LLIGHTHOUSE
BAR & BISTRO

Small Plates

Lobster and Crab Risotto Cake 12
Lobster and Crab Baked with Creamy
Risotto served with Lemon Caper Butter

Bacon Wrapped Shrimp 12
Served with Zesty Cilantro Cream
Boneless Hot Wing Basket 10

Boneless Wings fried with your Choice of:
Ranch, Bleu Cheese, Caj un, or BBQ Sauce

Beer Battered Cheese Curd Basket 10
Tossed in Sweet and Spicq Thai Chili Sauce
Fried 3 Cheese Ravioli Basket 10

With Basil Marinara Sauce
Seared Sesame Ahi Tuna on Seaweed Salad 13
Micro Greens and Wasabi Cream

Fried Shrimp Basket 12
9 shrimp with house Tartar Sauce

Creamy Spinach & Basil Artichoke Dip 9
With Crisp Tortilla Chips

House Guacamole 9

Hass Avocados tossed with Pico de Gallo
and Spices served with Crisp Tortilla Chips

Flatbread Pizza 10

Meatza Basil Marinara, Pepperoni,
Italian Sausage, Mozzarella and
Parmesan Cheese

Margherita Roma Tomatoes, Fresh Basil,

MOZZ(’:IY@H(:I and Parmesan Cheese

Handhelds

Bistro Signature Angus Beef Burger 15
80z (100%) Angus Beef, Apple Smoked Bacon,
Grilled Onions and Pepper Jack Cheese on a
Brioche Bun with Roasted Garlic Aioli,
Lettuce, Tomato and Avocado

Blackened Red Fish Tacos 12
(3) Grilled Corn Tortillas topped with
Blackened Red Fish, Red and Green Cabbage
and Cilantro Cream

BLAT Sandwich 10
Apple Smoked Bacon, Lettuce, Avocado and
Tomato on Toasted Honey Wheat Bread with
Roasted Red Pepper Remoulsde

Triple-Decker Turkey Club 1
Smoked Turkey and Crisp Bacon on Whole
Wheat Toast with Lettuce, Tomato and
Magonnaise

All Handhelds served with your choice of
Steak Fries or Seasonal Fruit

*Some menu items may contain sulfites as a preservative. Thereisa
risk associated with consuming undercooked meats due to the
possibility of salmonella contamination

Soup Bowl

Seafood Gumbo 10
Gulf Sea{oocl, Shrimp, Cral), Crawfish
and Catfish served with Steamed Rice

Soup of the Day 8

Salads

Caesar Salad Half 6 Full 10
Romaine Lettuce, Roma Tomato,
Focaccia Croutons and Shaved Parmesan
Reggiano tossed with Creamy Caesar Dressing

Bistro Salad Half 6 Full 10
Lettuce, Tomato, Cucuml)er, Ca]obage,
Carrots, Red Onion, Parmesan and Croutons
with your choice of House Balsamic Dressing
or Chipotle J alapeno Ranch Dressing

Caribbean Grilled Chicken Salad 14
Grilled Chicken over Seasonal Greens with
Fresh hand-cut Pineapple, Mandarin
Oranges, Watermelon, dried Cherries,
Walnuts, Chives with a honey-lime dressing

Add to Salads
Grilled Chicken Breast 5
(4:) Grilled Shrimp 8

(402) Grilled Salmon 8

Entrees

120z. New York Strip Steak 34
with Garlic Herb Butter, Steak Fries and
Seasonal Vegetables

Pecan Crusted Red Fish 26

Topped with Pan Seared Shrimp Roasted
Garlic Lemon Butter, Rice Pilaf and Seasonal
Vegetables

Seared Tuna with a Twist of Thai Crawfish 24

Red Peppers, Onion, Chives and Sriracha Sauce
Served with Rice Pilaf and Seasonal Vegetables

Parmesan Crusted Chicken 18
Pan Sautéed with a Lemon Caper Butter
Sauce served with Orechiette Pasta tossed

in a Basil Pesto

Fish & Chips 16
English Ale Beer Batter fried Wild Cod with
Steak Fries, Malt Vinegar and Tartar Sauce

Southern Fried Chicken Tenders 1
Fried Chicken Tenders served with Steak
Fries and Honey Mustard

Pasta Milano 16
Orechiette Pasta tossed with Grape
Tomatoes, Sundried Tomatoes and
Asparagus in a Basil Parmesan Cream

Sauce. Served with Garlic Bread

Sunctag— Thursdag Qp.m.-lOp.m.
Friday and Saturday 2p.m.~12a.m.
Happy Hour: Monday-Thursday

(‘1'p.m~7p.m.)




