
 

-Starters- 
 

Jumbo Prawns Cocktail  
Traditional style served with zesty cocktail sauce - 7.95 

 
Crab Stuffed Mushrooms  

Lump crabmeat stuffed in fresh mushroom caps, topped with Hollandaise sauce - 8.95 
 

Cornmeal Crusted Calamari   
Fried Crisp and topped with parmesan cheese. Served with chili lime vinaigrette  

And lemon garlic aioli - 7.95 
 

Spinach & Artichoke Dip  
New Orlean’s style baked golden brown. Served with toasted parmesan crisps  

And tortilla chips. - 6.95 
 

Beef Skewers  
Sesame, ginger and teriyaki glazed, served with an Asian slaw - 8.95 

 
Sunbird Combination Platter 

  Spinach & artichoke dip, crab stuffed mushrooms, cornmeal crusted  
Calamari and beef Skewers - 16.95 

 
 

- Soups & Salads - 
 

French Onion Soup - 5.95 
 

Beer Cheese Soup –A house specialty - 4.95 
 

Seasonal Mixed Greens  
Organic spring greens tossed with candied walnuts, grapes, and sliced apples.  

Served with raspberry vinaigrette  - 5.95 
 

The Original Caesar Salad  
A crisp romaine salad tossed in classic Caesar dressing with garlic croutons 

And parmesan cheese- 5.95 
 
 

- Chicken & Pasta - 
 Served with our artisan French bread, fresh basil pesto and butter.   

Add a cup of Beer Soup for $2.95 or Seasonal Mixed Green Salad for $2.95 
 

Chicken Scaloppini  

 
Lightly sautéed and finished with a Dijon-lemon butter wine sauce with fresh mushrooms, spinach, 

capers & parsley. Served with fresh vegetables & garlic mashed potatoes - 16.95 

 
 Chicken Carbonara  

Grilled chicken breast sautéed with pancetta, garlic, peas, chopped green onions,  
Cream and parmesan tossed with Penne pasta – 16.95 

 
Vegetarian Pesto Pasta  

Fresh tomatoes, mushrooms, bell peppers,& artichoke hearts, tossed in a pesto sauce with Fettuccine. 
Finished with fresh basil, pine nuts and sun dried tomatoes - 16.95 

 
 

Side Dishes 
Skillet of Forest Mushrooms – 3.95         Fresh Asparagus with Hollandaise – 4.95  

Jumbo baked potato  or  House special vegetables – 2.95 
 
 
  
 
 

Served with our artisan French bread, fresh basil pesto and butter.   
Add a cup of Beer Soup for $2.95 or Seasonal Mixed Green Salad for $2.95 



 

- Butcher’s Block - 
 

  

Roast Prime Rib of Beef   
 Seasoned & slow cooked. Served with creamed horseradish, au jus,   

Fresh vegetables and garlic mashed potatoes – 21.95  
  
 

Filet Mignon  
Char-Grilled to your liking and served with fresh vegetables and garlic  

Mashed potatoes - 25.95 
 

Filet Oscar 
Topped with crabmeat, asparagus and Béarnaise sauce. Served with fresh  

Vegetables and garlic mashed potatoes - 27.95 
 

Prime Top Sirloin  
U.S.D.A. Prime center cut Top Sirloin, seasoned and char-grilled. Served with  

Teriyaki sauce, fresh vegetables and baked potatoes - 19.95 
 

New York Steak   
Char-grilled New York Sirloin, served with fresh vegetables and baked potatoes - 24.95 

Topped with caramelized onions and blue cheese upon request.  
 

- Seafood - 
 

Jumbo Shrimp Scampi   
Sautéed with shallots and fresh garlic & finished with a chardonnay butter sauce, served with  

Fresh vegetables and rice pilaf - 19.95 
 

Sunbird Salmon Oscar   
Fresh Atlantic Salmon, topped with crabmeat, fresh asparagus and  

Hollandaise sauce. Served with rice pilaf.  - 19.95  
 

Seafood Collage   
A mélange of lobster, shrimp, salmon, scallops, mussels and clams in a Chardonnay shallot-Garlic cream 

sauce with fresh herbs. Served with Fettuccine - 29.95 
 

Australian Lobster Tail   
Cold water Lobster tail broiled and served with drawn butter, fresh vegetables and  

 Garlic mashed potatoes - 38.95 
 

- Combination Plates - 
 

  Filet & Shrimp Scampi   
Filet Mignon paired with shrimp scampi and served with fresh  

Vegetables and garlic mashed potatoes - 29.95 
 

 Filet & Lobster  Tail   
Filet Mignon paired with Australian lobster tail, served with drawn butter,  

Fresh vegetables and garlic mashed potatoes - 46.95 
  

-Chef’s Weekly Specials - 
Chef Specials are 4-Course meal served with artisan French bread, fresh basil pesto & butter, 

Soup or seasonal green salad, sorbet, one of the following entrée and Crème Brulee dessert. 
 

Chef’s Special # 1 
 

Chef’s Special # 2 
 

Chef’s Special # 3 
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