
APPETIZERS 
 

Crab Cakes         $ 9.95 
 Maryland Style Crab Cakes with Chipotle Remoulaude and our cool Cucumber Salad 
Spinach and Artichoke Dip       $ 5.95 
 Fresh Spinach and Artichoke Hearts blended with Cheddar, Monterey Jack, and  
 Cream Cheeses, served with grilled Pita Bread and Tortilla Chips                               
Baked Brie with Fruit       $ 8.95 
 A small wheel of Brie is wrapped in Puff Pastry and baked till all warm and golden  
 brown.  Served with Crackers, Red Grapes and Seasonal Berries    
Stuffed Portabella        $ 6.95 
 A Huge Portabella Mushroom stuffed with Chicken, Broccoli and Sun Dried 
 Tomatoes, then drizzled with Béarnaise Sauce and Chive Oil 
Cordon Blue Bites        $ 5.95 
 Little Puff Pastry bites with Chicken, Ham, Chives and Swiss Cheese 
 Served with a Honey Mustard Dipping Sauce 
 
 
 

SALADS AND QUICHE 
Dressing Choices are Ranch, Italian, Honey Mustard, 

 Tropical Honey Lime and Bleu Cheese 
 

House Salad         $ 3.95 
 Made with Spring Greens, Fresh salad toppings,   Large Salad $ 5.95 
 Finished with shredded Cheddar Jack Cheese and Sunflower Seeds 
Caribbean Chicken Salad       $ 8.95 
 A Jamaican Jerk marinated and grilled Chicken Breast tops Spring Greens 
 with Grilled Pineapple, Mango, Plantain Chips, Cashews and topped off 

with a Tropical Honey Lime Dressing 
Southern Fried Chicken Salad      $ 8.95 
 Fried Chicken Strips, Candied Pecans, Cornbread Croutons and Hot Bacon 
 Dressing atop freshly picked Spinach 
Tuna Tomatoes        $ 8.95 
 Tomato halves are stuffed with Tuna Salad and served with Fresh Fruit 
Quiche Lorraine        $ 8.95 
 An individual Quiche Pie, chock full of Peppers, Onions, Ham and Swiss Cheese 

Served with Red Grapes and Strawberries 
 
 
 

SPECIALTY SANDWICHES 
Served with choice of Red Bliss Potato Salad, Pineapple Cole Slaw or Sun Chips 

 
Skye Terrace Lobster        $18.95 
 A half pound of Florida Lobster Tail with Bacon, Garlic Aioli, Lettuce and  
 Tomatoes.  Served Pannini Style 
Certified Black Angus Burger      $ 8.95 

Half a pound of Black Angus Beef topped with Swiss or Cheddar Cheese, 
Lettuce and Tomato. Bacon and raw Onion available on request 



SANDWICHES 
Served with choice of Red Bliss Potato Salad, Pineapple Cole Slaw or Sun Chips 

 
BBQ Chicken Club Croissant      $ 8.95 
 Boars Heads own BBQ Chicken sliced Meat with Bacon, Cheddar Cheese,  

Lettuce, Tomato and Mayonnaise all tucked in a flaky Croissant with a few 
Onion Petals on the side 

Pittsburgh Pastrami Wrap       $ 8.95 
 Grilled Pastrami, Swiss Cheese, Cole Slaw, Onion Petals and Spicy  
 Mustard are all rolled up together in an Herb Tortilla 
Southwest Chicken Fajita Wrap      $ 8.95 
 Fajita Chicken, shredded Cheddar Jack  Cheese, Tomato, Lettuce, Chipotle Mayonnaise 
 and Black Bean and Corn Relish are all rolled up in an Herb Tortilla 
Roast Beef Panini        $ 8.95 
 Savory sliced Roast Beef, Provolone Cheese, Red Onion and Arugula are 

 Pressed in Panini Bread and spread with Spicy Mustard and Horseradish Sauce 
 

 
 

ENTREES 
Served with Soup or Salad 

Bourbon Sirloin        $16.95 
 A Hearty Sirloin Steak marinated in Bourbon, then char-broiled and served  
 with a Bourbon and Crimini Mushroom Sauce, Rosemary Potatoes and a 
 Sauté of Peppers, Onions and Mushrooms 
Surf and Turf         $21.95 
 Two of our Famous Crab Cakes with a Sirloin, also comes with our  
 Chipotle Remoulaude 
Chicken Ratatouille Pasta       $14.95 
 A Basil Pesto marinated Chicken Breast is char-broiled and placed on top of a 

bed of Penne Pasta along with Ratatouille Vegetables and served with Garlic Bread 
Sea Biscuit         $16.95 
 A fresh catch of Shrimp, Scallop and Crab swimming in a Creamy Garlic Sauce 
 with Sun Dried Tomatoes, Fresh Basil and Portabella Mushrooms and served in a 
 Puff Pastry Biscuit with Garlic Bread 
Marinated Pork Tenderloin       $15.95 
 Cranberry marinated Pork Tenderloin is char-broiled then sliced to order and  
 Served with Smoked Gouda and Sun Dried Tomato Macaroni & Cheese 
 
 

DESSERTS 
Ice Cream         $ 3.95 
 Vanilla or Butter Pecan 
Key Lime Pie         $ 3.95 
 Made from fresh squeezed Key Limes 
Cheese Cake         $ 4.50 
 Our Baker’s own creamy recipe, ask what delectable flavor it is today 
Chocolate Raspberry Torte       $ 4.95 
 Very Rich and Chocolatey, served with Fresh Raspberries 
 

Ask about the Specialty Desserts for the Day 


