
 

 

 
 

Fall Vegetable Bisque 
bacon croutons 

~7~ 
 

Crunchy Brie Salad 
poached pears, sweet and sour strawberries, baby greens, balsamic vinaigrette 

~ 11 ~ 
 

Yellow Fin Tuna Tartare 
lime avocado, hand torn pepper crackers 

~ 14 ~ 
 

Butternut Squash Sage Risotto 
feta crumble 

~11~ 
 

CC rabrab   CakeCake   
carrot slaw, lemon emulsion 

~ 14 ~ 
 

Calamari fra diavolo 
calamari, toasted garlic ,red pepper flakes, extra virgin olive oil, angel hair pasta, 

~12~ 
 

Chilled Lobster Salad 
Maine lobster, asparagus spears, supreme of ruby red grapefruit and Florida orange, 

 baby greens, mustard poppy vinaigrette 
~ 17~ 

 
Warm Tomato Tart  

oven dried tomatoes, goat cheese, on a puff pastry tart 
~12~ 

 
"The Chop" 

tomaotes, apple, walnuts, lardons of homemade  hickory smoked bacon, 
blue cheese and cracked pepper buttermilk dressing 

~13~ 
 

SEVEN Salad 
cucumbers, chopped plum tomatoes, carrot, roasted red pepper, fresh herbs, sherry vinaigrette 

~9 ~ 
 

Warm Grilled Asparagus and Golden Potatoes 
oven dried tomatoes, goat cheese, red wine dijon vinaigrette 

~ 12 ~ 
 

Miso Roasted Salmon 
Wakame seaweed salad, wasabi aioli 

~12~ 
 

  
 
 

Executive Chef – Michael DeMilta and Staff 



 
Grilled Swordfish 

sno peas, cauliflower bacon mash,  
balsamic brown butter sauce 

~27~ 

 
Grilled Atlantic Salmon 

wild mushroom Risotto, broccolini, 
 truffle jus 

~24~ 
                            

Cinnamon Dusted  Yellow fin Tuna 
sautéed spinach, truffle whipped potatoes 

roasted butternut squash vinaigrette 
~ 26~ 

 

Pan Roasted Red Snapper 
lobster crushed potatoes, sautéed spinach 

velvet chive sauce  
~ 25~                                                   

 
Garlicky Shrimp 

napoleon of grilled eggplant, grilled tomato, fresh mozzarella,  
pan sauce drizzle 

~28~ 
                               

Pan Sauteed Breast of Chicken 
caramelized brussle sprouts, parsnip puree,  

oyster mushroom sauce 
~ 24~ 

 
Black Angus Sirloin ( 14 oz)  

hand cut steak fries, creamed spinach, blue cheese crumble 
 red wine reduction 

~35~ 
 

Braised Lamb Shank 
thyme roasted carrots, buttermilk scallion smashed  potatoes 

~25~ 
 

Grilled Skirt Steak 
sweet onion and white bean mash, grilled zucchini, chimichurri sauce 

~25~    
                                            

 
Farfalle Pasta 

spinach, corn , haricot vert, grape tomatoes 
shaved chicken, sweet garlic broth 

 ~23~ 
 

Penne “ ala Stroganoff”  
cremini mushroom, onion, braised beef,  

sour cream paprika sauce 
~20~ 

   

“Nonna’s Pasta Peas” 
orecchiette pasta, sweet onions, baby peas,  
baby black tiger shrimp, olive oil pan sauce 

~23~ 
 

Crab Carbonara 
homemade Taglietelle , chunks of jumbo lump 

crab, baby spinach, bacon, carbonara sauce 
~26~ 

 
 

SEVEN Burger 
homemade bread & butter pickles, roasted portobello, brown bag fries 

~16~ 
 

Grilled Black Angus Sirloin Steak Sandwich 
pepper jack cheese, balsamic marinated onions & SEVEN chips 

~19~ 
Brown Bag Fries 5.00                              Hand Cut Steak Fries 6.00                             Seven Chips 5.00              

Whipped Potato 5.00              Creamed Spinach 6.00        
      


