DINNER MENU
Dear guest, welcome for dinner in the Ocean Lounge restaurant at
Holland House Beach Hotel. Our full wine spectator award winning list is available.

APPETIZERS:
Crispy wontons (3) with avocado and stone crab 17
Ceasar Salad version with Romaine lettuce, Parmesan and garlic croutons 17
Smoked salmon from the Bradley with lemon aioli and grilled crostini 16
Vitello tonnato, thinly sliced roasted veal, caper berries and classic tuna mayonaise 18
Burrata cheese, tomato confit, balsamic vinegar, toasted pine nuts and Parmesan 15
Pan seared Argentinian shrimp - jalapeno mango salsa 17
Tuna carpaccio with citrus mustard vinaigrette, crispy rice noodles
Tuna Tataki, Tomasu soy glaze with wasabi mayo and sesame wakame salad 16

MAIN ENTREES:
Spinach ricotta ravioli with a creamy mushroom sauce and Parmesan cheese 21
1/2 Lobster served on Tagliatelle with chili and sun-dried tomato pesto tomato 35
Honey mustard glazed Salmon fillet with potato puree and Champagne Hollandaise 29
Baked Red Snapper fillet with lemon garlic vinaigrette and ratatouille 32
Pan seared Fillet mignon (8 oz) - crispy onions - peppercorn or mushroom sauce
Truffle roasted potatoes or skin on French fries 39
Pasta Alfredo Tagliatelle with a creamy Parmesan cheese sauce 17
add grilled chicken 7 - add pan seared shrimp 10
Holland House Burger or Black bean burger with cheddar jack cheese, lettuce
onion, tomato, special sauce, served with coleslaw and French fries 21
Chicken sate, peanut sauce, toasted coconut, coleslaw, pan fried rice 23

DESSERTS:
Sundae, mix berries with vanilla ice cream, raspberry sorbet, cookie crumble whipped cream
white chocolate crumble 11
Warm fudge chocolate brownie, salted caramel sauce, crème Chantilly 10
Apple Tarte Tatin vanilla ice cream, crème Chantilly 10
Cheese cake - mix berries sauce 10
Baileys Crème Brule 10
Ice cream: Vanilla - chocolate 3
Sorbets: Mango - raspberry - lemon 3
10% service charge will be added - prices in USD - for NAF use 1.80

