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SAFETY HARBOR RESORT AND SPA

Lunch
Daily 11:00 AM — 2:00 PM
Sunday 11:30 AM — 2:00 PM

Enhance your dining experience with...

Cocktail of the Day 5.50 Bloody Mary 5.50
Glass of House Wine 5.50 Mimosa 5.50
Soups Appetizers
Soup of the Day 4.00 Fried Calamari-Half Portion
Vegetarian Soup 3.50 Coconut Shrimp
Caribbean Conch Chowder  5.00 Spanakopita-Half Portion
Salads

vCitrus Twist Salad
Fresh crisp Romaine lettuce, garnished with Mandarin oranges, sweet strawberries,
red onions and a zesty poppy seed dressing
Caprese Salad
Hand picked vine ripe tomato, fresh Mozzarella and basil, drizzled with balsamic vinegar
Chopped Florida Chef Salad
Fresh greens, topped with grilled chicken, bacon, red peppers, tomato, blue cheese,
avocado and egg mimosa
Nigoise Salad with Baby Greens
Field greens, green beans, sliced potatoes, hard boiled egg, tuna with vinaigrette
Greek Salad
Vine ripe tomato, cucumbers, red onion, feta cheese, Kalamata olives and pepperoncini
peppers, over house blend of fresh greens
Baby Spinach Salad
Hand picked spinach, served with sliced red beets, sliced eggs, blue cheese crumbles
and a warm bacon shallot vinaigrette
Rustic Caesar Salad

Crispy Romaine heart, Asiago crouton, drizzled with house made dressing
Add grilled chicken  4.00 Add grilled shrimp 5.00

Baked Brie Salad

Golden crusted, served over mixed greens, topped with almonds and mango vinaigrette

Pastas and Pizza
vPasta Primavera
Sautéed vegetables over spinach fettuccini in a white wine sauce
Fountain Grille Pastas
Blackened chicken, broccoli and penne pasta, tossed in a Boursin cream sauce
Blackened grouper, broccoli and penne pasta, tossed in a Boursin cream sauce

Shrimp Butler
Sautéed shrimp, tossed in a tomato sauce, topped with feta cheese and cilantro
Pizza: 8- inch pizza 9.00 12-inch pizza
Choice of Two Toppings: sausage, pepperoni, olives, mushrooms, peppers, pineapple, feta cheese
Additional Toppings:
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Sandwiches, Wraps and Burgers

All sandwiches are served with choice of Terra chips, potato salad, cole slaw, French fries or sweet potato fries

Italian Panini 9.00
Prosciutto, salami, provolone, roasted red peppers and mixed greens on grilled ciabatta bread

vVeggie Panini 8.00
Marinated grilled vegetables, field greens and sun-dried tomato pesto on pressed focaccia bread

Tuna Salad Sandwich 7.00
Tuna, crispy lettuce, sliced tomato, served on wheat bread

Chicken Salad Sandwich 7.00
Grilled chicken, pine nuts, tarragon and scallions on wheat bread

Shrimp Salad Croissant 8.50
Fresh baked croissant, filled with petite shrimp salad with lettuce and tomato

Traditional Club Sandwich 7.50
Hand sliced turkey, ham, lettuce, tomato, bacon and Swiss cheese on toasted white bread

Monterrey Wrap 8.50
Chicken Caesar salad, wrapped in a sun-dried tomato tortilla

vTurkey Wrap 8.50
Lightly grilled turkey, fresh lettuce, onions and sun-dried tomato remoulade in a spinach tortilla

Classic American Icon 9.50

8 ounces of natural hormone-free Angus beef, grilled to perfection, served with lettuce, tomato
and onion on a toasted Kaiser bun

¥The Vegan 7.00
All veggie burger, topped with lettuce, tomato and onion, served on a wheat bun

The Fountain Grille Chicken Sandwich 8.50
Grilled free range chicken breast, topped with bacon, lettuce, tomato, on a Kaiser bun with
ranch aioli

The Gulf Classic 12.50

Fresh gulf grouper, served grilled, blackened or fried, topped with lettuce, tomato and onion,
on a Kaiser roll with house made tartar sauce

Lunch Specialties

Mediterranean Tapas Plate 11.00
Hummus, tzatziki, spanakopita, dolmades, roasted red peppers and Kalamata olives
Grecian Grouper 14.00

Marinated grouper topped with tomato, feta cheese, Kalamata olives and served over
spring mix with Greek dressing

Blackened Sirloin Salad 12.50
Tender sirloin, served over crisp greens with shaved red onions and tarragon mustard
dressing

Chicken Piccata 12.00
Lightly sautéed in a lemon caper butter, served with rice and vegetable

Safety Harbor Crab Cakes 11.00

Our secret recipe, served with mango red pepper salsa and lemon thyme aioli
over spring mix

Surfand Turf 17.00
Petit filet mignon with three grilled shrimp, served with rice and vegetable

Price does not include tax and gratuity.
18% service charge will be added to all parties of six or more.
¥ indicates healthy choices and low cholesterol.
We will provide for special dietary needs upon request.



