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GF - Gluten Free   |   V - Vegetarian   |   Plus tax. Gratuity extra. 
**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have 

certain medical conditions.” FOOD ALLERGY NOTICE: PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE 
INGREDIENTS: MILK,EGGS,WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH & SHELLFISH, PLEASE NOTIFY SERVER TO INQUIRE.

APPETIZERS
 

AHI TUNA STACK 
with seaweed salad, pickled ginger, 
cucumber, avocado and sushi rice  
with a cusabi sauce GF, V - $15 

WILD MUSHROOMS ESCARGOT
sautéed with a garlic and fresh herb  

demi-glace, in a puff pastry shell V - $13

BLACKENED JUMBO  
SEA SCALLOPS

with a mango, black bean,  
corn relish and topped with  

a lemon cream GF - $14 

JUMBO LUMP CRAB CAKES
with a honey mustard aioli,  

candied lemon and pear slaw GF - $13 
 

JUMBO SHRIMP COCKTAIL
old bay style with a presentation twist  

GF (sold by the piece)  - $5 
 

IMPORTED CHEESE PLATTER
accompanied with house pâté,  

glazed nuts, dried fruits,  
toast points, honey GF - $16

SOUPS & SALADS
SOUP OF THE DAY

10 ounce bowl  
GF 
$8 
 

EL CONQUISTADOR SALAD
wild field greens, tomato, candied walnuts,  

dried cranberries, pear, bleu cheese crumbles  
and orange shallot vinaigrette  

GF, V  
$11

CAESAR SALAD
crisp romaine, homemade seasoned croutons,  

smoked bacon, parmesan cheese  
and a zesty dressing,  
anchovies on request  

(at an additional cost)  
GF 
$11 

 
ICEBERG WEDGE

crisp lettuce, topped with bleu cheese dressing,  
Applewood smoked bacon, tomato  

and garden fresh parsley  
G 

$10

PASTA ENTRÉES
 

with Home Baked Bread, Roasted Garlic, Balsamic Olive Oil, Fresh Rosemary  
& Sweet Creamy Butter.  

Substitute Any Dish with Gluten Free Pasta - add $4 

SEAFOOD ALA VODKA
Shrimp, lobster, scallops sautéed with a creamy vodka sauce tossed with penne pasta 

32 
 

CHICKEN MARSALA 
Sautéed breast of chicken in a rich wild mushroom, Marsala wine sauce over linguini 

$27
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STEAK & CHOPS
 

HERB ENCRUSTED LAMB CHOPS
cast iron seared with a mint, melon demi-glace,  

potato gratin and baby vegetables GF - $38
 

12 OZ BONE-IN FILET MIGNON 
cooked to your specification, with garlic truffle 
mashed potato, Cipollini onion, haricots verts, 
tri-colored carrots and topped with a brandy 

peppercorn demi-glace GF - $52 
 

TWIN MEDALLIONS OF  
FILET MIGNON

6 oz Pan seared topped with brie cheese and a 
peppercorn demi-glace, accompanied with red 
onion jam, seasoned potato wedges, haricots 

verts, tri-colored carrot GF - $35 
 

18 OZ COWBOY RIBEYE
Our House specialty cut bone-in. With roasted 

shallots, wild mushrooms, candied carrots and a 
stuffed baked potato GF - $42

 
12 OZ NEW YORK STRIP STEAK
accompanied with a shrimp, potato hash cake, 
grilled asparagus and a fresh herb compound 

butter GF - $35 

SEAFOOD
SEAFOOD STRUDEL

Shrimp, lobster, scallops and leeks in a  
white wine cream, wrapped in phyllo dough 

and baked golden accompanied with  
blended wild rice, grilled asparagus  

and 3 pepper carrots GF  
$39 

GRILLED SALMON
Fresh Atlantic filet with a roasted vegetable 

couscous, topped with a lemon dill butter sauce 
GF, V  
$38 

PAN SEARED SEA BASS
on a bed of wilted spinach  

and blended wild rice,  
topped with a lemon caper cream  

GF, V  
$40

MACADAMIA  
ENCRUSTED  

GROUPER 
with an orange ginger sauce, blended  
wild rice and sesame-soy haricots verts 

$38

Fresh sorbet of the day - $8
Original key lime pie - $8

Bourbon glazed apple cobbler (pre order only) - $9
Banana foster ice cream crepes - $8
Double chocolate mousse cake - $8 

New York style cheesecake with fresh berry compote - $8

DESSERTS

Served with Conquistador Bread Service

STEAK ADD ONS
Oven baked 5 oz cold water Lobster tail & lemon butter sauce - $18 

Béarnaise sauce - $5  |  Balsamic glazed blended onion - $5 
Sautéed wild mushrooms in a fresh herb butter - $5


