
Top of The Green  

Main Dining Room Menu  

 

APPETIZERS 
 

 

Bacon wrapped Sea Scallops  

4 North Coast Sea Scallops, Applewood Smoked Bacon,  

Cajon Tatar sauce 

9.95 

 

Mojito Lamb Lollipops  

3 New Zealand Lamb chops grilled, mint pesto 

Rum Caramel sauce 

10.95 

 

The “Deconstructed” Crab Cake  

Jumbo lump crab, Old Bay Aoili remoulade and crustini 

9.95 

 

Guinness Wings  

Chicken wings, deep fried, glazed with Guinness Sauce,  

 chipotle/ranch dipping sauce (also available Buffalo Style) 

10pc 7.50/ 20 pc 13.50 

 

Chicken Quesadilla  

roasted corn & black bean salsa, jack cheese, guacamole, sour cream                                     

(also available blackened) 

9.95 

Mussel & Clam Bowl  

sautéed Canadian Blue Mussels or littleneck clams 

Choice of Sauce : marinara, Fra Diavolo or garlic white wine & butter                                                                             

toasted  garlic bread  

10.75/15.75 

SOUPS 

 Home-Made Creations  

3.95/4.95 

 

SALADS 
 

 

The Chop    

Crispy Ice burg lettuce, Apple Wood smoked bacon, tomatoes 

red onion & Bleu cheese crumbles 

3.50/6.95 

Add grilled or blackened, chicken 3.00,  

salmon 4.00 or Ahi Tuna 5.00 

 

Classic Caesar  

Romaine lettuce, house made croutons and Caesar dressing topped with parmesan 

3.95/7.95 

Add grilled or blackened, chicken 3.00 

salmon 4.00 or Ahi Tuna 5.00 

 

Blackened Shrimp and Bruschetta Salad   

Mesculin greens with 5 blackened  shrimp & chef Scott’s bruschetta 

balsamic reduction 

9.95 

 

 Big Pine Key     

Mixed Greens  tossed with cherry tomatoes, jack cheese, red onion, mandarin  

oranges, crasins, mango and spiced pecans 

7.95 



 

ENTRÉES  

Filet Mignon 

char grilled Black Angus Filet Mignon 

Béarnaise Sauce 

6 oz. 19.95     10 oz. 26.95 

 

Seafood Carccofi  

Sautéed Shrimp, scallops, mussels, clams, fresh catch & artichokes  

With zesty citrus & tomato broth, crustini 

22.95 

 

Salmon Florentine   

Fillet of North Atlantic Salmon with spinach, toasted pecans 

              parmesan cheese, light sherry cream sauce 

18.95 

 

Shrimp Fra Diavolo  

Shrimp sautéed  in garlic and spicy chilies , white wine tomato sauce,  linguini 

19.95 

 

Pecan Crusted Rack of Lamb  

Grilled New Zealand lamb, crusted pecans with a tangy Carolina style BBQ 

25.95 

 

Calves Liver and Onions  

Sautéed Tender veal liver with caramelized onions, rich veal glaze 

16.95 

 

Chicken Marsala   

Sautéed chicken breast served with a rich mushroom Marsala sauce 

15.95 

 

Scallops with Raspberry Thyme Butter  

6 North Coast Sea Scallops sautéed in a silky raspberry thyme butter sauce   

19.95 

SANDWICHES 

 

All sandwiches served with pickle & choice of chips, fruit, Cole slaw 

or French fries 

 

Potato Crusted Grouper Sandwich   

 

6 oz. grouper fillet, toasted hoagie roll  

                Cajun tartar sauce & lemon 

12.95 

 

Grilled Angus Burger  

8 ounces of 100% Black Angus Beef on Kaiser roll 

10.50 

 

Grilled Portabella  

 

balsamic marinated Portabella Mushroom, roasted red pepper 

provolone cheese & avocado on Kaiser roll 

10.50 

 

Warning: Consumption of rare or undercooked food products may cause illness 


