Starters
Inner Harbor Cake 11
Old Bay Lump Maryland style

Sanibel Bread 7
Island style bruschetta

Ahi Poke 12
Blackened and seared with all the fixings

Mussels 11
Garlic, shallots, basil, with white wine and butter

Zing Zing Shrimp 11
An Island killer

Escargot 11
Garlic, shallots, basil, in a butter sauce with spinach and a splash of cream

Lobster Bisque 7
Seafood Chowder 7
Soup of the Day 6

Salads
Tossed House Small 4 Large 7
Onions, mushrooms, peppers, tomato, and shredded parmesan
tossed in our house vinaigrette

Tomato & Onion 9
Fresh mozzarella, tomatoes, and sliced red onions served over mixed greens
topped with olive oil, balsamic drizzle and fresh basil

West Gulf Gorg Small 6 Large 10
Same as the house with gorgonzola cheese, chicken and bacon

Classic Caesar Small 5 Large 8
Add on Chicken 5 Shrimp 6 Salmon 6 Grouper 7

Entrees
8oz Filet 28
Garlic mashed potato, sautéed mushrooms, pearl onions, veal demi-glace

Pan Seared Grouper 26
Mango-pineapple risotto, broccoli, citrus beurre blanc

Pesto Encrusted Diver Scallops 29
Baked, sundried tomato roasted red pepper risotto and corn succotash

Bacon Wrapped Chicken Roulade 23
Spinach, artichoke, sundried tomato, Swiss cheese with mashed potato and broccoli

14oz Ribeye 29
Brandy peppercorn sauce, roasted brussel sprouts and mashed potato

Cioppino 29
(Fisherman’s stew) Scallops, mussels, shrimp and fish sautéed
in a white wine tomato garlic broth over linguine

Normandie Snapper 29
Baked crab stuffed snapper, sundried tomato roasted red pepper risotto,
corn succotash accompanied with a lobster cream sauce

Sunset Menu 20
(House or Caesar salad and a key lime pie or crème brulee included between
5 to 6pm from April to November and between 8 to 9pm from December to March)

Penne Pasta Primavera
Fresh seasonal vegetables in a garlic wine butter sauce

Shrimp Scampi
Garlic butter sauce over linguine

Fettucine Chicken Alfredo
Blackened Mahi Mahi
Mango-pineapple risotto, broccoli with a citrus beurre blanc

Salmon alla Vodka
Pan seared with onions in a creamy tomato vodka sauce over linguine
Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.

Burgers
The Edison Burger 14
Gourmet burger, gorgonzola cheese, spinach, mushrooms

The West Wind Burger 15
Gourmet burger, American cheese, bacon, lettuce, tomato and onion rings

Normandie Double Decker Burger 18
2 Blackened choice patties with Swiss cheese, bacon,
caramelized onions, mushrooms, lettuce and tomato

Veggie Burger 13
Black bean burger, lettuce, tomato, onion, Swiss cheese with a zesty aioli

Children's Menu 6
Mozzarella Sticks
Coated with Italian breadcrumbs and fried golden crisp with marinara

Chicken Fingers
Served with honey mustard and fries

Mac ‘n’ Cheese
A creamy blend of American and cheddar cheese with elbow noodles

Pasta
Penne with choice of marinara sauce or butter and parmesan
Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of foodborne illnesses

Desserts
Vanilla Delight 6
Vanilla ice cream topped with salted butter caramel sauce
and caramelized pecans

Raspberry Sorbet 5
Chocolate Indulgence 7
Layered chocolate cake with white chocolate sauce
and whipped cream

Reese’s Peanut Butter Pie 7
Light creamy made with crunchy peanut butter, topped with chunks
of Reese’s peanut butter cups, drizzled with chocolate ganache and
caramel with a chocolate cookie crust

Crème Brûlée 5
Traditional French vanilla custard with caramelized sugar top

Key Lime Pie 6
A smooth and creamy, light textured pie that is full of the tangy taste
of genuine key limes, resting on a delicious butter shortbread cookie
crust and topped with a dollop of whipped cream

Italian Grandmother Cake 7
Short crust pastry filled with lemon flavored patisserie cream
and pine nuts

