
Appetizers 
 

Our Signature Flying Fish Café Appetizer Duo:   
  “Crispy Maine Coast Jonah Crab Cake” and “Our Very Own Caesar Salad”  16.00 

 Domaine Weinbach Pinot Gris, Alsace France '09  17.00  
 

Chardonnay-steamed PEI “Canadian Cove” Mussels 
Fennel, Chiles, Pesto Crema, and Ciabatta Crostini  18.00 

 Benziger Chardonnay, Carneros ’10  11.00  
 

Yellowfin Tuna Tartare 
and Crispy Tempura Tuna-Vegetable Sushi Roll 

Hijiki and Wakame Seaweed, Yuzu Tobiko,  
and Wasabi Foam with a Sweet-and-Spicy Sauce  18.00 

 Nora Albariño, Rias Baixas ’10  12.00  
 

Vegetarian Sushi Roll 
Silken Tofu, Avocado, Heirloom Radish and Young Carrot Roll,  

Cucumber-Seaweed Salad with Asian Chile Crema,  
and Piquant Mango-Sweet Yellow Pepper “Ketchup”  12.00 

Eberle Muscat Canelli, Paso Robles ’09  11.00  
 

 
 

Crispy Maine Coast Jonah Crab Cake 

Savory Vegetable Slaw, Roasted Red Pepper Coulis,  
and Ancho Chile Rémoulade  17.00 

Pierre Sparr Réserve Pinot Gris, Alsace ’10  13.00  
 

Our Chefs’ Eco-friendly/Sustainable Shellfish Appetizer: 
Floribbean Wild-caught Gulf Shrimp Cocktail 

Watercress, Spiced Radishes, and Palm Hearts 
with a Horseradish-Piquillo Cocktail Sauce  17.00 

Blood Orange Margarita  9.75  
 

Crispy Togarashi-scented Calamari and Florida Rock Shrimp  

Spiced Green Papaya, Wakame, and Vegetable Julienne 
with an Asian-inspired Dipping Sauce  15.00 

Jules Taylor Sauvignon Blanc, Marlborough ’11  11.00  
 

Our Chef’s Degustation of Worldly Artisanal Cheeses  
Five Tasting Portions and accompaniments: Rais ins on the Vine, Honeycomb, Heir loom Pear Gelée 

with a fresh and Kiln-dried Cranberry, Bermuda Onion, and Heirloom Apple Compote “Agrodolce”  18.00 
Stags’ Leap Winery Petite Syrah, Napa ’08  15.00  

 

Artisanal Soup and Salads 
 

Soup of the Day: Roasted Garlic, Leek, and Potato Bisque  
Fingerling Potato, and Crab and Leek Fondue  

with Chive Crème Fraîche, Tiny Greens, and Chive-infused Oil  9.00 
Ramey Chardonnay, Russian River Valley ’09  16.00  

 

 

Caesar Salad 
Young Red and Green Romaine Leaves, 

Roasted Garlic Dressing, Parmigiana-Montegrappa Frico, 
and Pesto-Sourdough Croutons  11.00 

 Matanzas Creek Sauvignon Blanc, Sonoma ’09  11.00  

 

Fresh Mozzarella di Bufala 
Florida Yellow Beefsteak, UgliRipe, and Tiny Grape Tomatoes, 

Aged Balsamico, Exotic Peppercorns, Petite Basil,  
and Sicilian Olio Verde  15.00 

Damilano Arneis, Piedmonte Italy ’10  12.00  
 

Epcot Land Pavilion Sweet Bibb Salad  
Frisée, Forelle Pears, Gorgonzola Dolce, Radishes,  
and Candied Walnuts with an Artisanal Loire Valley  

Walnut Oil Vinaigrette  11.00 
Kabinett Selbach-Oster Reisling, Mosel  ’08  12.00  

Entrées 
 

Our Signature Flying Fish Café Entrée Duo:   
 “Char-crusted Angus New York Strip Steak” and “Potato-wrapped Red Snapper”  47.00 

 Domaine Jean-Marc Morey Chassagne-Montrachet ’06  19.00  
 

Our Chef’s Thunder Entrée: “Surf & Surf” 
Pan-roasted Gulf Coast Golden Tilefish 

and Florida Rock Shrimp “Scampi”  
Wilted Rainbow Chard and a Fricassee of Pan-roasted Vegetables  

with a Tarragon, Ver jus, and Vermont Butter Sauce  36.00 
Cloudy Bay Sauvignon Blanc, Marlborough ’10  14.00  

 

Ginger and Teriyaki “Char-crusted” Yellowfin Tuna 
Bok Choy, Asian Mushrooms, Carrots, Snap and Snow Peas 

with a lightly Curried Carrot-Coconut-Lemon Grass Infusion  38.00 
Abbazia di Novacella Kerner, Alto Adige Italy ’11  11.00  

 

Orecchiette d’Abruzzo Pasta alla Bolognese 
Little Ear Pasta with Rustic Five-Meat Ragoût, Sun-dried and  
fresh Tiny Tomatoes, Arugula, and Pecorino Romano  26.00 

**Also offered as a Lacto-ovo friendly or Vegetarian Selection: 
with Pesto-laced Vegetable Primavera  22.00 

Dei Rosso di Montepulciano, Italy ’09  10.00  

 

Idaho Potato-wrapped Red Snapper 
over a Rich Leek Fondue with a 

Veal Glace de Viande, and Red Wine-Cassis Butter Reduction  36.00 

Argyle Pinot Noir, Willamette Valley ’11  15.00  

Our Chefs’ Eco-Friendly/Sustainable Fish Selection: 
Oak-grilled Faroe Islands Salmon 

Wilted Greens, and a Roasted Gar lic and Leek-laced  
Brandade Torta with Vermouth, Caper, and  

Vermont Butter Emulsion  36.00 
Chandon Pinot Meunier, Carneros ’10  15.00  

 

Oak-grilled Maine Diver Scallops 
Celery Root, Cultivated Mushrooms, Vermont Mascarpone, and 

Pecorino Toscano-laced Risotto di Carnaroli  35.00 
Torres Esmeralda, Catalunya ’10  10.00  

 

Rainforest Pepperberry-grilled Kurobuta Pork Tenderloin 
Leek, Fontina, Truffle-laced Trofie Macaroni & Cheese, Grilled 

Asparagus with Kiln-dried and fresh Black Mission Fig, Port Wine, 
Balsamico, Bermuda Onion, and Trumpet Mushroom Compote  36.00 

 E.Guigal Chateauneuf-Du-Pape, Rhone Valley ’06  17.00  

 

 Char-crusted Angus New York Strip Steak 
  Haricot Vert, Finger ling Potatoes, and Winter-crop Root Vegetables 

 with Classic Sauce Foyot  43.00 
 Groth Cabernet Sauvignon, Napa Valley ’09  24.00  

 

Seasonal Sides 
° Grilled Northern California  

Asparagus with Sauce Foyot  9.00 
 

° Wilted Garlic and Lemon-scented 
Young Spinach  7.00 

 

° Leek, Fontina, and Truffle-laced  
Trofie Macaroni & Cheese  10.00 

 

° Creamy Risotto di Carnaroli  8.00 

° Aged Gruyère and  
Parmigiano-Reggiano Potato Gratin  8.00 

 

° Fines Herb-roasted Wild and  
Cultivated Mushrooms  9.00 

 
 

“There is no love sincerer than the love of food.” . . . George Bernard Shaw 
 

An 18% service charge is added for parties of 6 or more.       
Monday, January 7th, 2013 


