
APPETIZERS 

Tuna Carpaccio           13 

Sesame crusted Ahi tuna, lightly seared, seaweed salad, and teriyaki glaze 

 

Portobello Napoléon          9 

Roasted Portobello mushroom layered with prosciutto, roasted red peppers 

and mozzarella with marinara sauce 

 

Crab en Puff Pastry          12 

Jumbo lump crab meat with blue cheese incased in a flakey crust with Melba 

sauce 

 

Escargot            8 

Sautéed with mushrooms in a Frangelico cream sauce 

 

Hog Wings            9 

Pork shanks, lightly fried, tossed in an orange ginger glaze   

  

 

Bruschetta           7 

Tomato, garlic, red onion and Romano cheese on toast points    

 

SOUPS / SALADS 

French Onion            6 

A classic with caramelized onions, house made crouton baked with Gruyere 

cheese 

 

Soup of the Day             cup 3.5 

Our daily creation using the finest of ingredients    Bowl 5 

 

Seasons Salad           6 

Mescaline greens with carrots, tomatoes, cucumbers, red onion and 

 house made croutons 

 

Classic Caesar           7 

Romaine lettuce tossed in our house made Caesar dressing topped with 

parmesan cheese and croutons 

 

Charred Shrimp and Romaine         12 

Romaine hearts tossed in a red onion vinaigrette topped with grilled shrimp, 

sliced tomatoes, blue cheese and layered with herbs 

 

Seasons Chicken Salad          9 

Grilled Chicken, Walnuts, Diced Green Apples, Cinnamon Mayonnaise 

 

Arugula and Cranberry         9 

Fresh arugula, candied pecans, feta cheese and dried cranberries finished 

with a balsamic vinaigrette 

 

Four Ounce Additions:  Grilled Chicken 4 . Grilled Shrimp 7 . 

Grilled Tuna 10 . Salmon 9 

 

House Made Dressings:  Red Onion Vinaigrette. Balsamic. Caesar. Blue Cheese. 

 

SMALL PLATES 

Seasons Burger           9 

Angus beef with caramelized onions, lettuce and tomato and Jersey fries 

 

Roquefort Burger          9 

Angus beef with roasted red peppers, Roquefort cheese, lettuce, tomato and 

Jersey fries 

 

Boursin Burger           9 

Angus beef with boursin cheese, lettuce, tomato and Jersey Fries 

 

Filet Mignon Sandwich          16 

Thinly sliced filet topped with sautéed mushrooms, melted Swiss cheese, 

lettuce and tomatoes with horseradish mayonnaise on grilled flat bread 



 

Seasons Grilled Cheese         7.5 

Roasted Portobello mushroom, red onion, tomato, Swiss and provolone 

cheeses on Texas toast 

 

Caribbean Jerk Chicken         9 

Grilled Caribbean chicken breast with jerk spices, lettuce, tomato and blue 

cheese dressing on Ciabatta bread 

 

Turkey B.L.T. Wrap          8 

With sliced oven roasted turkey, bacon, lettuce, tomato and mayonnaise in an 

herb garlic wrap 

 

Classic Italian           8 

Ham, salami, provolone, lettuce, tomato, red onion and oil and vinegar on 

Hoagie roll 

 

ENTREES 

Filet Mignon           22 

Eight Ounce center cut, grilled to your liking, finished with a demi-glaze, 

served with Yukon gold mashed potatoes and seasonal vegetable 

 

Chicken Boursin           18 

Sautéed chicken breast with prosciutto and topped with boursin cheese and 

finished with espagande sauce with Yukon gold mashed potatoes and seasonal 

vegetable 

 

Chicken Milanese          15 

Italian Breaded and pan seared with arugula, garlic white beans and a light 

lemon vinaigrette 

 

Pork Shanks           15 

Hearty braised shanks with a Dijon demi-glace with Yukon gold mashed 

potatoes and seasonal vegetables 

 

Seasons Jumbo Cheese Ravioli        14 

With fresh tomatoes, spinach and garlic finished in a scampi sauce 

 

Shrimp and Crab Rosella         21 

Shrimp and crab sautéed with tomatoes, spinach and garlic tossed with penne 

pasta and scampi sauce 

 

Scallops            21 

Sautéed with mushrooms with a leek cream sauce served with rice pilaf and 

seasonal vegetable 

 

Atlantic Salmon           17 

Seared with garlic sesame glaze, rice pilaf and seasonal vegetable 

 

Ahi Tuna            19 

Grilled to your liking, garnished with seaweed salad and finished with wasabi 

aioli Served with Yukon Gold Mashed Potatoes 

 

  Side salad with entrée – Caesar 3.5; Seasons salad 2.5 

 

Kids Menu   (Children under 12) 

Petit Filet with French Fries and seasonal vegetables    16 

Jumbo Cheese Ravioli 

 With Marinara sauce         8 

 With Meatballs          9 

Grilled Cheese with French Fries        7 

Chicken Fingers with French Fries       8 

 

 

Beverages: Milk Coffee, Hot Tea, Ice Tea, Juice, Soda Bottled Soda, V8  

 

 

Consuming Raw or undercooked Meats, Poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illnesses.            Parties of 6 or more will 

be subject to minimum of 18% Gratuity 


