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STUFFED FLOUNDER TOSCANA ® 32
8 oz fresh flounder, creamy spinach, sun dried tomato, capers,
olives, served with mushroom risotto and broccolini

SURF & TURF @
8 oz filet mignon & 4 jumbo shrimp served with garlic herbed
mashed potato, asparagus, remoulade and chimichurri sauce

SCALLOPS A LA ROYALE @ 35
7 oz scallops served with wild mushroom risotto, sautéed
shredded vegetables, citrus beurre blanc with balsamic reduction

GRILLED NEW YORK STRIP STEAK © 34
14 oz thyme-roasted strip with bourbon butter, garlic mashed
potato, asparagus

PAN SEARED PORK CHOP &
10 oz bone in chop with dijon and port wine cream sauce,
garlic mashed potato, Brussels sprouts

HAWAIIAN GRILLED SALMON & 28
8 oz lime marinated fillet with red rice pilaf topped with avocado,
mango, served with garlic asparagus

PAN SEARED SIRLOIN STEAK 26
100z steak topped with herbed butter, merlot demi-glaze, served

with broccolini and spinach, wild mushroom and rosemary mac &
cheese

SHRIMP & WILD MUSHROOM RISOTTO & 28

served with shredded mixed vegetables, sautéed spinach,
citrus beurre blanc

CHICKEN A L'ORANGE

chicken breast marinated in orange & citrus supreme, seared
parmesan crusted cheese, served with garlic mashed potato,
sautéed Brussels sprouts

SHRIMP SCAMPI 28
jumbo shrimp in lemon butter sauce, sautéed spinach, served over
pasta with garlic bread

APPLE-WOOD BACON WRAPPED MEATLOAF 22
100% ground chuck wrapped in bacon with finely diced carrots,
celery, onions, fresh seasonings, with garlic mashed potato,

Brussels sprouts, rosemary merlot demi-glaze

WILD MUSHROOM & SPINACH GNOCCHI © @ 29

housemade with coconut creamed curry alfredo, served with
chickpeas, mixed vegetables, seared and marinated tofu

ROASTED VEGETABLE TIKKA MASALA © 26
coconut ginger curry sauce with roasted zucchini, squash,
mushrooms, carrots, garbanzo beans, bell peppers, tofu, served
with farro rice, topped with avocado

GRILLED VEGETABLE KEBAB ©

locally sourced zucchini, squash, eggplant, tomato, oyster
mushrooms & tofu marinated in basil pesto, served with spinach,
farro & avocado salad

K I DS (12 AND UNDER)

SPAGHETTI 9

ghoice of marinara or buttered noodles, served with garlic
rea

CHICKEN FINGERS (3) WITH FRIES
KID'S CHEESEBURGER WITH FRIES
INDIVIDUAL PIZZA

mozzarella, basil, marinara on grilled, crusted pita

@ gluten-free @ vegan ® vegetarian
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness

The Imperial Restaurant is pleased to offer a variety of gluten free options on both our food and beverage
menu. We are not a gluten-free restaurant and cannot ensure that cross-contamination will never occur.

If you have any other food allergies, be sure the speak to your server before ordering.

Parties of 6 or more are subject to a 20% gratuity fee
No more than 5 separate checks per table




