
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
** An 18% grauity will be automatically added to parties of 8 or more.

Buffalo Chicken Wings  (6) $9  |   (12) $15
Choice of: naked, mild, medium, hot, sweet chili, 
barbecue or Jamaican jerk seasoning.  Served with 
fresh celery sticks, blue cheese or ranch dressing

*Prince Edward Island Mussels  $14
Serrano peppers, apple wood smoked bacon, 
chopped garlic, spinach, sautéed in a white wine 
broth served with grilled focaccia

*Seared Ahi Tuna  $13
Sushi grade seared Ahi Tuna crusted in sesame seeds 
over a wakame salad, drizzled with wasabi mayo, light 
soy dipping sauce

Calamari Fritti  $12
Calamari tossed in a sweet chili glaze, toasted 
cashews, mango coulis dipping sauce

Vegetarian Mushroom Flat Bread  $10
Roasted mushrooms, pickled Bermuda onions, sour 
cream and melted mozzarella, drizzled with balsamic      

Starters Soup
Maui Onion Soup  $6
A classic french onion 
soup topped with melted 
provolone and parmesan 
cheese, toasted croutons

Chefs Soup Du Jour  $5 
Our rotating house made 
Chef’s soup

MENU

*Available to add to any salad. We can prepare Grilled 
or Blackened, Chicken breast $6, 
Gulf Shrimp $9,  Atlantic Salmon $10

Salads

*Caesar  $10
Hearts of Romain tossed in creamy Caesar dressing, 
grated parmesan, focaccia croutons

The View House Salad  $11
Mescaline greens, hearts of palm, English cucumbers, 
grape tomatoes, mandarin oranges, sun-dried 
cranberries, choice of dressing

Burgers and Sandwiches
Served with choice of: French Fries, Fresh 
Fruit, Cole Slaw. Available to add: Bleu 
cheese, sautéed onions, sautéed mushrooms, 
American, Swiss, Pepper Jack, avocado $1 each, 
sweet potato fries, bacon strips $2

The View Burger  $13
Half pound of brisket blend, lettuce, tomato, red 
onion, served on a toasted brioche bun

Vegan Beyond Burger  $13
Vegan burger, spinach, tomato, red onion, sliced 
avocado, served on a toasted multigrain bun

Club Classic  $13
Thinly sliced turkey and ham, avocado, applewood 
smoked bacon, lettuce and tomato, toasted bread

Charbroiled Chicken Breast  $13
Herb marinated charboiled chicken breast, mango 
habanero salsa, lettuce, tomato, dijon aïoli, toasted 
multigrain bun

Entrees (Available for Dinner Served after 5 PM)

*Filet Mignon $30
8 oz. Grilled prime Tenderloin, served with roasted 
garlic mashed potatoes, asparagus, red wine demi 
glaze 

*Atlantic Miso Glazed Salmon  $26
6 oz. sesame seed crusted Salmon, grilled potatoes, 
baby carrots, haricot verts, ginger soy sauce

Beef Short Rib  $27
Braised tender beef ribs, roasted garlic mashed 
potatoes and asparagus, au jus sauce

Asparagus Linguini  $17
Asparagus, roasted garlic, tomato concasse, basil, 
white wine butter sauce, grated pecorino and 
parmesan cheese

Chicken Chop  $27
Pancetta, mushroom stuffing, haricot verts, baby 
carrots, roasted garlic mashed potatoes, romesco 
sauce

Sharable Sides
Sautéed mushrooms, sautéed spinach, roasted garlic mashed potatoes, grilled asparagus, plantains, Chef’s 
seasonal vegetables $5


