Arthurs Lunch
Appetizers, Soup and Salad

Fresh Cut Fries
Fresh Cut Russets, Bacon, Blue

Cheese, Orange Cane Balsamic.
6.

Crisp Calamari
Red Pepper Remoulade.
10.

French Onion Soup Gratinée
Caramelized Onions, Sherry,
Holland Rusk, Gruyere Cheese.
6.

Tuna Nicoise

Seared Tuna, Green Beans, Potatoes,

Tomatoes, Olives, Walnut Pesto.
12.

Portabella
Spinach, Roasted Garlic, Tomato

Basil, Provolone.
9.

Fried Green Tomatoes
Seasoned Greens,
Horseradish Cream.
7.5

Blu Crab Bisque
Creamy Blue Crab, Florida Sherry.
6.

Classic Caesar
Romaine Hearts, Crisp Ciabatta,
Anchovy-Parmigiano Dressing.

7.5

Chicken Berry Salad
Fresh Greens, Strawberries, Pecans. Orange Vinaigrette, Feta, Grilled Chicken.

Lunch Entrees
11AM and 4 PM with House Salad, Roll and Butter.

Pearl Chicken

Tomato, Olives, Capers, Linguini.

14.

Pork loin Chop

Bourbon Grilled, Georgia Peach
Marmalade, Grit Cake, Demi.
14.

Cajun Spiced Tilapia
House Risotto, Red Pepper Coulis.
15.

Chicken Fried Ribeye Steak
White Pepper Gravy,

Rainforest Potatoes.
18.



Sandwiches
All Sandwiches Served With Fresh House Made Chips.

BBQ Flat Bread
Pork Loin BBQ, Edamame Hummus, Bermuda Onion, Cucumber, Florida Lime.
9.

Chicken Croissant
Poached Chicken Salad, Celery, Mayonnaise.
8.5

Kasseri Chicken
Grilled, Kasseri Cheese, Caesar Dressing, Romaine Lettuce.
9.

Turkey Burger
Provolone, Fried Onion and Jalapeno, Mango Ketchup.
9.

Grilled Tilapia Po Boy
Cajun Spiced Tilapia, Lettuce, Hoagie, Red Pepper Remoulade.
9.

Filly Steak Sandwich
Shaved Sirloin, Peppers, Onions, American Cheese, Hoagie.
9.

Angus Burger
Wisconsin Cheddar, Lettuce, Tomato, Onion, Pickle, Terra Roll
9.

Reuben
Corned Beef, Swiss, Sauerkraut, 1000 Island, Texas Rye, Pickle.
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



