
Chef to Chef....
Late Summer 2013 Specials

APPETIZERS

• Avocado Fries • 
Breaded Avocado Wedges fried to a golden brown. 

Served with a cool Yogurt Lime Sauce.

• Crab Cake Slider •
1 oz. Crab Cake, Pan Seared on a Brioche Bun with Cucumber Wasabi Dressing.

• Fried Artichoke •
Baby Artichoke thinly sliced, breaded and fried. 

Served with Garlic Mayo Dipping Sauce.

• Summer Sliders •
Lobster, Tuna and Chicken Salads on Mini Brioche Buns.

• Lobster Napoleon •
Lobster Salad on a soft Butter Puff Pastry.

• Beef Slider with Horseradish Cream Sauce •
2 oz. Slider on a Brioche Roll with a Horseradish, Mayo, Dijon sauce.

• Beef Satay •
Marinated Beef Strips, Skewered Served with Tempura Vegetables 

and Wasabi Ginger Cream Sauce.

• Coconut Crusted Chicken •
Chicken breaded with shredded Coconut and deep fried until golden brown. 

Served with fresh mango salsa

• Cheesesteak Sliders •
Beef Strips, sautéed peppers, caramelized Onions and Provolone cheese 

on a toasted Mini Brioche Bun 

• Fresh Mozzarella & Sundried Tomato Tapenade •
Served with Basil & Arugula on grilled Flatbread

• Pot Stickers •
Lemon Grass, and Vegetable Dumplings steamed or fried.

Served with a Sweet Chili or Soy dipping sauce.

• Empanadas •
Ground Beef seasoned and stuffed into a flaky Pastry. 

Served with Queso dipping sauce.

• Guacamole • 
Made fresh to order with whole Avocados smashed, diced Jalapeños, 

Tomato, Fresh Cilantro and Lime Juice.

SALADS

• Steak Salad •
Grilled Romaine topped with Grilled Sirloin, and Pecan Smoked Bacon. 

Served with Blue Cheese and Caesar Dressing

• Caprese Salad • 
Heirloom Tomatoes, Fresh Mozzarella and fresh Basil. 

Seasoned with Salt & Cracked Pepper and drizzled with Olive Oil

• Grilled Lemon Chicken Salad •
Grilled Lemon Chicken served on a bed of chopped Romaine, 

Sicilian olives, Sundried Tomatoes, and shaved Parmesan.

• Pear & Blue-Cheese Salad •
Baby Spinach, Poached Pear, Avocado, Blue Cheese and 
Caramelized Pecans. Served with a Mustard Vinaigrette.

• Roasted Rainbow Beet Salad • 
Rocket Arugula, Roasted Rainbow Beets, Orange Supreme, 

Crumbled Feta cheese and Extra Virgin Olive Oil.

• Apple Walnut Chicken Salad •
Grilled Chicken on a bed of chopped Romaine, sliced Apples, crumbled 
Blue Cheese, Walnuts, and Raisins. Served with a Balsamic vinaigrette.

• Asian Spinach Salad •
Baby Spinach, Toasted Almonds, dried Cranberries, and Grilled Chicken. 

Topped with Orange segments, Edamame Beans and Soy Ginger dressing.

• Black Bean Roasted Corn Salad • 
Black Beans, roasted Corn, diced Tomato, diced Peppers and Avocado 

seasoned with Cumin and served with a Cilantro Vinaigrette.

• Heirloom Tomatoes & Avocados •
Beefsteak Tomatoes, Avocados sliced & drizzled with Extra Virgin Olive Oil. 

Sea Salt & Cracked Pepper to taste.

• Stuffed Avocado •
Avocado stuffed with Lobster Salad, garnished with Lemon zest and fresh Chives.

• Grilled Mahi Mahi •
Served with a Pineapple Cucumber Salsa.

• Vegetable Medley •
Grilled vegetables and fresh Mozzarella over 

a bed of Arcadian Salad Blend. Drizzled with Balsamic Vinaigrette.

• Panzanella Salad •
Crusty chunks of toasted Bread, Heirloom Tomatoes, Kalamata Olives,
Thinly sliced Red Onion, Capers, Fresh Basil, and Red Wine vinaigrette.

ENTREES 

• French Cut Chicken Breast •
Stuffed with Sundried Tomato, Grilled Asparagus, Breadcrumbs, and Smoked Gouda

• Citrus Grilled Chicken •
French Cut Chicken Breast marinated in a Lemon Orange Honey marinade

Grilled and served with a Wild Mushroom Risotto.

• Lemon Chicken & Sundried Penne • 
Grilled Lemon & Herb Chicken tossed with Baby Spinach,

Sundried Tomato & Penne Pasta

• BBQ Ribs •
Slow- Cooked Baby Back Ribs finished with WB Steak Sauce. 

Served with Coleslaw & Baked Potato.

• Sweet Italian Sausage & Peppers •
Italian Sausage Grilled & topped with sautéed Vegetable Mélange On a toasted Roll.

• Sweet Potato Spinach Burger •
Dressed with a Balsamic Maple Aioli On a Toasted Roll.

• Lobster Roll •
Lobster Salad on a toasted New England Roll.

• Steak House Blend Burger •
8 oz. Steak House Blend Burger topped with Smoked Pecan Bacon, 

Irish Cheddar, Lettuce & Tomato on a Brioche Roll.

• Black Bean V-Edgy Burger •
Black Bean & Corn Burger topped with Lettuce & Salsa. 

Served with Sweet Potato Fries and Maple Mayo dipping sauce.

• Char-Grilled Rib eye •
Served with Roasted Corn & Tomato Salsa,

• Sautéed Shrimp in a Butter and White Wine sauce •
Tossed with Penne, Sundried Tomato and blanched Lollipop Kale,

garnished with shredded Basil and Parmesan Cheese.

• Grilled Porterhouse Steaks •
Lightly Seasoned & Topped with Fresh Herbs & Lemon. 
Served with a Baked Potato and grilled Corn on the Cob.

• Chilean Seabass & Rice Pilaf •
Pan Seared 6 oz. fillet over an Herb Rice. Finished with a Walnut Butter Sauce.

for more information visit
 www.jkings.com

The summer doesn't just end because everyone goes back to school. Take advantage of the warmer days in September to 
extend your light fare menus into early Fall. Who wouldn’t want the Summer to last a little longer ?
 -Chef Neary, Executive Chef  C.E.A., C.C.A., A.A.C.
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