
 
 

Friday Night Dinners 
at “The Lounge” 

 
Appetizers 

          
Crab Cakes 

Fresh Florida Crab cakes served with Red Bell Pepper Aioli 
$10.95 

 
Salmon Capriccio 

Thinly sliced smoked salmon served with a Lemon Aioli, Capers, and mixed greens 
$6.50 

            
Artichoke and Spinach Dip 

Creamy Artichoke and Spinach Dip served with Pita Chips 
$8.95 

 
Tomato Brushetta 

Mixture of Tomato, Caper, Olive, Onion, and Garlic served over 3 warm Crustini 
$7.95 

            
Chicken Tenders 

House Made Breaded Chicken Tenders served with Bar-B- Que Sauce in a rocks glass 
$7.95 

 
Salads 
  

 Winter Salad 
Spicy Aragua leaf lettuce accompanied by Pomegranate, Goat cheese and Candied Walnuts all served with 

a house made Champagne Vinaigrette 
$10.95 

 
             Caesar Salad  

A Traditional Caesar Salad served with Croutons and Shaved Parmesan Cheese 
$9.95 

   
Greek Salad 

Romaine Hearts, Feta Cheese, Tomato, Red Onion, Black Olives, Cucumber & Celery  
$10.95 

 
Soup and Salad 

Cup of Soup of the Day and a Side Salad with your choice of dressing 
$8.95 



 
Entrees 

Add a Side Salad or Cup of Soup to any entrée for $3.95 
 

Prime Rib 
Classic Slow Roasted Prime Rib  

Petit 8 ounce        $18.95 King 12 ounce       $24.95 
 

Chicken Marsala 
Seared chicken deglazed with Marsala wine and topped with sautéed mushrooms 

$15.95 
 

Linguini and Clam Sauce 
8 fresh little neck Clams steamed and coated with a rich Clam sauce served over a bed of Linguini 

$13.95 
 

Chicken Piccata  
Seared and Baked Chicken Breast with Caper-Lemon Beurre Blanc Sauce 

$15.95 
 

Broiled Salmon  
Grilled Salmon Fillet with an In House Seasoning  

$12.95 
 

Drunkin Shrimp 
Sautéed Prawns with a Tomato Brandy Butter Sauce 

$ 16.95 
 

Beef Tenderloin 
Beef Tenderloin with a Mushroom and Onion Demi  

5 ounce         $18.95   Chateau Briand  $24.95 
 
 

Desserts 
 

Banana Foster 
Vanilla Bean Ice Cream served with a Banana Caramel sauce made with Brandy 

$5.95 
 

Raspberry Sorbet 
$2.95 

 
Classic Crème Brule 

A cream custard baked in the oven and topped with a caramel crisp 
$5.25 

 
Chocolate Orbit Cake 

A very rich flourless Chocolate Cake 
$5.95 

 
 

20% Gratuity will be automatically added for tables or 6 or more 
There will be no split checks for parties of 6 or more and no more than 2 split checks 

 
To make your reservation please email Sandy Tirejo at stijero@kempersports.com  


