Appetizers

Chipotle Buffalo Wings 8.00

A traditional favorite with a kick. Served with Celery
and Carrot Sticks. Choice of Ranch or Bleu Cheese
Dressing

Individual Pita Bread Pizza 5.00
Griddled Pita topped with Tomato Basil Sauce,
Melted Provolone and Parmesan Cheese

Island View Fried Green Tomato Basket 6.00
Served with Roasted Red Bell Horseradish Aioli

Chef Kevin’s Soup
Ask your server for the daily soup
Cup 2.00 Bowl 4.00

Salads

Oriental Grilled Chicken Salad 9.00

Sliced Grilled Marinated Chicken Breast on Crisp
Romaine Lettuce, with Vine Ripe Tomatoes,
Cucumbers, Rice Vinegar Marinated Red Bell
Peppers and Onions, and Mandarin Oranges
Topped with Crispy Won Ton Noodles and Served
with a Honey Soy Vinaigrette

Mediterranean Caesar Salad 6.00

Vine Ripe Tomatoes, Marinated Artichoke Hearts, and
Cured Olives on Crisp Romaine Lettuce tossed in a Classic
Caesar Dressing and Topped with Shredded Parmesan
Cheese and Garlic Croutons

Add Grilled Marinated Chicken Breast 3.00

Garden Salad 6.00

Mixed Greens with Vine Ripe Tomatoes, Cucumbers, Sliced
Red Onions, Black Olives and Artichoke Hearts. Topped with
Garlic Croutons and Served with your choice of Dressing
Add Grilled Marinated Chicken Breast 3.00

Sandwiches
All Sandwiches Served with your choice of one side:
French Fries, Cole Slaw, Southern Potato Salad, Sweet Potato Fries, Cup of Soup, or a Mixed Green Salad
Add an Additional Side for 2.00

New York Style Reuben 9.00

Thin Sliced Corned Beef with Sauerkraut, Melted
Swiss and Thousand Island Dressing on Griddled
Marble Rye Bread

Fried Green Tomato BLT 8.00

Fried Green Tomatoes Stacked on Texas Toast with
Smoked Bacon, Romaine Lettuce, and Roasted Red

Bell Pepper Horseradish Aioli

Memphis Barbecue Roast Pork Sandwich 8.00
Cattleman BBQ Sauce Glazed Thin Sliced Roast
Pork Loin Topped with Melted Cheddar Cheese
and Crispy Fried Onion Straws

Served on a Soft Kaiser Roll

Italian Beef Dip 10.00
Thin Sliced Prime Rib Topped with Marinated Red

Onions and Red Bell Peppers, Olives, Pepperoncini,
and Melted Provolone on a Grilled Sub Roll. Served

with Beef Au Jus for Dipping

Key Lime Chicken Club 8.00

Grilled Marinated Chicken Breast with Smoked
Bacon, Sliced Vine Ripe Tomatoes, on Romaine
Lettuce on Griddled Whole Wheat Bread with Key
Lime Aioli

Beer Battered Florida Grouper Poor Boy 10.00
Beer Battered Grouper Filet with Sliced Vine Ripe
Tomatoes, Romaine Lettuce, Pickles, and Caper Dill
Tartar Sauce. Served on a Toasted Sub Roll

Island View “Famous” Burger 10.00

Grilled Half Pound Black Angus Beef Burger topped
with Smoked Bacon, Stout Braised Caramelized
Onions, and Melted Cheddar Cheese

Served on a New York Soft Roll

Half Pound Black Angus Beef Burger 9.00

Served with Tomato, Lettuce, and Sliced Red Onion
Top it off with your choice of Provolone, American,
Swiss, or Cheddar Cheese

Add Smoked Bacon 1.00



Entrees

Grilled Flat Iron Steak 15.00
12 oz. Flat Iron Steak topped with Roasted Garlic Peppercorn Butter and Stout Braised Caramelized Onions
Served with Yukon Gold Mashed Potatoes and Roasted Bistro Vegetables

Pork Schnitzel 14.00
Lightly Breaded Center Cut Pork Loin Sautéed in Olive Oil and Topped with a Fresh Lemon Butter
Served with Parsley Buttered Egg Noodles and Roasted Bistro Vegetables

Blackened Florida Gulf Red Snapper 16.00
Blackened 8 oz. Red Snapper Filet Topped with a Mango Salsa and Served with Yellow Rice Pilaf and Roasted
Bistro Vegetables

Hot Open Faced Sliced Prime Rib 12.00
Thin Sliced Prime Rib on Griddled Texas Toast topped with a Rich Brown Sauce and Served with Yukon Gold
Mashed Potatoes and Roasted Bistro Vegetables

Paparadelle Pasta Pesto Pomadori 12.00

Broad Italian Egg Noodles Tossed with Sun Dried Roma Tomatoes, Basil
Pesto, Artichoke Hearts, Cured Olives, and Roasted Garlic

Topped with Aged Shredded Parmesan Cheese

Add Grilled Marinated Chicken 3.00

Desserts

Double Chocolate Torte 5.00
A Chocolate Lover’s Dream!

New York Style Cheesecake 5.00
A slice of your favorite from the Big Apple...

Deep Dish Granny Smith Apple Pie 5.00
Just as good as your Granny’s apple pie
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