
DINNER MENU 

(See Page 6 for Sea Star Café Breakfast Menu) 

 

APPETIZERS 
 

NEW ENGLAND CLAM CHOWDER  

Fresh shucked clams 
 

CRAB BISQUE  

Sherry infused cream 
 

SOUP OF THE DAY  

Unique ingrediences 
 

CRACKLING CALAMARI  

Served w/ Marinara sauce & Florida Lemon 
 

MEDITERANIAN JUMBO SHRIMP COCKTAIL  

Savory Cocktail sauce 
 

CLASSIC MARYLAND CRABCAKES  

Home Remoulade sauce 
 

KENTUCKY CHICKEN WINGS  

Blue cheese dip, Celery vine 
 

FRESH MOZZARELLA & TOMATO  

Sliced Tomato & Mozzarella cheese w/ Basil Pesto 
 

VEGETABLE SPRING ROLLS  

Sweet chili sauce 
 

FRESH GUACAMOLE DIP  

Season avocado, selected vine ripe tomato, cilantro and crispy mix corn tortilla chips 
 

SHRIMP OR CHICKEN SATAY  

Creamy peanut ginger sauce 

 

SALADS 

 

CAESAR SALAD  

Crisp romaine, grated parmesan & season croutons 

Grilled Chicken  

Grilled Shrimp  

Grilled Salmon  
 

YELLOW FIN TUNA SALAD  

Baby mix greens, cucumber, black olive, tomato and green peas, tossed citrus red pepper vinaigrette 
 

CALIFORNIA CHICKEN OR SHRIMP SALAD  

Avocado, cherry tomato, Red cabbage and cucumbers on a bed of romaine, tossed in herb vinaigrette 
 

MEDITERRANEAN SALAD  

Tomato, Artichokes, Red cabbage, Feta cheese, tossed in herb vinaigrette 
 

CHEF’S SPECIAL  



Seafood medley salad, lemon chive oil vinaigrette 

 

 

 

 

BURGERS & SANDWICHES 
 

CLASSIC CHAR-GRILLED SIRLOIN CHEESE BURGER  

Select choice beef, grilled to perfection 
 

TURKEY BURGER  

All natural season with meat 
 

GARDEN VEGIE BURGER  

Vegetable, chickpeas & fresh herbs 
 

SMOKEHOUSE STEAK SANDWICH  

Prime griller, crispy bacon, onion, sharp provolone, BBQ sauce 
 

GRILLED SALMON SANDWICH  

Pesto aioli, caramelized Bermuda onions 
 

GRILLED CHICKEN BACON SWISS SANDWICH  

Tomato, lettuce, Honey mustard 
 

TURKEY CLUB  

Lettuce, tomato, bacon 
 

YELLOW FIN TUNA SANDWICH  

Sliver Tuna w/ Lettuce, tomato 
 

GRILLED VEGETABLE SANDWICH  

Grill eggplant, zucchini, roasted peppers w/ garlic vinaigrette 

 

(All grilled selections are accompanied by unique- Sanibel, slaw, pickle, fries or salad. Additions on burgers- bacon,                                                                       

jalapeno, and caramelized onion, mushroom, up charge of $1.00) 

 

COLD SANDWICHES 
Serve on wrap or Ciabatta bread 

 

BLACK FOREST HAM WITH BRIE  

Tomato, lettuce and honey mustard 
 

CLASSIC CHICKEN SALAD  

With alfalfa sprouts, and tomato 
 

ROAST TURKEY COBB  

Avocado, bacon, lettuce and light dressing ranch 
 

ALBACORE TUNA SALAD 

With tomato and alfalfa sprouts 

 

(All grilled selections are accompanied by unique- Sanibel, slaw and pickle) 

 

 

 



PANINI 
7.95 

Served on European Flat Bread 

 

CHICKEN FAJITA 

Grill chicken, cheddar cheese, roasted red peppers, caramelized onions and salsa 
 

CUBAN 

Roasted pork, ham, Suisse cheese, pickles and mustard 
 

MEATLESS 

Mozzarella, plum tomato, fresh basil, spinach and sun-dries tomato spread 
 

CHICKEN PARMIGIANA 

Breaded chicken, mozzarella, marinara sauce, fresh basil and parmesan cheese 

 

PASTA 
 

LOBSTER RAVIOLI 18.99 

Honey chipotle cream sauce, basil oil 
 

ALFREDO FETTUCINI 15.99 

Choice of shrimp / chicken 
 

BOLOGNESE MEAT SAUCE 8.99 

Fresh ground beef and veal browned with extra virgin olive oil, fresh garlic 
 

PENNE ARABIATTA 15.99 

Spicy tomato sauce, choice of chicken/ shrimp/mixed seafood 
 

PASTA PRIMEVERA 14.99 

Oven roasted vegetable tossed in natural brine 
 

PENNE ALA VODKA 15.99 

seared imported ham, caramelized onions, garlic, sweet peas and crushed tomatoes 

 

 

 

 

 

 

 

 

 

 

 

 

 



OCEAN GRILL SPECIALITIES 
 

LOBSTER TAIL MARKET PRICE 

Steamed or grilled fresh seasonal vegetables, drawn butter 
 

GRILL SALMON 17.99 

Tri color Julian vegetable, spinach pasta served Chard chili sauce 
 

ALASKIAN KING CRAB LEGS 36.99 

Lemon herb butter, vegetables, mash potato 
 

TILAPIA 22.99 

Crispy pan seared , Cajun mustard cream sauce, asparagus polenta 
 

MARINATED GRILLED SHRIMP 18.99 

Aromatic rice, season vegetable and a light spicy roasted saffron sauce 
 

BLACKEND AHI TUNA 24.99 

Vegetables, pineapple, ginger, coconut reduction 
 

GRILLED MAHI-MAHI 19.99 

Cherry tomato, creamy mushroom sauce 
 

BLACKEND GRILLED GROUPER 26.99 

Spinach, endive, crab meat, cabernet onion, lemon vinaigrette 
 

SEABASS 32.99 

Almond crusted, basmati rice wilted baby spinach and roasted yellow tomato sugo 

 

ENTREES 
 

TRADITIONAL FISH & CHIPS 16.99 

Sanibel tartar sauce 
 

FRIED SHRIMP IN THE BASKET 17.99 

Tartar sauce & chips 
 

GRILLED CHICKEN BREAST 15.99 

Lemon cilantro scented, caramelized Vidalia onion, mash potato and mushroom Barolo sauce 
 

BBQ BABY BACK RIBS 18.99 

Mash potatoes or French fries 
 

HERBS SEASONED NY STRIP STEAK (10-12 oz.) 23.99 

teriyaki glaze, fries or mash potato 
 

GRILLED SIRLON STEAK (10 oz.) 17.99 

Mash potato, Borola sauce 
 

FILET MIGNON 8oz 23.99 

Mash potato and mushroom demy glaze 
 

GRILLED SIRLON STEAK AND LOBSTER TAIL 39.99 

Mash potato, wild mushroom demi glaze 
 

SHRIMP SCAMPY AND NY STRIP STEAK (10 oz.) 29.99 

Mash potato, lemon mushroom demy glaze 
 

TRIPLE COMBO 20.99 

With half rack of ribs, wings and shrimp 



DESSERTS 
 

CHOCOLATE CAKE 

 

CHEESE CAKE 

 

TIRAMISU 
 

LEMONCELLO 

7.99 

 
ABOVE PRICES ARE SUBJECT TO FL SALES TAX & 

18% GRATUITY WILL BE ADDED TO PARTY OF 6 OR MORE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



BREAKFAST MENU 

 

Classic Breakfast 

Sea Star Scramble  

Three scrambled eggs with cheddar cheese, two bacon strips and two sausage, plus homemade potato and choice of bread 

Classic two Egg  

Two eggs, two sausage or two Bacon strips plus homemade potato and toast 

 

Omelettes 

Ham & Cheese Omelette  

Stuffed with diced ham and Cheddar cheese 

Fresh Vegetarian Omelette  

With fresh baby spinach, green peppers, onions, mushrooms, tomato and cheddar cheese 

Ultimate Omelette  

With sausage, bacon, green peppers and onion, mushrooms, diced tomatoes and topped with shredded cheddar cheese 

 Spicy Chicken Omelette  

Seasoned chicken, onions, mix peppers, salsa and mix cheeses 

 

Famous Pancake and French Toast 

Pancake Combo  

Original buttermilk Pancakes. Served with two eggs,, homemade potatoes, your choice of two pork sausage or two bacon strips and 

caramelized banana. 

Original buttermilk Pancakes  

Four fluffy buttermilk pancakes with Butter and caramelized banana. 

French Toast Combo  

Four fluffy French toast triangles with two eggs, your choice of two pork sausage or two bacon strip and caramelized apple 

French Toast  

Four fluffy triangle slice with powdered sugar and caramelized apple 

 



 

 

 

Good morning Bagels 

 Egg Sandwiches with: 

Cheese  

Spinach, mushroom & cheddar  

Bacon & cheddar  

Turkey Sausage & cheddar  

Ham & Swiss  

Salmon, cream cheese, onion and tomato  

 

Burrito 

Steak Burrito  

Sliced steak, scrambled egg, monster cheese, freshly made Pico de Gallo and salsa hand wrapped in a large tortilla 

Traditional Burrito  

Scramble egg, bacon, American cheese 

Healthy Burrito  

Scramble white egg, spinach, broccoli and tomato 

Bacon Avocado Burrito  

Scramble egg, crispy bacon and avocado and Swiss cheese 

 

 

 

 

 

 


