
Arthur’s

• APPETIZERS •

FRENCH ONION SOUP GRATINÉE
A classic brodo with caramelized onions, sherry, carefully seasoned and

topped with a French crouton and gruyere cheese and baked golden
7

SHRIMP COCKTAIL
Six jumbo poached shrimp on Japanese seaweed salad with

a key lime cocktail, lemon crown and sesame cracker
11

JUMBO LUMP CRAB CAKES
Jumbo lump crab meat, pan seared golden, garnished with

polenta reggiano crisp and romesco sauce.
13

LOCAL FARM-RAISED FRIED GREEN TOMATOES
Corn crusted and fried crisp, served on our signature house salad

with tangy horseradish cream sauce.
9

SESAME SEARED TUNA
Sesame Ahi Tuna with ponzu sauce.

15

MUSSELS MARINIERE
Fresh mussels sautéed with garlic and shallots in a white wine sauce.

13

• SALADS ALA CARTE •

REGGIANO ROMAINE SALAD
Hearts of romaine, white anchovy dressing,

ciabatta croutons, shaved reggiano.
9

OUR SIGNATURE SALAD
Mesclun greens tossed with tomato, cucumber,
cilantro, artichokes, olives, and feta cheese with

lemon vinaigrette.
10



Arthur’s

• SANDWICHES •

CHATEAU STEAK SANDWICH
Tender sirloin, sliced thin, seasoned and seared with peppers, onions and

topped with domestic Swiss. Served on French bread.
10

N.Y. DELI REUBEN
Stacked thin-sliced lean corned beef, Swiss, sauerkraut and

Thousand Islands pressed on sourdough rye.
9

OUR HOUSE SIGNATURE BURGER
Grilled Angus sirloin burger on a corn-dusted kaiser roll with

aged Wisconsin cheddar, lettuce, tomato, onion straws.
9

OUR JOEY
Triple decker club with grilled chicken, bacon, lettuce, tomato and mayo.

10

POLLO CIABATTA
Seasoned grilled chicken, topped with provolone cheese and a

artichoke mushroom relish pressed on a bakery fresh ciabatta bread.
10

ITALIAN ‘SANGWICH‘ PANINI
Imported capacola, salami, mozzarella, spinach, olive relish and tomato pesto on focaccia

11

MINI SEAFOOD SLIDERS
Hand blended patties of salmon, shrimp and scallops with chef’s seasoning seared and

served on our fresh baked split roll with lettuce, tomato, pickle, red onion and cusabi.
10

Served with French Fries and Dill Pickle Spear.

CHICKEN QUESADILLA
Grilled chicken with peppers and onions, jack cheese and pico de gillo.

Pressed and served with chipotle and avocado ranch.
9

 The Florida division of hotels and restaurants claims that the consumption of foods
that are raw or uncooked meats can be hazardous to your health.


