FLAMINGO ISLAND GRILLE

Starters & Soups

Chicken Fajita Quesadilla

Grilled fajita seasoned chicken with pepper jack cheese, peppers and onions. 9.49

Buffalo Shrimp Pasket*

Jumbo shrimp deep fried golden brown and prepared mild, medium or hot.
Served with fries and blue cheese dressing. 9.49

Taco Cheese Fries

Fries topped with seasoned ground beef, jalapeiio, green onions and melted nacho cheese. 5.99

Chicken Tenders Basket*

Chicken tenderloin strips fried golden brown served with fries. 8.99

Buffalo WVings*

One dozen lightly breaded wings prepared with mild, medium, hot, barbeque or teriyaki sauce.
Served with celery sticks and bleu cheese dressing. 9.99

Nacho Supreme

Freshly made tortilla chips topped with melted nacho cheese, seasoned ground beef,
tomatoes, black olives, red onions and sliced jaleperio pepper. 7.99

Aly's Soup du Jour

Chef’s creation with seasonal ingredients.
Cup of soup 3.59 Bowl of soup 4.39

Chili Con Carne

Served with cheddar cheese, onion and sour cream. 5.99

French Onion

Baked with Swiss cheese and homemade croutons. 5.99

Sharing Charge will apply from 11:00 a.m. - 3:00 p.m. for $3.
Sorry, no sharing after 3:00 p.m.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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FLAMINGO ISLAND GRILLE

Salads

Classic Caesar*

Crisp romaine, parmesan cheese and herb garlic croutons with traditional Caesar dressing. 7.99
Add grilled chicken 9.49 Add fresh catch 10.99

Cobb Halad*

Freshly chopped iceberg and romaine lettuce topped with tomato, cucumber, red onion, bacon,
hard-boiled egg, grilled chicken and crumbled blue cheese. 10.29

Teriyaki Salmon*

Chopped romaine topped with teriyaki salmon, tomato, red onion, cucumbers, snow peas,
pineapple and water chestnut. Served with a veggie spring roll and Asian vinaigrette. 10.99

Crispy Chicken Salad*

Chicken tenderloins fried to perfection and placed atop a bed of mixed greens.
Accompanied with tomatoes, cucumbers, sweet red onions and pepperjack cheese. 9.49

Trie Halad

Mixed greens with tomato, red onion and cucumbers topped with tuna salad,
chicken salad and egg salad. Served with side of seasonal fruit. 9.99

Cajun Chicken Taco Salad*

Shredded lettuce, tomato, onion and black olives served on a flour tortilla basket
topped with shredded cheese, Cajun sour cream and salsa. 9.99

Pizza

10” Personal Pan Pizza

Create Your Own Pizza

Cheese pizza topped with two ingredients of your choice. 10.49
Pepperoni, ham, sausage, bacon, anchovies, onions, mushrooms, peppers, black olives,
tomatoes or jalepeiio peppers. Three or more toppings add 1.99 for each.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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FLAMINGO ISLAND GRILLE

Sandwiches

Served with pickle and choice of homemade potato chips, French fries or cole slaw.
Side substitutions available - fruit or onion rings .99 or sweet potato fries 1.09

K ey \Vest Crab Cake*

Key West style crab cake deep fried golden brown then
topped with capers remoulade and served on Kaiser with

tomato, onion and sweet potato fries. 9.99

Grilled Chicken*

Grilled chicken breast topped with onions, mushrooms
and cheddar cheese on multi-grain Kaiser served

with sweet potato fries. 9.29

R euben

Corned beef or turkey with sauerkraut, Swiss cheese and

thousand island dressing grilled on marble rye. 9.29

Fresh Catch*

Prepared fried, grilled or blackened served on a

kaiser bun with tartar sauce. 10.99

Grilled Jumbo Hot Dog

All beef hot dog served on a toasted bun. 5.29
Add chili 5.99

Soup & Ualf Handwich

Cup of soup du jour and a half deli sandwich. 7.99

Lam & Cheese

Grilled ham drizzled with yellow mustard topped
with grilled onions and Swiss cheese on marble rye

served with sweet potato fries. 8.49

Spinach Herb \Vrap*

Grilled chicken with peppers, onions and cheddar
cheese wrapped in a soft spinach tortilla shell.

Served with salsa and sour cream. 9.29

Fajita Steak \Vrap*

Sliced steak with our special fajita seasoning then sautéed wit
onions and peppers. Topped with jalaperfio, cheddar and
pepperjack cheese. Served with sweet potato fries. 9.49

Club Sandwich

Toasted wheat bread, layered with thinly sliced turkey
breast, honey baked ham, Swiss and cheddar cheese

crowned with lettuce, tomato, bacon and mayonnaise. 9.79

Deli Sandwich

Ham, turkey, roast beef, tuna, chicken or egg salad
on your choice of bread.

Whole 7.99 Half 5.49

Create your own Burger*
Charbroiled burger presented with lettuce, tomato, pickle and potato chips. 8.29

Add Swiss, American or pepperjack cheese .59 Add grilled onions, mushrooms or green peppers .79
Add hickory smoked bacon .99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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FLAMINGO ISLAND GRILLE

Dinner Menu

Starters

Small House or Caesar salad 1.99
Fried Calamari served with marinara 6.99
Shrimp Cocktail 7.99

Grilled Rib Eye Steak*

Topped with mushroom demi-glaze and served with mashed potato and vegetable du jour. 15.99

Salmon Fillet*

Pan-seared then topped with lemon butter sauce. Served with rice and vegetable du jour. 12.49

Chicken Parmesan*

Pan-fried boneless chicken breast dusted with Italian breadcrumbs then topped with
marinara and provolone cheese. Served over linguine. 11.99

Shrimp Stir-fFry*

Sautéed shrimp with fresh Asian vegetable mix tossed in a classic stir-fry sauce and served over rice. 15.49

Turkey Piccata*

Tender turkey breast sautéed in a light lemon-caper sauce. Served with rice and vegetable du jour. 10.99

Scallops Alfredo*

Pan-seared scallops with shallots, garlic and white wine over Alfredo penne pasta. 16.29

Grilled Pork Chop*

8 oz. center cut bone-in chop grilled to order and topped with mushroom sauce.
Served with mashed potato and vegetable du jour. 11.99

Dinner Specials will feature Chef's Daily Creation

Please ask your server about today’s special selection.

Slow Roasted Prime Rib of Beef*

100z. - 16.99 14 0z. - 18.99
Available Friday and Saturday only.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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The Flamingo Island Grille

Breakfast Menu

Served 8:00 -~ 11:00 a.m.

Juice (excluding fresh squeezed) OR coffee is included with purchase of breakfast entrée.

Eggs

Hole in One $5990

Fried egg with your choice of ham, bacon or
sausage and American cheese on a Kaiser roll.

Huevos Rancheros $599

A classic Mexican breakfast. Two eggs pan-fried
and topped with homemade salsa. Served with
home fries.

Breakfast Quesadilla $649

Scrambled eggs with onions, peppers and bacon
served with salsa, sour cream and home fries.

Eggs Benedict $799

Served with crispy bacon and toasted English
muffin. Topped with Hollandaise sauce and served
with home fries.

Omelet $899
With your choice of peppers, onions, mushrooms,

bacon, ham, cheddar or Swiss cheese. Served with
home fries and toast.

Two-Egg Breakfast $499

Cooked any style. Served with home fries and
toast.

Beverages
Fresh Squeezed OJ $279
Juice $?.19
Milk $209
Chocolate Milk $9?9
Hot Chocolate $Q.19

Coffee or Hot Tea

The Healthier Side

Fresh Fruit Plate $799

Sliced seasonal fruit and berries accompanied
with your choice of yogurt or cottage cheese.

Fried Egg White Sandwich $599

On toasted wheat bread topped with Swiss
cheese and served with side of fresh fruit.

Buttermilk Pancakes

Pancake Breakfast $799

Served with two eggs any style, home fries and
your choice of bacon or sausage.

Side Orders

One Egg any style $1.59
Pancakes (2) $299
French Toast (?) $Q.99
Smoked Bacon (4) $279
Sausage (5) $?.79
Smoked Ham Steak $Q.79
Home Fries $199
Fresh Fruit $5.99
English Muffin $179
Bagel $1.79
Toast (Q) $1.?9
Danish (1) $QQQ

Consuming raw or undercooked meats,
poultry, seafood, shellfish, eggs or milk may
increase your risk of foodborne illness.




