Courtyard at Cranc
Dinner Menu

Appetizers

Crab Cakcs~Jumbo ]umP crab meat, tossed with scallions, bell peppers,

garlic and andouille sausage, pan seared,

served with a sweet onion relish and roasted tomato remoulade

$12.95

chto Slﬂrimp T empura- Jumbo shrimp scasoned and battered in a basil pesto tempura,

fried and served with a chickpea aioli
$10.95

]:ricd Grccn | omatoes- (5reen tomato wec}ges, dusted in corn mcal, fried crispg,

served with fresh slaw and roasted corn chipot]e mayo

$9.95

Confit Duck Spring Ko“s—~ Duck Confit, Napa cabbage, bell peppers, and onions,

fried and served with an orangc~balsamic vinaigrette

$11.95

Mediterranean Chicken Garatin- (Chicken, sPinacl’), and wild mushroom “meatballs”

baked with sun-dried tomato cream sauce, finished with Parmesan cheese

$9.95

Beef Carpaccio Finwhcc[s— Thin]g sliced beef, rolled with Napa cabbage, capers

roasted garlic and carrot . [Tinished with a Fommerg aioli

$11.95

Combination Hattcr—/\ samp]ing of fried green tomatoes, chicken gratin, and crab cakes

served along with their aPProPriatc sauces.

$18.95



Sou ps

Sca{:oocl Chowdcr~ SErimP, Ca]amari, Clams, sca”ops, Potatoes

and cornin a cream }Drot}‘l
Y

Cu!:) $6.95

SOUP du jour- Frepared dai]}j with the freshest ingredients
Cup $5.95

. 2813&5

| oggia (Caesar 5alacl~ Romaine lettuce, tossed in our own (_aesar dressing with feta

checsc, Ka]amata olivcs, sun-dried tomatoes, herbed croutons and Farmesan cheese
With Grilled Chicken-$11.95
With Grilled Shrimp- $14.95

Sesame | una Salad~ Fan seared sesame-crusted Ahi tuna over a bed of sPinach) with

tomatoes, shiitake mushrooms, and marinated gri”ed [Hericot vert
wasabi~ginger vinaigrette

$14.95

Duek Conﬁt 5alad~ (onfit of duck leg, Blbb ]ct‘cuce, mandarin oranges, shaved goat

cheese, tomatoes, spiccd pecans, caramelized onions, and champagne vinaigrette

$14.95




E_ntrccs

All entrees served with a house salad, vcgctal::lc c]ujour and choice of starch unless sPcci{:icd

Currq Chickcn Brcast~ Gri”ed, with mint scented couscous and a cucumber~3ogurt sauce
$25.95

Fork Au Fofrvc-— Fork medallions crusted with cracked Pink and black peppercorns

pan- seared and finished with garlic, }Drandy and cream
$26.95

Gri“ccl be-—cqc ]>rov<=;nca[~ 12 oz Rib~ege steak with a tomatoes, sca”ions, garlic

white wine butter sauce

$3%0.95

Mcda"ions of Bccf:— Fan-seared twin medallions of beef tenderloin with
Fommer9 mustard, gar]ic) Fortobe”o mushroom, Pinot Noir

$32.95

Vcal Cho,p Marsala- Pan-seared veal chop with shiitake and Porcini mushrooms

garlic, Marsala wine and butter

$32.95

Gri“ccl Lamb Fortcrhouac—- T wo marinated and gri”ed Petite New /ealand | amb
FPorterhouse steaks with a blueberrg Dﬁon sauce

$35.95

chctarian FaPrikast Zucchini, squash, red bell peppers, onions, garlic, and tofu

sautéed with Paprika and sour cream and tossed with ["usilli pasta
$25.95



Scagood 5campi~Jumbo shrimp and sea sca”ops sautéed with garlic, wine

herbs, asparagus and butter tossed over ange] hair Pasta

$28.95

Grougcr—- Bakcc{ grouperﬁnished with Pcach butter over Andoui”e cheese grits
$28.95

Salmon and Sl‘lrimp rzlorcntinc~ FPan seared salmon filet withjumbo shrimp, garlic

and sPimachJ white wine

$26.95

Lobstcr Francais - ] win4 oz lobster tails, sautéed with capers, lcmonjuice, garlic

white wine and served over creamy herbed Kisotto and asparagus spears

$34.95

Hcrb Crustccl Mahi—- Mahi - toPPed with herbed breadcrumbs, sautéed,

finished with a tomato-basil cream

$27.95

]:rcsh Catch- Yourserver will describe our chef's fresh catch of the day
Market Fricc

Ac}visorg

The Consumption of raw or undercooked foods may result in an increased risk of food borne illness



