


appet i zers
SPINACH & ARTICHOKE DIP	 13                                                                                                                                               
with crisp tortilla chips

SMOKED SALMON TARTAR	 14
citrus crème fraiche with dill dressing

ROCK SHRIMP CEVICHE	 14
grapefruit & jalapeno granita with corn crisps

FRIED CALAMARI 	 15 
with chili remolade & tomato sauce

MARYLAND CRAB CAKES	 17 
with tartar & mustard dressings

SEARED SCALLOPS 	 15
with olive hummus & harrisa sauce 

QUESADILLAS	 12
with jack cheese & roast chilies 

add rotisserie chicken	 14   
add bbq beef	 15

ASPARAGUS MILANESE 	 13
egg crumble, parmesan cheese 

& truffle dressing

SLIDERS (FOUR PIECES)	 16
shrimp cake with wasabi slaw
chicken with pepper relish 

beef sirloin with bbq onions			
add cheese	 2

soup
TODAY‘S SOUP	  8

NEW ENGLAND CLAM CHOWDER	 10
smoked bacon & red bliss potatoes

CHICKEN MATZO BALL	 9
with egg noodles & vegetables

FRENCH ONION 	 10
melted gruyere cheese	

p i z za 

CHEESE 	 16
four cheese with tomato sauce

MARGARITA 	 17
mozzarella cheese & sweet basil 
with tomato sauce 

PEPPERONI 	 18
smoked pork sausage with 
manchego cheese

sa lad 

dressing selections: ranch, italian, thousand island, balsamic 
blue cheese, oil & vinegar

HEIRLOOM TOMATO & MOZZARELLA 	 15
tomatoes chopped with basil, olives  
croutons  served with burrata cheese 
& olive oil

CHOPPED HOUSE SALAD 	 14
cucumber, currant tomato, carrots 
olives, sweet peppers & croutons 
with choice of dressing

add chunk white tuna	 16
add shrimp	 18
add chicken	 16

CAESAR 	 14
baby romaine with croutons 
parmesan cheese & white anchovies 

add grilled prawns 	 18
add grilled chicken	 16

SEAFOOD SALAD	 22 
squid, shrimp, scallops & mussels 
with saffron dressing

FLORIDIAN COBB SALAD	 20
crab, chicken, beef, tomato, avocado 
& maytag blue lettuce

sandwiches
served with french fries, onion rings 
potato salad, cole slaw or fruit

ULTIMATE GRILLED CHEESE 	 14
brie, havarti, muenster & tomato

TUNA MELT 	 15
griddled farmers loaf with tuna salad 
& dill havarti

SMOKED TURKEY CLUB	 18
smoked turkey, hickory bacon, gruyere cheese 
with lettuce & tomato

SLOW ROASTED BEEF FRENCH DIP	 18
on toasted roll with beef bouillon

REUBEN 	 17
corned beef with sauerkraut, swiss cheese 
& thousand island

DELI 	 16
warm pastrami or corned beef with 
brown mustard

BEEF BURGER	 17
grilled sirloin burger, hickory smoked bacon 
with cheddar 



da i ly  spec ia l s
EVERY DAY
fish & chips 	 22
tartar sauce & malt vinegar

MONDAY	 20
roast chicken cordon bleu 
with creamed spinach

TUESDAY	 26
lobster & shrimp pie with potato gratinee

WEDNESDAY	 22
seasonal local fish fillet with mussel 
& clam fra diablo

THURSDAY	 24
veal oscar with asparagus 
crab & artichoke ragout

FRIDAY	 20
grilled sword fish salad with 
warm tomatoes & lemon dressing

SATURDAY	 19
beef stroganoff with egg noodles 
& sour cream

SUNDAY	 20
braised lamb shank with minted snow peas

pasta 
SPAGHETTI 	 20
with tomato basil sauce or bolognaise

LINGUINE 	 22
rock shrimp with basil pesto & sweet peppers

FETTUCCINI ALFREDO 	 20
with parmesan cheese

s ides 	 8

HOUSE SALAD
CAESAR SALAD
MASHED POTATOES

FRENCH FRIES
ONION RINGS
STEAMED RICE
SEASONAL VEGETABLES
TRUFFLE MAC & CHEESE
COLE SLAW
POTATO SALAD
LOADED BAKED POTATO

main  courses
served with seasonal vegetables 
& mashed potatoes or rice pilaf

GRILLED GROUPER	 27
parsley sorrel sauce

SEARED TUNA	 25
balsamic soy glaze

GRILLED SALMON FILLET 	 25
green peppercorn pesto

SHRIMP SCAMPI	 28
meyer lemon caper sauce

HALF ROTISSERIE CHICKEN	 22
natural jus

GRILLED PORK CHOPS	 26
maple apple glaze

VEAL MARSALA	 28
marsala wine & mushrooms

BRAISED BEEF SHORT RIBS	 22
potato puree & red wine jus

CHAR GRILLED SIRLOIN STEAK	 32
bourbon glaze

ROAST PRIME RIB OF BEEF (5 PM til whenever) 
QUEEN 10 OZ	 28
KING  14 OZ	 33		
horseradish cream & natural jus

k ids 
SPAGHETTI	 8
buttered or with meat balls in tomato sauce  		                        

GRILLED CHEESE SANDWICH	 8
with french fries or fruit

GRILLED SALMON FILLETS	 14
with seasonal vegetables

CRISPY CHICKEN TENDERS	 8
with french fries or fruit

GRILLED CHICKEN BREAST	 8
with mashed potatoes & carrots

GRILLED TENDERLOIN	 16
with seasonal vegetables

MINI CHEESE OR PEPPERONI PIZZA	 8



beverages
FRESH JUICE	 5/7
orange, grapefruit, mango, watermelon

CHILLED JUICE	 4/6
apple, tomato, v-8, cranberry

SMOOTHIES 	 8
banana-strawberry, tropical-fruit, mango 
blueberry strawberry, soy milk smoothies

TEA 	 6
commune-a- tea, gas pedal, cool down 
gossip tea, no signal, no snacking, stamina 
up all night, organic jasmine

COFFEE 	
regular or decaffeinated	 5

SPECIALTY COFFEE	 6
cappuccino, macchiato, espresso, latte, mocha

s ides 
BAGEL & CREAM CHEESE	 7
SLICED HEIRLOOM TOMATOES	 7
SMOKED SALMON	 11
ROAST BEEF HASH	 8
PORK OR CHICKEN SAUSAGE	 6
APPLE WOOD SMOKED BACON	 6
HOME FRIED POTATOES	 6
TOAST	 6
YOGURT	 6
ONE EGG, ANY STYLE	 4

k ids 	 8

MIXED FRUIT SALAD
with strawberries

CHOCOLATE BANANA PANCAKES 

PLAIN PANCAKES

CINNAMON TOAST STICKS
with maple syrup  	

CHEESY SCRAMBLED EGGS
with crispy potatoes

CHOCOLATE WAFFLE

GRANOLA YOGURT PARFAIT

favor i tes
FRUIT & BERRIES 	 12
seasonal assortment with 
natural honey yogurt

PASTRY BASKET 	 12
three types of daily pastry & bread 
seasonal fruit preserves 
and creamery butter  

CEREAL	 7    
WITH BERRIES	 10
granola, frosted flakes, rice krispies 
fruit loops, raisin bran, corn flakes 
bran flakes, smart start, cheerios 
wheaties, shredded wheat

BUTTERMILK PANCAKES	 14
with vermont maple syrup 
& whipped butter

BLUEBERRY PANCAKES	 16
with maple butter & whipped cream

STRAWBERRY PANCAKES	 16
with honey butter & whipped cream

omelets 	 18

choose from:

spring onion, olives, mushrooms, tomato 
peppers, asparagus, spinach

cheddar, jack, swiss, mozzarella cheese

smoked salmon, chicken, shrimp, sausage, ham

served with home fried potatoes & toast

s k i l lets 
EGG WHITES 	 15
scrambled with asparagus, onions 
mini peppers, spinach, tomato 
mushrooms & home fried potatoes

SHRIMP	 17
three farm fresh eggs scrambled 
with shrimp & brie cheese, peppers 
& home fried potatoes 

MEAT LOVERS	 17
three farm fresh eggs scrambled with 
choice of ground beef, sausage, ham 
chicken, cheese, vegetables & 
home fried potatoes



s ignatures 
NOVA LOX OR GRAVLAX & BAGEL 	 22
cream cheese with tomatoes 
& red onions 

IRISH OAT BRULEE	 8
with roast almonds, raisins, milk 
& brown sugar crust

DUTCH APPLE FRITTER 	 14
caramel syrup

CINNAMON FRENCH TOAST	 15
orange preserves & chantilly cream

BELGIAN WAFFLE  	 14
served with berries & cream

CHOCOLATE WAFFLE 	 16
chocolate waffles & maple fudge  

LOX, EGGS & ONION (LEO) 	 18
smoke salmon or gravlax with scramble eggs & onions

HAM & CHEESE CROISSANT	 14
with roast virginia ham 

BREAKFAST WRAP 	 18
potatoes, tomatoes & green chilies 
scrambled with eggs, chicken sausage 
or bacon & topped with cheddar cheese

c lass i cs
CRAB BENEDICT	 21
crab cakes layered with spinach 
poached eggs with citrus hollandaise
served with home fried potatoes

BENEDICT 	 18
english muffin with poached eggs 
virginia ham topped with hollandaise 
& home fried potatoes

STEAK & EGGS	 26
char-grilled sirloin with mushrooms 
& home fried potatoes  

TWO EGGS 	 16
cooked to your preference with 
home fried potatoes, chicken or 
pork sausage, & hickory-smoked 
bacon or ham & selection of toast

bu ffet  	
CONTINENTAL BREAKFAST	 22

AMERICAN BREAKFAST	 28

t r i v ia
LIVING LA VIDA FONTAINEBLEAU

Fontainebleau is a mythical landscape of consumable 
dreams – a place where celebrities and legends 
come to frolic in the sand, sashay through the bow 
tie floors a n d  m a ke  g ra n d  e nt ra n c e s  d o w n  t h e 
staircase to nowhere.

T h ro u g h  t h e  ye a rs  Fo nta i n e b l e a u  h a s  played 
host to hundreds of these notables that have lived 
l i fe to the ful lest  in this  curveniliar majesty.  

LET’S PLAY ON THIS STAGE AND SEE HOW 
WELL YOU KNOW YOUR PART:

1.	 Fontainebleau was born in:
	 1954

	 1951

	 1960

	 1965

2. 	Morris Lapidus the resort ’s legendary   				  	
	 architect coined this phrase:
	 Living la Vida loca

	 Shake your bom bom

	 Too much is never enough

	 Give me life or give me death

3.	 The chandeliers in the lobby are cake top 					   	
	 replicas of the original, are designed by 											  	
	 which of these renowned artist:
	 Norman Rockwell

	 James Turrell

	 Ai WeiWei

	 Pride Charley

4.	 Which of these United States Presidents 														  	
	 has visited the Fontainebleau?
	 President John F. Kennedy

	 President Barack Obama

	 President Bill Clinton

	 President Richard Nixon

	 President Lyndon B. Johnson

	 All of the Above

answers: 

1. 1954 

2. Too much is never enough 

3. Ai Wei Wei 

4. all of the above 


