fobe Soups

fobe Gator (howder 6
Aligator tail and (rawfish (howder served in a Sourdough

Bowl.

foup of the Day 5
foup de Jour

(ollins Ave. Seafood (ombo
fried (alamari, Baked (lams Oreganata and Tuna Teriyaki
skewers. ferves 2-3

Shrimp (ocktail 14
(hilled Jumbo Shrimp with a mint lime Cocktail sauce

fobe Sliders 7
Mojo Marinated Chicken Sliders topped with grilled Sweet

Onion

fummer Wraps 10

Butter Lettuce cups with Marinated Pork, Roast Corn,
Black Beans and Miso-Apricot dipping sauce

fried (alamari 10
Tossed with Garlic Olive Oil and spicy Banana Peppers and
served with our homemade Marinara

fobe fampler 29
§pinach Artichake Dip, Buffalo Wings, Gator (roquettes,
fobe fliders, and Sweet Onion Ring Tempura. Serves 5-B

{pinach Artichoke Dip 9
(reamy Pepper Jack and Parmesan cheese, §pinach,

Artichoke tlearts and Tomatoes. Served with Tri-Colored

Tortilla Chips

Oysters Rockefeller 15
feasonal Oysters on the half shell, baked with a creamed
§pinach, Sun Dried Tomatoes, Bacon and bread crumbs

Oysters Shooters 2
ferved with house specialty Cocktail Sauce

PBaked (lams Oreganata 11
Topped with breadcrumbs and baked with an oregano,

garlic and butter sauce

fweet Onion Ring Tempura 7
ferved with roasted Red Pepper Aioli and Soy Ponsu

{obe Steaks €

ferved with choice of two sides: Roasted Rosemary Potatoes, Loaded Baked Potato, Skillet tiash Browns, §affron Rice, seasonal Yegetables, (reamed Spinach or fried Plantain.

Add side (aesar or fouse falad
flow Roasted Prime Rib

28
160z

1201 2
ferved with creamy florseradish fauce
Australian Lamb Chops 26
Grilled with a Balsamic Glaze and served with Mint Jelly
New York §trip 26
12 0z Bleu (heese crusted over Chipotle Demi lace.
furf and Turf 38
Petite Filet Mignon and broiled Lobster Tail
Porterhouse - 2 oz 34

pice rubbed and grilled

{obe Starters

French Onion Soup
A crock of Sweet Vidalia Onions in a rich brath, topped
with melted Swiss and Parmesan cheese.

fobe Sushi Platter

Nigiri-Shrimp, Whitefish alifornia roll, ashimi-Tuna,
falmon, Yellowtail

fliders
Three mini Cheeseburgers topped with Sweet Onion

Gator (roquettes
Breaded, deep fried AlligatorTail served with (ajun
dipping sauce

Lump Crab (akes
Pan-fried and served over mixed greens, with roasted
Red Pepper

Buffalo Wings
(hoice of Traditional, tloney Mango or Miami tieat sauce,
served with celery and (arrot sticks.

(arnita Nachos
Loaded with Jack cheese, Black Beans, and marinated Pork
(arnitas topped with Avocado, and Sour (ream

(oconut Shrimp
Deep fried and served with chunky Mango Salsa and Pina
(olada dipping sauce

Bruschetta

Toasted (uban bread topped with fresh Tomatoes, Basil
and Nalamata Olives

Pot Stickers

filled with Cuban seasoned pork and pan fried

(1ams on tialf Shell

ferved with spedialty Cocktail fauce

Ichiban fish Skewers
Marinated fish with a Sweet Soy Dipping fauce.

Chops

5
Grilled Ribeye
1't oz grilled, topped with Tomato Chutney and Angel Hlair
Onion

(ubano flat Iron
10 oz lat Iron steak , seasoned with Mint, Garlic, Lime
and herbs. Topped with sauteed Onions and Sweet Peppers

filet Mignon
fpiced Rubbed and Grilled, choice of:
foz

100z

Yeal (hop
Grilled and topped with pesto butter.

* We serve only freshest of food; however consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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Bronx Style Chopped Steak

1% 0z ground beef topped with sautéed Onions, Mushroom & Sherry Wine sauce.

16

fobe Seafood

ferved with a choice of two sides: roasted Rosemary Potatoes, loaded Baked Potato, Skillet tiash Browns, affron Rice, seasonal Vegetables, creamed Spinach or fried Plantains.

(edar Planked Salmon
Roasted and served on a (edar plank with Tomatillo fauce

Oven Roasted Orange Roughy
ferved with drapefruit Brulee

Grilled Mahi Mahi

Over grilled Pineapple, topped with toasted Coconut Rum
fauce

Twin Lobster Tails
Broiled, served with drawn butter and lemon
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Add side (aesar or fouse falad

p

fesame Seared Ahi Tuna Steak
ferved with pickled Ginger, Wasabi & tioney Balsamic sauce

Pan feared Grouper
ferved on @ bed of €qgplant, Peppers, nions and
Tomatoes

Grilled Swordfish

Marinated and topped with Pesto Gremolata

Macadamia (rusted talibut

feared and served with Ponzu sauce and Mango falsa

fobe tlouse Specialties

Add side (aesar or flouse falad 5

Grilled Mojito Shrimp

Jumbo Shrimp with Black Beans, rice and tiavana falsa

ftuffed Pork Chop
fpinach and three cheese blend filled. Served with Skillet
Potatoes and grilled Yegetables.

fobe Baby Backs

Tender smoked ribs with a sun dried Cherry Barbeque
fauce. Served with baked potato and fried Plantaims.

Arroz con Pollo
fteamed bone-in (hicken leg and thigh with Red and
dreen Peppers, Onion and Green Olives over $affron Rice

All Pasta served with Garlic Bread.
Add side (aesar or House $alad
5

Ravioli
(heese filled pasta with homemade Tomato Basil fauce

Mr. Rigatoni
Baked Rigatoni layered with fried fggplant, Mozzarella
and Ricotta cheese and Tomato Sauce.

Penne & Smoked Chicken

Vith Pancetta and Mushrooms in 3 Pesto Alfredo Sauce.

Black Ink Linguini

fquid Ink infused pasta with (alamari, Shrimp, Green
Olives, diced Tomatoes, roasted Garlic and (apersin a
light Olive oil sauce
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flow Roasted Chicken

One half Chicken rubbed with our special tierb blend.
ferved with Rosemary Potato and grilled Vegetable.

Tggplant Parmesan
Breaded and fried fqgplant topped with Mozzarella
(heese and sweet Tomato fauce. ferved with pasta.

ftuffed Peppers
Baked Green Bell Peppers stuffed with Ground Beef,
Tomato & Rice

PBraciole

Tender, grilled Rollatini of Beef, filled with a blend of
(heeses, Garlic and Parsley, topped with roasted Tomatoes.
ferved with pasta.

{obe Dasta
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Pasta Bistec@

{paghetti Puglia Style

§paghetti with Anchovies, Broccoli Rappini, in a light Garlic,
Red Pepper and Olive Oil fauce

Lucifer's

Angel tiair Pasta with Shrimp, Broccoli and a Spicy Tive
Pepper blend in a light Garlic il sauce

Fettudni Alfredo
Vith Pancetta in a Parmesan (ream Sauce.
Add (hicken 15 Add Shrimp 17

(ioppino
{paghetti topped with sauteed (lams, Shrimp, Scallops and
fialibut in a Tomato Broth

Penne Ala Yodka
Penne and diced Tomatoes in a pink Yodka sauce.
Add Chicken 15 Add Shrimp 17

{liced Beef, Mushrooms, Sundried Tomato, Riccotta cheese.
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To any Pasta add: Grilled Chicken 3

fobe tlouse falad
Mixed Greens, Tomato, (ucumber and Red Onion with Sobe
flouse Dressing.

Thai Chicken and $pinach alad

Marinated Chicken over @ bed of baby Spinach and
shredded Red (abbage with Basil, Orange segments, crispy
Rice Noodles and a Peanut Thai dressing

(obb Salad

§moked Turkey, Applewood Bacon, fqq, Tomato, Avocado
and (rumbled Bleu Cheese over a bed of mixed greens
with fobe tiouse Dressing.

Beachcomber
Beef Steak Tomato, Avoado and Red Onion drizled with
Pasil Lime Vinaigrette

Bok (hoy falad

Red (abbage, flivered Almonds, Toasted Sesame Seeds,
{callions andcrispy Wontons with Citrus-Sesame with Sweet
foy Dressing

ft. Moritz Steak falad

fliced flatlron Steak, over Romaine Lettuce, Tomato,
c@rmelized Onion, sauteed Mushrooms, Gorgonzola cheese,
and (andied pecans with Vinaigrette dressing

fobe falads
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Shrimp Or falmon 5

Astor Salad

Grilled Chicken Breast over mixed greens, Granny $mith
Apples, grilled Red Peppers and Onions, andied Walnuts
and Bleu (heese crumbles with Balsamic Vinaigrette
dressing.

(lassic (aesar Salad
Romaine Lettuce, shaved Parmesan, seasoned (routons
with homemade (aesar dressing

Authentic Greek falad

Mixed Greens, Grape Tomato, Kalamata Olive, Stuffed
drape Leaves, (ucumber, Bell Pepper, Red Onion, and feta
(heese with fresh Dill and Oregano Vinaigrette

Royal Palm Salad

PBaby Lettuce with tlearts of Palm, grilled Bell Peppers,
Jicama, §panish Onion and Grape Tomatoes with Basil Lime
Dressing.

Ocean Drive Salad

Mixed Greens, Baby Spinach, Strawberries, Raspberries,
fun Dried (ranberries, Macadamia Nuts and shaved
Parmesan with Raspberry Vinaigrette Dressing.

Grilled Shrimp and Scallop Ceviche
ferved over a fresh (ucumber, Jicama and Tomato salad
with Basil Lime Vinaigrette

fobe fandwiches & Wraps

All Sandwiches and Wraps come with a choice of Shoestring Tries, Sweet Potato Tries, fried Plantains, Onion Rings, Colestaw. Side Salad.

The Grilled Vegie

Grilled tqgplant, Portobello Mushrooms, Red Onion,
roasted Peppers with fresh Mozzarella & Chipotle
Mayonnaise on a (uban Baguette

Mediterranean Tuna Panini
Italian Tuna, sliced Tomato, Red Onion and Aruqula with a
light Balsamic Dressing on pressed Tacocca bread

The Yacht Club

Triple Decker sandwich with Smoked Turkey, Applewood
Bacon, Swiss (heese, Avocado, Lettuce and Tomato on
toasted Sourdough bread

The Delano
Prime Rib (heese Steak with sautéed onions melted Swiss
on 3 toasted (uban Baguette

Blackened Salmon
Vith Lettuce, Tomato, Roasted Red Pepper Aioli on @
roasted Naiser Roll

Tried fish Sandwich

Pub style, beer battered Fish, Onion Rings, Tarter Sauce on
8 Naiser bun
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The tloward Beach

fliced Chinese roast Pork and fried Onion Rings with Duck
fauce and Brown Mustard on a toasted garlic Kaiser Roll.

Shrimp Parmesan
Fried Shrimp topped with Tomato fauce, Melted
Mozzarella cheese on toasted Garlic Bread

The (ubano

Roasted Pork Loin, tlam, Dill Pickles and Swiss Cheese with
Mojito Mayonnaise and Mustard on a (uban Baguette.

The fobe

(uban Pulled Pork seasoned with four Orange, Peppers,
Onions and Cumin on @ toasted (uban Baguette

(hicken (aesar Wrap
Grilled Chicken, Romaine Lettuce, shaved Parmesan and
(aesar Dressing in @ Chipotle Tortilla

Boca Beef Dip
Thinly sliced Prime Rib on a toasted (uban Baguette
served with Au Jus and creamy Horseradish sauce
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fobe qrill

foBe proudly serves the (ertified Angus Beef® brand - Anqus beef at it's best. This premium beef is perfectly prepared for your total taste satisfaction.

Al Burgers are Y2 pound Certified Angus Beef® served on @ Raiser Roll with choice of Shoestring Fries, Sweet Potato Fries, fried Plantains, Onion Rings or Side Salad.

(lassic Burger 8
1/2 pound ground Chuck, Lettuce, Beef Steak Tomato, Red
Onion and Pickle

The Rimosabi Burger 10
Pepper Jack cheese, Pineapple, Onions and Teriyaki fauce

The tlurricane Burger 13
Topped with §moked tlam, Pepperoni, (uban Pulled Pork,
Applewood Bacon and Pepper Jack cheese.

Turkey Burger

The Americana Burger
American cheese, Beef fteak Tomato, Red Onion, Lettuce,
Tomato and Pickle.

(ubano Burger
§moked tlam, Swiss Cheese, Dill Pickles, Mojito Mayonnaise
and Mustard on @ Pressed Kaiser

fobe Burger
Applewood Bacon, (heddar cheese and Avocado

10 0z Ground Turkey with Lettuce, Tomato and Red Onion

{obe Pizz
la Villa 11

Tresh Mozzarella, Tomatoes, Basil, and homemade Tomato
sauce layered with roasted tggplant.

Bianco 10
Buffalo Mozzarells, Ricotta, Basil, Garlic and Olive Oil

(lassic Cheese 9
Tresh Mozzarella and Tomato fauce.

Pepperoni 10
Topped with Pepperoni, Mozarella and homemade Tomato
fauce
Build Your Own

d

(hicaqo Deep Dish
fausage, Mushroom, roasted Peppers, Mozzarella &
Tomato sauce

(alifornia
Diced tlam, Pineapple and Roma Tomatoes

Bella

fweet Yadalia Onions, roasted Red Peppers, fresh
Mozzarella and Tomato fauce.
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Toppings include: Pepperoni, Sausage, ham, Anchovy, Teta, Jack, (heddar, Kalamata Olives, Spanish Olives, Mushrooms, Bell Peppers, Spinach, Tomato, Onions, Peppercini,
fun-Dried Tomatoes and Artichoke tlearts

$1 each item

fobe Hids

ferved with Trench fries and Beverage

Macn' (heese 5
Twin Cheese Sliders
fpaghetti & Meatballs

Twin Sliders
(hicken Strips

fobe (offees and Drinks

Tspresso 3 (appuccino
American (offee 3 Irish Coffee
flot Tea 3 fspresso, Irish Whiskey, Sugar and (ream
Roma 8 (alypso
Tspresso, Baileys, (reme de (aao and White Chocolate Tspresso, Rum, (réme de (acao, Sugar and (ream
fiji Bottled Water 4 Monte Garlo
Tspresso, fambuca, Mint, (ream and shaved (hocolate
fobe Desserts
(hocolate (ake 6 Key Lime Pie
Triple layer, super moist Rey West Style with fresh Whipped (ream
Georgia's (heese (ake 6 |ce (ream Sundae
Topped with fresh Strawberry or Raspberry fauce. Top your own - serves a minimum of 3 people
Peach Apple Pie ala Mode Mojito Mint Lime Sorbet
Bancock Sorbet (hocolate Dipped Platter
Banana (oconut Sorbet with fresh Mint Syrup Drizzle Dark (hocolate dipped Strawberries, Bananas and
Tirimisu 6 Pineapple

Marsparpone (heese, Lady Tingers and Expresso

Napolean
Tlaky crust layered with Italian (ream



