
STARTERS 
 

Shrimp Cocktail 
a house favorite, jumbo boiled  

shrimp served with the Chef’s spicy 
 cocktail sauce 

9.95 sgl, 17.95 dbl 
 

Charcuterie Plate ForTwo 
 assortment of pates and cured meats 
and sausages, served with seasonal 

accompaniments 
13.95  

 

World Cheese Plate 
assortment of soft world cheeses  

served with crackers, crostini and 
fresh seasonal fruit 

8.95 

SOUPS 
 

Chilled Strawberry Bisque 
puree of fresh strawberries, crème 

fraiche, and a touch of black pepper  
4.95 cup 

 

Summer Vegetable 
Minestrone 

classic italian soup with mini penne 
pasta and fresh summer vegetables 

4.95 cup  
 

Chef’s Mood Soup 
sometimes hot, sometimes cold, 

 try our Chef’s daily creation   
4.95 cup, 5.95 bowl  

 
 

QUICHE 
 

Quiche du Jour 
your server will describe today’s housemade selections, 

served warm with a side of fresh fruit 
9.95 

The Quiche Sampler 
choose two slices from today’s selections, 

served warm with a side of fresh fruit 
10.95 

 
SALADS 

 
Lobster and Caramelized Peach Tower 
fresh lobster meat on mixed greens, with the Chef’s 

caramelized donut peaches, and bourbon 
vanilla bean vinaigrette 

14.95 
 

Heirloom Tomato Caprese Salad 
a summer favorite, sliced heirloom tomatoes and fresh 

mozzarella cheese on mixed greens, with a summer 
basil oil drizzle 

10.95 
 

Seared Ahi and Hearts Of Palm Salad 
peppercorn crusted ahi tuna on mixed greens, with 

local grapefruit, avocado, hearts of palm, and 
a lemon oil dressing 

14.95 
 

Pork Tenderloin and Apricot Salad 
grilled pork tenderloin on baby spinach with fresh 

apricots, dried cherries, toasted cashews, and a 
honey-whole grain mustard vinaigrette 

12.95 
 
 

Grilled Chicken and Fig Salad 
grilled chicken and fresh figs on mixed baby greens, 
with sliced apples, dolce latté blue cheese, toasted 

cashews, and a fig balsamic dressing 
10.95 

 
Grilled Prawn and Mango Salad 

grilled prawns and ripe mango on mixed baby greens, 
with diced avocado, fried glass noodles, and a curry 

sabayon dressing 
12.95 

 
Skirt Steak And Baby Arugula Salad 

grilled marinated skirt steak on a bed of baby arugula 
with horseradish breadsticks, and 

Chef’s chipotle-lime dressing 
11.95 

 
Smoked Cobb Salad 

smoked ham, turkey, bacon, gouda cheese, boiled egg, 
avocado and tomatoes tossed with 

green goddess dressing 
11.95 

 

 
18% Service Charge added for parties of Eight or more. 

$2.00 Charge added for Split Plates



SANDWICHES 
served with your choice of shoestring fries, cole slaw or fresh fruit 

 
pressed cubano Sandwich 

thinly sliced ham and roast pork tenderloin, sliced pickles, gruyere cheese,  
mayonnaise and mustard in a pressed french roll 

11.95 
 

Chipotle Grilled Chicken Sandwich 
grilled marinated boneless breast of chicken, smoked 

gouda cheese, house made romesco sauce, 
 on a toasted onion roll 

10.95 
 

Triple Decker Turkey Club 
smoked turkey, horseradish havarti, applewood 
bacon, avocado, mayo, lettuce, tomato and onion 

on three slices of toasted sourdough 
10.95 

 
Grilled Skirt Steak Panini 

grilled marinated skirt steak, caramelized vidalia 
onions and pasilla chilies, and a roasted garlic aioli 

on pressed sourdough bread 
10.95 

 
Poached Lobster Salad Sandwich 

 our housemade poached lobster-tarragon salad is 
served cold on a hollowed out french roll 

 with lettuce and tomato 
12.95 

 

GRILLED SALMON BLT 
grilled fillet of salmon with applewood smoked bacon, 

baby arugula and sundried tomato aioli 
 on toasted sourdough 

12.95 
 

Vegetarian Burger 
grilled Morningstar Farms vegetarian burger  

served on a toasted onion roll with  
lettuce, tomato and onion 

8.95 
 

THE CHEESEBURGER DELUXE 
the best in town, our half-pound patty is topped 

with cheddar, lettuce, tomato, and onion and 
served on a toasted onion roll 

9.95 
 

Portabella-Veggie Wrap  
marinated grilled portabella mushrooms, seasonal 

vegetables, wilted spinach and chevre cheese wrapped 
in a chipotle tortilla 

8.95 

PENTHOUSE FAVORITES 
 

Our Famous French Dip 
sliced prime rib, caramelized onions and provolone 

cheese on a french roll with a side of au jus 
and shoestring fries 

9.95 
 

Pesto Salmon Salad 
grilled salmon on mixed greens with  

diced cucumber, avocado and tomato, and  
creamy lemon-pesto dressing  

12.95 
 

Fish And Chips Platter 
tempura battered north atlantic cod with 

shoestring fries, coleslaw, tartar sauce 
and malt vinegar 

11.95 
 

Chicken Caesar Salad 
grilled chicken breast, romaine lettuce, focaccia 

croutons, grated parmesan cheese and 
 our own caesar dressing 

9.95

FIFTH AVENUE ENTREES 
entrees are served with a cup of the soup du jour or a house salad 

 
Grilled Pork Tenderloin 
with plum barbecue sauce, crispy 

new potatoes and fresh green beans 
15.95 
 

Grilled Ahi Tuna 
with summer squash ratatouille, 

topped with an aged balsamic 
summer basil sauce 

15.95 
 

Prawns diablo 
sauteed jumbo prawns on our fresh 
cappellini pasta, Chef’s sauce diablo 

15.95   

 

Executive chef, tony Wilhelm 
Chef de Cuisine, Brad hightow  


