HANDHRELDS

SARASOTA BAY TACOS A 22+

Your choice of Caribbean-spiced mahj,
chicken, tofu, or shrimp with red cabbage,
key lime & jicama slaw, black bean and
roasted corn salsa, smoked chili cream,
served on a grilled tortilla. Served with rice
and beans.

GRILLED CHICKEN PANINI 20

Grilled chicken layered with pesto aioli,
fresh arugula, sliced tomatoes, and
melted provolone cheese on toasted
focaccia bread. Served with Hand Cut
French Fries & a pickle spear.

Al PORTABELLA ANGUS BURGER ,,

Half-pound Angus burger topped with a
grilled portabella mushroom, melted
provolone, Boston Bibb lettuce, tomato,
and Al-style sauce on a toasted brioche
bun. Served with Hand Cut French Fries &
a pickle spear.

Q Vegetarian Option Available*

ENTREE

CHICKEN MILANESE " 25

Crispy Panko Chicken, Arugula, Oven-
Dried Tomato, Parmigiano Reggiano,
Lemonette, Whipped Ricotta & Extra

Virgin Olive Oil

HOUSE BREADED -,

CHICKEN TENDERS

Chicken Tenders with Bang Bang
Dipping Sauce Served with Hand Cut
Fries & Coleslaw

PAPPARDELLE PASTA ‘p 26

Pappardelle Pasta Tossed with Baby
Peas, Bacon, Cream, Parmesan Cheese
Served with a Baguette

‘) Vegetarian Option Available*

A GRILLROOM FAVORITES

BLACKENED SALMON BLT 25

Fresh Blackened or Grilled Salmon,
Bacon, Boston Bibb Lettuce,
Tomatoes, Lemon Dill Aioli on a
Toasted Baguette. Served with Hand
Cut French Fries

THE RINGLING REUBEN 22

Glazed corned beef & pastrami
stacked with tangy sauerkraut and
melted Swiss cheese, finished with
house-made dressing on toasted
marble rye. Served with Hand Cut
French fries & a pickle spear.

JR'S LOBSTER ROLL & 32
Maine-Style, Mayo-based with
arugula and lemon zest on a grilled
buttered roll. Served with Hand Cut
French fries and slaw.

BANYAN CUBAN 23

Slow-Roasted Pork, Smoked Ham,
Pickles, Swiss Cheese & Spicy
Mustard on Pressed Sweet Bread.
Served with Rice and Beans.

FRESH FLORIDA GROUPER 0,

Key Lime Grouper Mkt.

Pan-seared grouper topped with key
lime butter, served with basmati rice,
sautéed spinach, and artichokes.

Southern Breaded Grouper Mkt.
House-breaded grouper served with
hand-cut French Fries, creamy slaw,
and Southern comeback sauce.

BLACKENED SALMON 28

Served over Basmati Rice, Corn
Succotash & Tomato Beurre Blanc

BRAISED BEEF SHORT RIB 32

Braised Beef Short Ribs with a Red
Wine Demi Glace, Creamy Smoked
Gouda Polenta and Sauteed Baby

Carrots

D ® @

Vegetarian Vegan Made Without
Gluten
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