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LUNCH MENU

ENTREE FLIGHTS
NEW ORLEANS FLIGHT   ............................ $13

SEAFOOD GUMBO
Shrimp, crawfi sh & andouille sausage ....................... $8

SHRIMP PO’BOY
With lettuce, tomato & mayonnaise ............................. $12

FRESH CATCH ÉTOUFFÉE  
Fresh fi sh topped with crawfi sh étouffée 
on top of tasso dirty rice .......................................... $13

SANDWICH FLIGHT   .................................... $12

GRILLED MACARONI & CHEESE 
Truffl ed macaroni and cheese with parmesan 
reggiano and sharp white cheddar. .......................... $12 

MUFFALETTA SANDWICH 
Genoa salami, cappacola ham, mortadella & 
provolone cheese with the classic olive salad 
on a gambino roll .......................................................$11 

BEEF TENDERLOIN SLIDERS
Mushrooms, caramelized onions & swiss cheese ..... $14

SEAFOOD FLIGHT  ....................................... $13

LOBSTER BISQUE
With a touch of sherry ............................................. $9

SHRIMP & GRITS
Mushrooms, bacon, scallions & a white wine lemon 
sauce ..................................................................... $12

CATCH OF THE DAY
With chef ’s daily preparation .................................. $14

MEXICAN FLIGHT  ....................................... $10

TAMALE 
Pulled pork fi lled masa, with mole sauce ................. $10 

BAJA FISH TACO 
Soft taco fi lled with crispy fi sh, lettuce, 
cheese & pico de gallo ............................................ $10 

CHICKEN QUESADILLA 
Grilled chicken, cheese, peppers, onions, 
salsa, sour cream .................................................... $10 

LAND, AIR & SEA FLIGHT  ......................... $19

GRILLED TOP SIRLOIN 
Kahlúa garlic glaze, roasted garlic mashed potatoes .. $19

SEARED SEA SCALLOPS
Basmati rice, black bean ginger beurre blanc ........... $20

CHICKEN & WAFFLES 
Truffl ed potato waffl e, mushroom cream sauce, 
maple bacon .......................................................... $18

APPETIZERS
NEW ORLEANS  
Cajun crawfi sh dip with tortilla chips ........$11

BALTIMORE  
Jumbo lump crab cake with chipotle 
remoulade, mango tomato salsa ................ $8

PORTLAND  
Shrimp & lobster, cocktail sauce sorbet ......... $14

ANCHORAGE  
Smoked salmon, sour cream, capers, red 
onion & rye chips .....................................$13

DESTIN
Smoked tuna dip served with crostinis .......... $9

PARIS  
Charcuterie with baked brie, assorted game 
sausages, artisan cheeses, fresh fruit & 
crostinis  ...................................................$10

SOUPS
CAPE COD

Lobster bisque with a touch of sherry .........$9

BATON ROUGE
Seafood gumbo with shrimp, crawfi sh & 
andouille sausage........................................$8

SOUP OF THE DAY
Seasonal preparation ..................................$8

MEMPHIS
Flight of all three soups ...............................$8

SANDWICHES
(Served with your choice of one side item)

MALIBU
California wrap with smoked turkey, baby 
swiss, lettuce, tomato, mayonnaise & 
avocado (available as a wrap or sandwich, 
hot or cold) ............................................ $10

BUFFALO
Fried chicken wrap with provolone, lettuce, 
tomato & spicy ranch ................................. $10

SARATOGA SPRINGS
Classic club with bacon, turkey, ham, swiss, 
lettuce, tomato & mayonnaise on toasted 
wheat bread ............................................... $12

WAKEFIELD
House made chicken salad with lettuce, 
bacon, tomato, green onions, pecans and 
apples on toasted wheat bread ..................$11

THE RIVIERA
Turkey, prosciutto, swiss, lettuce, tomato & 
dijon aioli on a warm croissant ..................$11

KOBE
Kobe burger - Kobe beef, applewood bacon, 
trufffl ed parmesan reggiano fries, mizuna 
greens, choice of cheese, mayonnaise, red 
onion & tomato .......................................... $12 

LOS ANGELES
French Dip - roasted prime rib thinly 
sliced & Swiss served with au jus and 
horseradish ...............................................$11 

BOSTON
Lobster Club - lobster, lettuce, tomato, bacon, 
lemon basil aioli ........................................$17 

SALADS
SANTA FE

Grilled chicken, black beans, sweet corn, 
mango, avocado, tomato & mixed greens 
tossed in chipotle lime vinaigrette, topped 
with tortilla strips .................................... $13

HOLLYWOOD
Cobb salad with grilled chicken, bacon, egg, 
tomato, bleu cheese & avocado ................$12

MAIN STREET
Iceberg wedge with bacon, tomato & bleu 
cheese dressing ...........................................$9

INDIANOLA
Mixed greens with roasted corn, dried 
cherries, crispy bacon & tomatoes in a white 
balsamic vinaigrette, topped with goat cheese 
& Cajun pecans. .......................................$12 

SALISBURY
House made chicken salad served over mixed 
greens with tomato, cucumber, bacon & 
crostinis ....................................................$11

SALAD FLIGHT
Flight of Santa Fe, Hollywood & 
Indianola salads .......................................$12

SIDES ......................................................$3

Hand Cut Fries
Cheddar Stone Ground Grits
Roasted Garlic Mashed Potatoes
Seasonal Vegetables
Loaded Potato Salad
Crawfi sh Mac & Cheese (add $1.50)
Side Salad (add $1.50)
Truffl ed Parmesan Fries (add $3.00)

PASTAS
LAFAYETTE
Shrimp & crawfi sh tossed in an Acadian 
cream sauce with penne pasta ..................$13

TELLURIDE  
Wild mushroom ravioli, topped with 
grilled chicken, bacon, mushroom cream 
sauce .................................................$12

MONTEGO BAY
Jamaican jerked chicken in a garlic cream 
sauce with peppers, onions & penne 
pasta ................................................$13

FLORENCE
Angel hair pasta, shrimp, mushrooms, spinach, 
garlic & extra virgin olive oil topped with pine 
nuts & parmesan cheese  .........................$ 14


