OLDE BEAU

STARTERS

SHRIMP COCKTAILGF
With Lemon

$14

GOAT CHEESE & JALAPENO WONTONS
Served with Sweet Chili Sauce

$13

SOUPS

FRENCH ONION
$7

SOUP DU JOURGF
Chilled Mango Gazpacho

$7

SALADS

HOUSE SALAD
$6

CAESAR SALAD
$6

GRILLED PEACH SALADCF

Mixed Greens, Candied Nuts, Goat Cheese,
Blueberries, & a Blackberry Wine Vinaigrette

$8

Add Protein to your Salad
Chicken $14 - Salmon $16 - Shrimp $15

*These Items May Be Served Raw or Undercooked. Consuming Raw or Undercooked
Meat, Shellfish, Eggs, or Poultry may result in a Food-Borne lIliness.



OLDE BEAU

ENTREES
FRESH CORVINA PUTTANESCA GF

Pan Seared Fresh Firm Corvina Topped with a
Tomato Sauce with Olives, Capers, & Spices
$28

MAPLE FARMS DUCK GF
Pan Seared Duck Breast Topped with a Fresh Washington
Cherry Demi-Glace
$26

HONEY GLAZED SALMON
Pan Seared Verlasso Salmon Topped with Thyme Infused
Honey & Dijon Mornay Sauce
$27

HERB CRUSTED LAMB LOIN
Marinated New Zealand Lamb Loin, Breaded, &
Fried in Butter, served with a Garlic Red Wine

Demi-Glace
$28

KEY WEST SEAFOOD PLATTER CF
Crilled Mahi, Shrimp, & Scallops Topped with a Key
Lime Beurre Blanc
$34

ANGUS RIBEYE CF
Grilled Black Angus Ribeye Topped with a

Chimichurri
$36

DESSERTS
CARAMEL APPLE PIE

Served with Ice Cream

$9

LEMON MERINGUE
$6

*These Items May Be Served Raw or Undercooked. Consuming Raw or Undercooked
Meat, Shellfish, Eggs, or Poultry may result in a Food-Borne lliness.



