Soups & Starters

Classic French Onion Soup  beef broth, crostini, Swiss cheese brulee
Soup of the Day * prepared daily from fresh ingredients

Fried Mozzarella * spicy tomato sauce, pesto drizzle

Buffalo Chicken Wings  carrot and celery sticks, blue cheese
Steamed Clams ° garlic, wine and herbs or coconut-curry

Crispy Fried Calamari Rings * spicy marinara, basil emulsion

BBQ Chicken Quesadillas * BBQ sauce, cheddar-jack cheese, cilantro
Shrimp Cocktail ¢ cocktail sauce and fresh lemon

Crunchy Fried Chicken Tenderloins ¢ barbeque or honey mustard

Salads

Classic Caesar Salad ¢ romaine, grilled lemon, aged parmesan, jumbo croutons

Iceberg Chopped Salad « boiled egg, bacon, red onion, tomato, gorgonzola cheese

Garden Salad ° organic greens, cucumber, tomato, red onion

Classic Cobb Salad * organic greens, Swiss cheese, gorgonzola, grilled chicken,
avocado, egg, bacon, tomato, choice of dressing

Tropical Shrimp Salad ¢ organic greens, poached shrimp, avocado, black beans

tropical fruit, cheddar-jack cheese

Sandwiches

served with potato wedges, sweet potato fries or organic greens

Doubletree Burger  hearth fired Kaiser roll, lettuce, tomato, onion,
choice of cheese add bacon or mushrooms for no charge

Caprese Chicken Sandwich e ciabatta, tomato, fresh mozzarella, pesto aioli
Tuna Salad or Grilled Chicken Wrap * lettuce, tomato, avocado
Rock Shrimp Po’ Boy * lettuce, tomato, pickles, onions, mayonnaise

The Triple Decker Club ¢ lettuce, tomato, mayonnaise, bacon, smoked turkey,
salami, ham, Swiss cheese

Catch of the Day Sandwich ¢ Cuban bread, lettuce, tomato, onion

Cuban Sandwich ¢ roasted pork loin, ham, Swiss cheese, pickles, mustard

Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer’s risk of food borne illness.
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Poultry, Fish & Steaks

all entrees served with seasonal vegetable and choice of one side

14 oz Boneless Ribeye Steak 22
12 oz NY Strip Steak 19
10 oz Skirt Steak 18
Coconut Crusted Mahi  tropical fruit salsa 18
Pan Seared Tilapia * lemon-caper pan sauce 16
Jumbo Shrimp and Anson Mills Grits * cheddar cheese, cured pork belly 17
Fisherman’s Catch ¢ seafood special created daily by our Chef market
Ashley Farms Chicken Breast * mango chutney 16

Pastas and Vegetarian

Chicken and Broccoli Alfredo ¢ diced chicken, broccoli, fettuccine 15

Lobster Stuffed Ravioli * tarragon and sherry scented cream, 18
sun dried tomatoes and slivered asparagus

Nine Grain “Risotto” ¢ fresh herbs, farmers market vegetables 14

Sides 4

Hand Cut Potato Wedges with Sea Salt

Indian Harvest Jasmine Rice with Lemon and Ginger
Sweet Potato Fries with Cinnamon-Orange Sugar
Baked Potato with Sour Cream and Chives

Beer Battered Onion Rings

Organic Salad Greens with House Dressing

Desserts & Sweet Treats

Key Lime Torte 6
a South-Florida essential

Flourless Chocolate Cake 5
Florida strawberry jam, whipped cream

Fried Banana Cheesecake 7
cinnamon-sugar dusting, caramel and chocolate sauce, whipped cream

Hazelnut-Mocha Brownie 8
topped with vanilla ice cream, whipped cream, chocolate, caramel

Simple Sundae 3
two scoops of ice cream, whipped cream and chocolate sauce

Doubletree Cookie Bananas Foster 8
bananas cooked in a rum and brown sugar sauce,
served over vanilla ice cream and a Doubletree cookie

Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer’s risk of food borne illness.



