
AppetizersAppetizersAppetizersAppetizers    
 

Tonight’s Grilled Pizza 
Tonight’s Inspiration of House-made Grilled Pizza   9 

 
Crispy Fried Calamari  

With Tomato-Basil Aioli   8 
 

Warm Watermelon Salad 
With  Slow Cooked Tomatoes,  Pistachios, and White Balsamic Foam  8 

 
Batter Fried Baby Lobster Tails * 
With Mango Honey-Mustard   15 

 
Fried Clam Strips 

With House Remolaude  9 

 

Soups and SalSoups and SalSoups and SalSoups and Saladsadsadsads    
 

Soup of the Day 
Check with your Server for Today’s Selection   6 

 

!Spinach Salad 

With Seasonal Fruit, Walnuts, and Blue Cheese   4 
 

Iceberg Lettuce Wedge 
With Bacon, Tomato, and Blue Cheese Dressing   4 

 
 Tomato Mozzarella Caprese* 

With Fresh Basil and Balsamic Glaze  5 
 

Caesar Salad 
With Garlic Croutons and Parmesan   4  

 

    
Light EntreesLight EntreesLight EntreesLight Entrees    

 

 
Black Angus Cheeseburger  
With French Fries   9 

 
Grilled Chicken Sandwich 
With French Fries   8 

 
Salmon Burger 

With Avocado and Pesto Mayonnaise   11 
 

Traditional Caesar Salad 
With House-made Croutons and Parmesan Cheese   6 
Add Grilled Chicken   9   Add Grilled Salmon  12 

  

*Items in color denote a St Ives Signature Selection 

!Denotes a Heart-healthy Menu Selection 

Main Dining Room 



Entrees  Entrees  Entrees  Entrees       
    

Horseradish Crusted Salmon 
Served with Orange Butter Sauce  and Sautéed Spinach  20 

 
Mediterranean Style Grouper 

Served with Tomato Confit, Kalamata Puree, and Grilled Bread with Caper  29 
 

Grilled Five-Spice Duck Breast 
 Served with Steamed Rice, and Green Tomato and Apple Conserve  28 

 
Roasted Tenderloin of Pork 

Served with Vegetable Lo Mein and Miso Mustard Sauce 21 
 

Sweet Corn and Ricotta Ravioli  
Served with Pomodoro Sauce and Basil Oil    18 

 

Additional AccompanimentsAdditional AccompanimentsAdditional AccompanimentsAdditional Accompaniments    
  

    
    
    
    
    
House Specialties   House Specialties   House Specialties   House Specialties   Served with our daily starch and vegetable 

 
Herb Roasted Chicken Breast 

With Vidalia Onion Marmalade  16 
 

8 oz. Petite Delmonico Ribeye   19 
 

10 oz. Filet Mignon   29 
 

6 oz. Petit Filet Mignon   20  
    

Grilled Beef Medallions Au Gratin 22 
Gorgonzola Cheese, and Roasted Red Pepper 

    
Desserts  Desserts  Desserts  Desserts      Selections from Today’s Dessert Menu   5 

 
Brownie ala Mode 

 

St. Ives Banana Pudding 
 

Joe’s Apple Pie Ala Mode 
 

St Ives Praline Basket* 
Raspberry Sorbet 

Vanilla Bean Ice Cream 
Chocolate Ice Cream  

 

Enjoy your dessert with a Cappuccino, Cordial or Coffee Drink 
topped with Whipped Cream or Frothed Milk.  

 
 

 

Mashed Yukon Potatoes  3 
Baked Idaho Potato              3 
Daily Starch                                     3 
Sautéed French Beans  3 
Grilled Asparagus   4 
Daily Vegetable   3 

Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish or Eggs 

 May Increase Your Risk of Foodbourne Illness 


