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7In the beginning ',:

there was®

WINGS! 4-%$3.25 6-%$5.00 8-%$8.50 12-$10.25
Huge, meaty, juicy & delicious WINGS! Served Buffalo style or BBQ with Bleu
Cheese dressing and celery sticks.

Calamari $6.50
Lightly dusted in seasoned flour and flash fried with a remoulade dipping sauce.
Celebrate the TOMATO salad $4.95

Thick sliced vine ripe tomato with crumbled Gorgonzola Cheese and toasted
pine nuts with a drizzle of fresh pesto.

Soup of the week. Cup $3.00 Bowl $5.00
Always made from scratch, always different and always GOOD!

:j i : :-{g
'Brom the Garden >

Eves Favorite $7+25
An amazing combination of flavors with Mixed Green and crunchy cabbage,

green apples, grape tomato, sweet red pepper & onion, grapes,, figs and dates

tossed in a light raspberry vinaigrette and finished with gorgonzola cheese

and candied walnuts.

The Temptation $8.50
Chilled shrimp, calamari & salmon marinated in a citrus, fresh herb dressing

served over a bed of mixed greens with red pepper, scallions, fresh red

grapefruit and orange segments.

The 3 Wise Guy's $8.00
From the Orient, our mixed greens salad with red pepper, red onion, grape

tomato & mandarin oranges tossed in an Orange Ginger Dressing and topped

with crispy rice noodles. With your choice of crispy fried chicken bites or

tempura shrimp.

Render unto Caesar $7.50
Crisp Romaine in creamy Caesar dressing with croutons and shredded

parmesan cheese. With your choice of herb grilled or blackened chicken

or shrimp.

The Roman Centurion $8.00

Fresh Mozzarella cheese, grape tomato, roasted red pepper & zucchini with
black olives, Prosciutto and pepperoni over mixed greens with a pesto dressing.

rai hood... Do bood
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Light, fresh & tasty! We use fresh LOCAL vegetables, fresh

. [
zu 1rrrier GrIIII 1n ’. ... herbsandseasonal fruits. Each of the following served with
its complimenting side but feel free to mix and match!
Fresh Grilled Veggies $7.95
Fresh Asparagus, summer squash & red pepper brushed with Olive oil, garlic & fresh herbs then
lightly grilled with grilled sweet potato and corn on the cob.
Add a Protein $3.00 Ask your server.

Beach & Farm Grill $8.25
Joes favorite! Fresh herbed grilled OR Blackened Chicken breast & shrimp served with Island
Coconut Rice and a fresh pineapple salsa.

Jonah’s Choice (Fish of the Day) $7.25
Basted with an herb butter of fresh rosemary, thyme and garlic. Served with a sweet potato,
Fogsted cokn hash ™

Back Yard BBQ $8.00
St Louis style pork ribs grilled with a fresh fruit / Chipotle Blackberry Brandy BBQ sauce served
with Grilled Corn on the Cob and Home Baked Beans.

——————————————
Man can’t live on bread alone’

so we put some stuff between the slicesT <

Ask your

. —

Served with fresh fruit,, Side of the day or Fries. O-Rings available for additional $2 server ab out
Monte Cristo $6.75 i
Not sure who invented this or when but THANKS!! Sweet ham, turkey and Swiss grilled our Wr aP
French toast style served with a raspberry compote. Ir

. of the Week

Classic Rueben $6.75
This sliced Corned Beef OR Pastrami & Swiss Cheese grilled on Marble Rye with sauerkraut
and 1000 Island dressing. an d Oth e r
Pulled Pork $6.95 SpeCiaISI

Sraized for 2 hours t1 s fall aoart tend er, Then we make (thappy with our Blackberry
Brandy BBQ sauce & pile it HIGH on a toasted Kaiser and finish it with caramelized
Chipotle onions just for YOU!

Open Face Tuna Melt $5.95 N e

Tuna salad with a slice of grilled tomato and melted cheddar cheese served open on
grilled sourdough bread.

Orchard Chicken Salad Croissant $6.50 e\
A tasty chicken salad made with green apples, walnuts and craisins in a buttery toasted
croissant with ripe tomato.

Call
Caprese Sandwich $6.95 941'927'0961

Fresh Mozzarella Cheese with ripe tomato and Prosciutto on toasted Ciabatta bread
with fresh pesto.

Po Boy $7.25
The southern favorite! Lightly fried oysters and shrimp on a toasted hoagie with cabbage
slaw & a lemon caper remoulade.

Build a Burger Naked $6.50
We start with %2 Ib of ground beef grilled to order on a toasted Kaiser with lettuce tomato

& onion and you take it from there.

Each topping add .75 cents.

Any cheese, grilled mushrooms, grilled onions, bacon, BBQ sauce, grilled pineapple.
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 Adults %%O 10am - 2pm

'- E(}sd usnder 3 Free Every S Unday

-

J
Soft Drinks  Specials: About Nightlife
- Coffee A not-for-profit restaurant designed to
_ Cappuccino employ students and young people in need of job
Blended & Iced skills training. The young people will have input on
- Java Freezes menu and concept, work with chefs, help with food
_ Lattes prep, and provide hosting and service.
- Chai Lattes The idea of a youth run café engages the support
Hot or Cold of businesses and individuals in the community who
wish to make a difference in the future of the youth
¥ Espre_sso in Sarasota County. The financial goal of tr)llis
- Americano activity is to produce enough revenue to sustain
- Smoothies itself, create income for the workers and to help
A - Milkshakes support programs at the Nightlife Center.
}}}M‘PN“?TER . : : .
ENERGY Affordably priced, high quality food in a great
at mosphere thatdés conducive to |l unch

friends and social groups to meet. The most rewarding message to the
diners is that the money they spend will be going directly to students in our
town. It is a wonderful way to give back to the community.

Meet Our New Chef

Fr an Da i30 gear®df experience began at age 12, while he worked
at his parents restaurant. His natural ability apparent, he learned techniques
from area chefs, and honed his skills throughout his rich career both in
restaurant management and as a popular chef. From a relief cook to
Executive Sous Chef, from streamlining operations to training other
managers, and from creating new dishes to award winning chef, he defined
success every step of the way.

He built a thriving business as owner/operator of Culinary
Creations Catering and Personal Chef Services and was able to share his
calling with the community. He has catered large affairs for several local
churches and volunteered his services with Girls Inc., Resurrection House,
the YMCA, and The Joy FM radio station.

We look forward to experiencing new culinary delights and watching
extraordinary ministry to our students grow.



Brunch Buffet!

Adults $10  10am - 2pm
E(}? uSnderggree Every S Unday i

Soft Drinks ~ Specials: About Nightlife
- Coffee A not-for-profit restaurant designed to

Ceatily COI?EN - Cappuccino employ students and young people in need of job
Blended & Iced skills training. The young people will have input on
- Java Freezes menu and concept, work with chefs, help with food

L attes prep, and provide hosting and service.
- Chai Lattes The idea of a youth run café engages the support of
Hot or Cold businesses and individuals in the community who
_ wish to make a difference in the future of the youth in
Espre_sso Sarasota County. The financial goal of this
- Americano activity is to produce enough revenue to sustain
- Smoothies itself, create income for the workers and to help sup-
- Milkshakes port programs at the Nightlife Center.
}Umwsre«  ——
Affordably priced, high quality food in a great
at mosphere thatdés conducive to |l unch

friends and social groups to meet. The most rewarding message to the
diners is that the money they spend will be going directly to students in our
town. It is a wonderful way to give back to the community.

From 4
~ . . Downtown =
Nightlife Grill | :
6240 S. Tamiami Trail Clark Road
Sarasota, FL 34231 Froiy
,":e:: Phone Orders:
ﬂ;;;_: 941-927-0967
OPEN
MON-FRI: 11-2PM
SUN: 11-2PM Sulfael

closed Saturdays

From
Venice

Erom
Siesta




