
Please inform your server if you have any food allergies or special dietary restrictions.
*Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness. 211025

SMALL PLATES

Handcrafted Pierogi   14
Gold Potatoes, Onion, Sour Cream, 

Apple Butter, Brown Butter, Crispy Onions

Henri Maire Wild Burgundy Escargot   18
Garlic Butter, Parsley, Pernod, Profi teroles

Rhode Island Calamari   15
Flash Fried with Italian Cherry Peppers, 

Parsley, Piquillo Pepper Sauce

SPECIALTIES

Butter Roasted Alaskan Halibut   39
Everything Bagel Crust, Grilled Asparagus, 

Crisp Rice, Charred Lemon

South Beach Style Charred Swordfi sh   32
Tomatillo, Black Bean Pico, Charred Lemon, 

Crème Fraîche, Sofrito Rice

Beef & Shrimp   32
Tenderloin Tips, Gulf Shrimp, Mushroom Risotto, 

Charred Peppers, Shallots, Mushrooms

Sanibel’s Original Five Pepper Chicken   28
Crispy Chicken Cutlet, Pepperoncini Cream Sauce, 

Assorted Peppers, Shallots, Angel Hair Pasta

Berkshire Pork Porterhouse   34
Apples, Braised Red Cabbage, Brown Butter Spätzle, 

Peppercorn Sauce, Apple Butter 

Veal Schnitzel Holstein   36
Crispy Center Cut Veal Loin, Braised Red Cabbage, 
Olive Oil Poached Egg, Spätzle, Mushroom Sauce

SOUPS & SALADS

Mushroom Soup Paul Bocuse   bowl 15
Forest Mushrooms, Mirepoix, Veal Jus, 

Herbs, Truffl e, Puff Pastry Top

Classic French Onion Soup   bowl 11
Caramelized Onions, Rich Broth, 

Three Cheese Gratin

French Lentil Salad   13
Little Gem Romaine, Red Onion, 

Heirloom Tomatoes, Cucumber, Pita Sticks, 

Hummus, Sumac Vinaigrette, Crispy Chickpeas

Little Gem Caesar   13
Marinated Artichokes, Olive Tapenade, 

Caesar Dressing, White Anchovy, Flat Bread

FROM 
THE GRILL

Filet Mignon

Kinnealey Prime 47 / Choice 36

8 oz Hand-Cut Filet, 

“Pressed” Gold Potatoes, Asparagus, 

Grilled Tomato, Zip Sauce

Steak Frites

Kinnealey Prime 49 / Choice 38

14 oz NY Strip, 

Tarragon-Pickled Shallot Béarnaise, 

Parmesan Truffl e Steak Fries


