
Bay Vista Room
April 14th, - April 19th, 2025 

S T A R T E R S

L I G H T E R  F A R E

Garden Salad
A Blend of  Iceberg  & Romaine  Lettuce

w/Shredded Carrot ,  Red Cabbage ,
Grape  Tomato ,  Cucumber ,  Red Onion

and House  Made Croutons

Class ic  Caesar  Salad
Romaine  Lettuce  w/Parmesan Cheese ,

House  Made Croutons  tossed  in  a
Creamy Caesar  Dress ing

Gri l led  Chicken or  Shrimp
Caesar  Salad

Romaine  Lettuce  w/  Parmesan Cheese ,
House  Made Croutons  tossed  in  a

Creamy Caesar  Dress ing

Soup  o f  the  Day
Ask  your  s e rver  

Fresh Fruit  Salad
Seasonal  Fruit  Salad

Sunset  Acadia Salad
Spring  Mix topped with  Fresh  Blueberr ies ,

Rais ins ,  Crumbled Goat  Cheese ,  Toasted Pecans ,
S l i ced  Cucumber ,  Shredded Carrots  and Red

Onion.  Served with  House-Made Honey Balsamic
Vinaigret te

All  American Burger
Gri l l ed  Beef  Patty  w/  Lettuce ,  Tomato ,

and Red Onion Topped w/  American,
Swiss  or  Cheddar  on a  Toasted Brioche

Rol l  Served w/  House  Chips ,
French Fr ies  or  Onion Rings  

French Fr ies  or  Onion Rings  

Garden Melt  Burger
Honey Balsamic  Glazed Zucchini  with

Lettuce ,  Tomato ,  and Red Onion,
topped with  Swiss  Cheese  on a  Toasted
Brioche  Rol l  Served w/  House  Chips ,

Gluten Free Bread Available upon Request



E N T R E E S

D E S S E R T S
Please ask your server about this week’s dessert selections

Succulent  s teak t ips  f in i shed in  a  r ich  bal samic  g laze .  
Served with  cr i spy parmesan-crusted  potatoes  and sautéed asparagus .

 Your  choice  o f  t ender  chicken breast  or  succulent  shr imp s immered in  a  rust ic  tomato
and herb sauce  with  be l l  peppers ,  onions ,  mushrooms,  and gar l i c .  Served over  pasta

Served with  gar l i c  s t i cks .

Fresh  At lant ic  sa lmon,  pan-seared to  per fect ion and f in i shed with  a  savory Asian g inger
sauce  made with  f resh  g inger ,  gar l i c ,  soy  sauce ,  and a  sp lash  o f  se same o i l .Served with

cr i spy parmesan potatoes  and sautéed asparagus  

Sautéed parmesan egg  battered  chicken tender lo in ,  f in i shed in  a  l emon white  wine  butter
sauce .  Served with  cr i spy parmesan potatoes  and sautéed asparagus  

 Layers  o f  gr i l l ed  zucchini ,  ye l low squash,  v ine-r ipened tomato ,  and red  & ye l low be l l
peppers ,  s tacked over  a  bed o f  marinara,  topped with  mel ted  mozzare l la  and parmesan,

and f in i shed with  f resh  bas i l .Served with  gar l i c  s t i cks .

Mozzare l la  St icks
Crispy,  go lden- fr ied  mozzare l la  s t i cks  served with  a  s ide  o f  marinara sauce  for  d ipping

Chicken Francese

Balsamic  Glazed Steak Tips

Chicken or  Shrimp Cacc iatore

Gri l led  Vegetable  Stack

“Before placing your order, please inform your server if a person in your party has a food allergy.” Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Bay Vista Room
AP P E T I Z E R S

Broi led  Salmon 


