Lunch at The Temptation

Soup

Chef’s Soup of the Day..Priced Daily

QOyster Stew...8.95
Made Fresh to Order

Salads

Island Cobb Salad...12.95
Crabmeat, Artichoke Hearts, & Fresh Vegetable with Choice of Dressing

Bouillabaisse Salad...14.95
Shrimp & Crabmeat Over Mixed Greens
with Raspberry Chipotle Vinaigrette

Ginger Chicken Salad...9.95
Grilled Chicken Breast over Fresh Spinach with Sesame Ginger Dressing

Classic Caesar Salad...6.95

Romaine Lettuce, Parmesan Cheyse,
Croutons, Anchovy, & Caesar Dressing
‘With Grilled Chicken Breast..9.95
With Grilled Shrimp...11.95
With Sesame Crusted Tuna...12.95

Platters
All Seafood Platters are Very Lightly Battered & Served with Crisp Fries & Colesling

Fried Grouper Fingers...11.95
Fried Oysters...11.95
Fried Shrimp...11.95

Fried Soft Shell Crab...12.95
Fried Chicken Fingers...8.95



Lunch at The Temptation

Sandwiches
Served with Choice of Fries. Coleslaw, or Fresh Frui.

Boca's Best Burger...8.95
Top Grade Striom on Sour Dough Roll with Lettuce, Tomato, & onion.
Add Cheese 1.00

Veggie Burger...7.95
100% Vegetarian Burger Served on Seur Dough Roll

with Lettuce, Tomato & Onion
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Island Grouper Sandwich...11.95
Fried Fingers on Sour Dough Roll with Lettuce, Tomato, Omnion, & Tartar Sauce

Grouper Reuben...12.95
Fried Fingers on Marble Rye Bread with Sauerkraut, Swiss Cheese,
& Russtan Dressing

- Blackened Chicken Sandwich... 8.95
Served on Sour Dough Roll with Lettuce, Tomato & Onion
Add Cheese 1.00

Joy Grilled Cheese..,6.95
Served on White with Bacon, Tomato & Red Onion

Beverages

Lemonade, Iced Tea, or Coffee - 1.50
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Lunch at the Temptation
Today’s Special

Soups
Lobster Bisque 6.00

New England Clam Chowder 6.00

Salads, Sandwiches & Fresh Fish

Strawberry Chicken Salad 10,95
Gritled Clicken, Sliced Strawberries, Boursin Cheese & Toasted Pecans on Bed of Greens
with O & Balsamic Reduction

Hot Cuban Pork Loin Sandwich 8.95
With Grilied Onions & Pepper lack Cheese
Served unith Fries

BLT on Tomato Basil or Pico de Gallo Wrap 8.95
With Tomaty, Cucumber & Ranch
Served with Chogee of Sude

Meat Loaf 10.95
With Mashed Potatoes, Graoy & Fresh Vegelable

Bronzed Domestic Black Grouper 14.95

With Sweet Thai Chili Sauce
Served with Fresh Vegetable

Please Ask Your Server About Our Daily Drink Specials



APPETIZERS
Lobster Bisque 6.00

Gulf Shrimp Cocktail 11,95 Crab Cocktail 11.95

Shrimp Remoulade 11.95 Crab Remoulade 11.95

Hot Crabmeat Temp 1195 Fried Soft Shell Crab 12,95

Fried Grouper Fingers 1295 Fried Oysters 12.95
SALADS

Temptation House Salad: Spring Greens Tossed w/ Onions, Greek
Olives, Fontinella Cheese, Toasted Pine Nuts, Olive Oil
& White Balsamic Vinaigrette 5.95
Caesar Salad w/ Romaine, Anchovy & Croutons 7.95
Sliced Tomatoes w/ House-Made Mozzarella, Onions, Capers,
Olive Oil & Balsamic Glaze 7.95
Spring Mix Greens with Strawberries, Toasted Pecans, Boursin
Cheese, & a Balsamic Reduction 7.95

SEAFOOD SPECIALTIES

* Crabmeat Au Gratin...., e .+23.95
Soft Shell Crabs (Fned or Sauteed} i 27.95

¥ Fried OySters........coouoiieironesmsesessonn: Cosciaariaet 23.95
* Fried Shrimp.....cco........ e e N e 24.95
" Fried Grouper FINGers.............cummmiivrmmrmmonsen 25.95
* New Orleans Spicy Fried Shnmp .......................... 24.95
Fried Grouper and Shrimp Combo........................ 27.95
Fried Grouper, Shrimp and Oyster Combo.......... .31.95
Fried Grouper, Shrimp and Soft Shell Combo.....32.95

Fried Grouper, Shrimp, Oyster & Soft Shell .........36.95

"DENOTES ENTREES THATMAY 58 IDUCED IN QUA‘H'HTTTBACE‘ENMI}EATE
THE LICHTER APPETTTE AT APPROXIMATELY 2% OFF MENU PRECES.



TEMPTATION’S FRESH LOCAL FISH

Pan Fried Snapper w/ Lemon, Garlic & Apple Juice 31.95

Fresh Local Fish (See Dinner Additions)....Priced Daily
The market's best fish & other seafood selections as available,

prepared perfectly by our excellent kitchen.
MEATEATER’S SPECIAL
Filet MIgNON 10 0Z........couiviiiimmmisnrommsesensesssomsamesnseenes 31.95
Blackened Filet Mignon 10'0z.........ccc..cocooorevurennnnrione. 31.95
Petit Filet MIZNOoN 7 0Z......cc.esvmmissessssnersessmssmssessassinns 26.95
Tournedos of Beef Tenderloi..........cc.....covverrrrennnne. 26.95
Surf & Turf (Petit Filet plus Grouper Fingers)............ 32.95
DESSERTS BEVERAGES
‘See Special Dessert Menu lced Tea. i 2.00
for a selection of luscious Coffee......ccoccenrrenernn2.00
desserts from our kitchen. Hot Tea.....co.rnerrnnnnn2.00
ESPresso. ... 300
CBPPqum ............. 4.00

Hot Choeelate..........3.00

A $7.00 Charge Applies to all Split Dinners.
‘Gratuities are Not Included in our Dinner Checks.
We Accept Visa, Mastercard, & Discover as well as Personal Checks.
As a Courtesy to Others Please Turn Off Your Cellular Phone.



Tonight's Di

Soups
Lobster Bisque 6.00

Asparagus & Artichoke Soup
Garnished with Lump Crab 5.00

Appetizer

Fresh Local Stone Crab Claws
Served with Keylime Mustard
15.95

Entrees

22 oz. Ribeye “Cowboy Steak” with
Bearnaise over Tobacco Rings

39.95
Winie Suggestion: Posthouse Merlol

(glassduttle) 8,00/38.00 or Firestone Reserve
Merlat (bottle) 42.00

Sesame Seed Encrusted Seared

Rare Yellowfin Tuna over

Hawatian Slaw with Szeclean,
Thai Chili & Wasabt Tobitko 32.95
Wine Suggestion: Rancho Zabaco Red Zinfundel

mlmﬁuﬂ:'r}?ﬂﬂb.m o Skeele Zinifamde!

(Bottie) 34.00

itons

Entrees

Char-Grilled Pompano Served with
Picatta, Almondine or Menniere

Sauce 33,95

Wine Suggestion: Sterling Chandomnay
(ghass/bottie) H&M?ﬂﬂur Far Miele.
© Chardonnay (bottle) 68.00

Lemon Pepper Broiled Hog
snapper over Sweet Potato Frizzles
with Grand Marmier Mandarin
Orange Sweet & Sour Sauce 33.95

Wine Suggestion: Morgenliof Chenin Blane
(glass/hatile)8.00/33.00

Tempura Diver Scallops with
Ginger Citrus Ponzu 30,95

Wine Suggestion: Stags” Leup Chandonstay
(lassDottlz) 105048800 or Cakebroad
Chaerdonnay (bottle) 57.00

Anmterican Red Snapper (31.95)
or Black Grouper (30.95)
Served Blackened, Bronzed,
or Flame Broiled with Picatta,
Almondine, or Meumtere Sances



Temptation Desserts

Nay Limaclia 6.95

ofin Vsland Faroritel

Uthet Jemptation Caka 7.95
Wikita Caka with Covamel and

Coconut Ceaam gfia 7.96

Cream and Foasted Coconut.

Jemptation Cake 7.95
Chocalate Cuke Dreizsled with Catamal and

Coffee, Hot Tea,
Espresso, Cappuccing
Hot Chocolate

Temptation Desserts

Fold PBrick Sundas 6,96

Vanilla Uea Craam Coraved with a Chocsluts
& Pecan Bhall. - ot New Grlaans Jradition

Dlack gRaspberey Boxbat 5.95
el € fox 6,00

Chai Epica Chassecake w/ a
Singer Crust 7.95

Please ask your
Server for a list of
After Dinner Drinks



