i(eg [ime aioli

Caribbcan Jerk Wings $17

tossed in housemadejerk sauce with bleu cheese clressing

Salads
Roasted chctch Quichc $15

over artisan greens, vfne—ripenec{ grape tomatoes and

S

shaved cucumbers
C|assic Cacsar Salacl * $12

fresh Romaine hearts} shaved Farmesan, and cruncl’ug herb

croutons, tossed with house-made Caesar clrcssing

Tropical C]’xicken Sa|ac1 * $18
Crisp mixed greens with bell pepper, carrots, cucumber,
red cabbage, sProuts and tomato served with almonds,
mandarin orange and toasted coconut toPPec{ with

gri”ed or crispg chicken
Court Bouillon Poached Conch Salad * $19

fresh local conch with crisP vcgctablcs, fresh ]imcjuicc

and cilantro, served over a bed of mixed greens
Tropical Fresh Fruit Salad* $17
a mcc”cy of troPical fruits accompanicd }33 a

cinnamomlﬂoneg and yogurt Aressing, served with
banana bread

Add Protcin toany salad: Chicl«:n $5 Daily Catch $10
Wilcl Caught Shrimp $i1

“*Denotes Gluten [Tree oPtion Available

Sanclwichcs

A” sandwiches are accompanied }35

seasoned potato chips
GlutenJ:ree]S " Elblc.

Thc Guacamo[c Dog

with crispg baconj roasted peppers, sour cream and

read avai

zestg guacamole
The Real Rcuben
crispg toasted rye bread Pressed together with

shaved corned bec?, ale-infused saucrkraut

Thousand [sland dressir\g and Swiss cheese
Smoked Turkcg Club

two layers of sliced turkey, roasted garlic mayonnaise,
aPP!ewooc{ smoked bacon and Pepperjack cheese
Mo-jo Gri“cd Mahi-Mahi SPinacl'l WraP*
stuffed with arugu!a, roasted tomatoes,
caramelized onions and citrus aioli
Baby back Ribs
rack of ribs with a (aribbean rub and tangy BBQ/sauce
Columbus Landing Chicken Sandwich
cl'uar~gri”ecl chicken breast, Swiss cheese, bacon and
sautéed mushrooms served on a toasted bun with lettuce,
tomato, onion and Picue
The Mermaid Burgcr
house-made 8oz hamburger on a brioche bun with
choice of cheese
Barbcquc Pulled Pork Sandwich
Iightly smoked Pu”ed Porl< and caramelized onions with a
zesty BB sauce, applewood smoked bacon and
Swiss cheese on a toasted ciabatta roll
Mermaid Fanini
choice of Prosciutto or roasted eggplant with basil pesto,
goat cheese and fire roasted peppers on ciabatta bread
f:rcs['\ Catch of the Dag
served with seasoned rice, sautéed vcgctablcs and
sauce dujour

Sides $5

basket of secasoned fries
fresh-cut fruit

pasta salad dujour




o
Cl‘ii"in’ and Gri"in’ Menu

,Sta rter

Local ereensj Roastecl Tomato, Asparagus and
Fresh Mozzarella with Balsamic Reduction

[ ntrée Selections

$35
Frenched Airine Chicken Preast
Pone in Fork Chop
Fresh | ocal Mahi-Mahi
Miso 503 Sugar (ane Shrimp Skewer
$45
r]erb Crustec} Lamb Doublets
8 oz Peef Ten&erloin

sMFP
Whole Local Lobs’cer

Choice of Starch Choice of \/cgctable

Creamy Farmesan Risotto Carilled ASParaSUS
OR OR
Yukon GOH Bakcé Fotato Sautéed SPinach

with sour cream and chives

Choice of Hauce

Caramelizcd Onions Red Wine Reduction, Gorgonzo]a Pacon Herb Butter,
Citrus [Jerb Beurre Blanc or Mango Chutncg

Automatic 18% gratuitg is added to Parties of five or more.




