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shrimp cocktail 15
poached in classic pickling spices served with horseradish cocktail sauce

tostones 10
crispy plantain bananas topped with chorizo sausage, queso fresco
and cilantro tomato salsa

tuna tartar 12
grade A yellow fin folded with garlic aioli, cucumber & chives
served beside a petite tomato salad and spicy mustard vinaigrette

slightly ‘devilish’ eggs 6
smoked paprika & American sturgeon caviar

black mussels 12
steamed in garlic butter, white wine and fresh basil

southern fried chicken 9
boneless chicken bites in our Louisiana spiced breading
served with herb ranch dip

yellowtail ceviche 12
Peruvian influenced, marinated in lime and sweet onion and garnished
with orange scented sweet potato and cancha corn
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Grandma’s matzo ball soup 8
rich homemade chicken broth and pulled chicken with aromatic
vegetables and floating matzo balls

lobster bisque 10
first we cook down the shells...then we add a touch of brandy...
finish with a hint of cream... ‘Voila!

Neomis house salad 8
baby lettuces gently folded with tear tomatoes, cucumber
sweet onion and red wine vinaigrette

cobb salad 12
romaine & baby spinach dressed with tomato, blue cheese,
smoked bacon, eggs, avocado, onion and our herb ranch dressing

mahi-mahi caesar 16
grilled local mahi fish atop chopped hearts of romaine lettuce tossed
with our parmesan garlic dressing and herb focaccia croutons

plain Caesar 10
grilled chicken Caesar 16
grilled shrimp Caesar 18
grilled churrasco skirt steak 16

an eighteen percent service charge and nine percent sales tax will be added to your check
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beef shortrib sliders 12
slow braised and smothered in molasses bbq sauce served on
mini potato rolls ‘Carolina’ style with coleslaw and salted kettle chips

hamburguesa 15
a Latin twist, angus burger piled high with queso fresco, avocado

and ham on a toasted bun

‘go for it’ ~ add a fried egg 17

angus burger 14
grilled to your liking, dressed and topped with your choice of cheese

fish & chips 12
“Landshark” beer battered mahi-mahi and salt & vinegar steak fries served
with creamy cabbage slaw and tartar sauce

chicken & jack quesadilla 12
griddled chicken and pepperjack cheese folded with caramelized onions

and peppers and stuffed in a jumbo tortilla

shrimp quesadilla 15

club sandwich 11
with our fresh sliced turkey breast served open faced on whole grain bread
with mayo, vine tomatoes, baby spinach, avocado and apple smoked bacon

all sandwiches and burgers served with choice of fries
kettle fried potato chips or tomato mozzarella salad

neon’'sgaiaties

sautéed in roasted garlic butter served over cavatelli pasta
and gratinéed with focaccia crumbs

balsamic-chili chicken 22
glazed chicken breast served over soft polenta pie, fresh nodini mozzarella
and wilted baby spinach

salmon adobo 27
rubbed with our chili spice blend and pan seared, served with plantain
tostones and papaya~mango chutney

portobello mushroom 12
balsamic marinated and grilled, stacked with baby greens, goat cheese
red & gold tomatoes and garnished with carrot drops

Maine lobster 55
2 |b lobster removed from the shell for you, poached in tarragon brown
butter and served with triple cream cheese potato skins and asparagus

dergillel athesce

swordfish ‘swords’ 25 black truffle mac’'n’cheese 8
cracker crumb crust

‘east coast’ mahi~mahi 22

wild mushroom puff pastry 6
8 o0z. center-cut filet mignon 35

parmesan creamed spinach 6
16 oz. ‘cowboy’ ribeye 39

buttered ‘mashed’ potatoes 8
churrasco skirt steak 24

jumbo asparagus 6

Australian double cut lamb chops 35
sea salted baked potato with 6
sweet butter & sour cream

served with your choice of

truffle herb butter, classic tarragon bernaise

green peppercorn sauce, chimichurri

red wine glacé or maytag blue cheese

$3 for extra enhancements

an eighteen percent service charge and nine percent sales tax will be added to your check



