BEACHES

Starters

Back Fin Lump Crab Cake
Pan Roasted Back Fin Lump Crab Cake
Served with a Fresh Fennel Slaw &~ Maine Lobster Succotash-12
Margarita Shrimp
lequila-Lime Marinated Gulf Shrimp
Char Grilled & Presented with a Key Lime Beurre Blanc15

Cajun Calamari
Hash Fried Fresh Calamari
Served with a Bloody Mary Cocktail Sauce &~ Fresh Myerlemou~12

Soups & Salads

Blue Crab Bisque
Creamy Blue Crab Bisgue with Sweet Corn
Cup-D Bowl-8
Soup Du Jour

Chefs Hand Crafted Soup of the Day
Cup-4 Bowl -7

Caprese Salad
Local Vine Ripened Tomato, Fresh Buftalo Mozzarella, Shaved Cucumber & Basil Pesto
Finished with a Balsamic Sy{up-lo

Caesar Salad
Crisp, Chilled Hearts of Romaine Lettuce, Tossed with a House Made CaesarDressilzg G Shredded Parmesan Cheese
Garnished with a Grilled Herb Scented Crostini-1

Sundial House Salad
Ice Berg Lettuce, Diced Tomato, Cucumbers, Bacon, Pecans, Blue Cheese Crumbles
Served with Cucumber and Wasabi Vinaigrette -6



BEACHES
Entrées

Frutti De Mari Pasta

Sautee of Shrimp, Scallop, Crab, Artichoke Hearts &~ Baby Spinach
Tossed in a Roasted Garlic Créeme &5~ Served over a Bed of Thin Linguini Pasta 21

Chicken Pancetta

Pancetta Searec], Pan Roasted Breast of Farm Raised Chicken
Presented with a Bed of Wilted Spinach G Roasted Garlic ~ Honey Whipped FPotato-19

Pork Chop Forestierre
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Accompanied with Butter Braised Fingerling FPotato, Garden Peas, & Caramelized Onion
Finished with a Cabernet Glace De Viand-21

Domestic Grouper
Red Gulf Grouper, Quick Seared &~ Oven Roasted
Finished with a Main Lobster, Fresh Herb Fricassee
Served with a Coconut Jasmine Rice G~ a Mélange of Seasonal Vegetab]es~96

Filet Mignon
Six Ounce, Center Cut Black Angus Ienderloin
Char Grilled & Finished with Sauce Bordelaise
Served with a Roasted Garlic-IHoney Whipped FPotato G~ a Mélange of Seasonal Vegefa]y]es~95

NY Strip
Twelve Ounces of 2] Da v, Dty Agec] Prime Ang us Strip Loin
Dry Rub Seasoned, Char Grilled &~ Finished with a Classic Chimichurri
Served with a Roasted Garlic-Ioney Whipped Potato G~ a Mélange of Seasonal Vegetables-22



