
 

Christmas Day Menu 
 
 

APPETIZERS 
 

Blue Crab and Roasted Corn Chowder      cup ~ 4.95   bowl ~ 6.95 
Our House Specialty 

 
Chef’s Soup du Jour     cup ~ 3.95   bowl ~ 5.95 

 
 
 

Filet Mignon Tenderloin Bites 
Marinated beef tenderloin served with au poivre sauce 

10.95 
 

Oven-Baked Acorn Squash 
Seasoned with allspice and maple butter, filled with a white raisin, 

walnut and cherry brandy risotto pudding 
9.95 

 
 
 

SALADS 
 

Pine Island Salad 
Local organic greens and spring mix topped with hearts of palm, fresh cucumber, 

red onions, grape tomatoes, Kalamata olives, walnuts and served with citrus vinaigrette 
9.95 

 
Roasted Beet Salad 

Fresh organic baby field greens topped with candied spiced walnuts, grape tomatoes, 
red onions and roasted red and golden beet slices, served with a cranberry balsamic 

dressing and cornbread croutons  
10.95 

 
Add:    Chicken…3.95     Shrimp…4.95     Fish…5.95 

 
 

 
Christmas 2011 

 



 

ENTRÉE  SELECTIONS 
 

Tarpon Lodge House Salad with your Entrée    3.95 
Tarpon Lodge House Salad with Gorgonzola Cheese    4.95  

 
 

Honey Baked Ham 
With a pineapple glaze 

Served with a sweet potato puree and French green beans 
20.95 

Child’s Portion (12 & under) 
9.95 

 
Sauteed Grouper 

With a citrus Gran Marnier sauce 
Served with jasmine rice pilaf and French green beans  

26.95    
 

Walnut Dusted Dayboat Scallops 
Finished with a cranberry & pineapple glaze 

Served over a sweet potato puree and wilted mixed greens 
28.95 

 
Oven Roasted Pork Shank Osso Bucco 
Over a butternut squash & sage risotto 

Served with rosemary/pork au jus 
22.95 

 
Filet Mignon 

Our house cut, 8 ounce char-grilled filet 
Finished with a port wine & black fig rich veal demi. 

Served with cheddar mashed potatoes and French green beans 
32.95 

 
Oven Roasted Rack of Lamb 

With mint & rosemary lamb gravy  
Served with cheddar mashed potatoes and French green beans 

28.95 
 

Featured Desserts  
 Key Lime Pie ~ Cheesecake with a mango & pineapple topping  ~ Crème Brûlée 
Fresh Bread Pudding baked with seasonal fruit, topped with a warm sugar glaze 

 
All parties or groups of five or more subject to 20% service charge 

 One check per table 
 


