
DINNER MENU

APPETIZERS
STUFFED MUSHROOM $7.95
Jumbo mushroom cap stuffed with savory sausage,
onions, garlic, and herbs, baked until golden.

FRIED CALAMARI $14.95
Lightly breaded in fine semolina and fried to a
delicate crisp, served with classic marinara.

CHICKEN WINGS $12.95
8 Jumbo wings tossed in Garlic Parmesan, Sweet
Chili, or classic Buffalo. Served with celery & dipping

sauce.

HANDHELDS
CUBAN $15.95
Slow-roasted mojo pork, tavern ham, Swiss, dill
pickles & yellow mustard, pressed on authentic

Cuban bread.

PHILLY CHEESESTEAK $16.95
Thinly sliced steak grilled with sautéed peppers,
onions & melted provolone on a toasted hoagie
roll.

SMASH BURGER $14.95
Two premium beef patties with your choice of
cheese, lettuce, tomato & onion on a toasted bun.

SOUPS & SALADS
CHICKEN NOODLE SOUP $6.95
A comforting classic made from scratch with tender
shredded chicken, fresh garden vegetables & a rich

broth.

SOUP OF THE DAY $6.95
Daily seasonal selection, prepared fresh with the
finest market ingredients.

CAPRESE SALAD $10.95
Fresh mozzarella and ripe sliced tomatoes layered

with sweet basil, finished with extra virgin olive oil
and a balsamic glaze.

HOUSE SALAD $8.95
Crisp mixed greens with tomatoes, cucumbers, red
onion, and croutons, served with your choice of

dressing.
Add Chicken +$5.00 | Add Shrimp +$7.00

CAESAR SALAD $9.95
Crisp romaine tossed in creamy Caesar dressing
with shaved Parmesan and garlic croutons.
Add Chicken +$5.00 | Add Shrimp +$7.00

For your convenience, a 20% gratuity will be added to your check • $3 Share Charge

F O R T  M Y E R S ,  F L O R I D A  •  ( 2 3 9 )  7 6 8 - 1 4 7 4
Consuming raw or uncooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness,

especially if you have certain medical conditions.



BIRDIES AT CROSS CREEK
DINNER MENU

FROM THE GRILL

FILET MIGNON
Choice of 6 oz. or 9 oz. filet, served with roasted

potatoes and seasonal vegetables.

6 oz. $20.95 | 9 oz. $25.95

CENTER-CUT PORK CHOPS $18.95
Boneless center-cut pork chops topped with savory pork
gravy, served with mashed potatoes and seasonal

vegetables.

HOUSE SPECIALTIES

HALF ROASTED DUCK $21.95
Crispy roasted half duck served with homemade orange

marmalade sauce, roasted potatoes, and seasonal
vegetables.

HALF ROASTED CHICKEN $17.95
Oven-roasted half chicken served with roasted potatoes

and seasonal vegetables.

MEATLOAF $16.95
Homestyle meatloaf topped with savory beef gravy,
served with mashed potatoes and seasonal vegetables.

PASTA OF THE DAY $18.95
Ask your server for the pasta of the day.

SEAFOOD

SURF & TURF SKEWERS $24.95
Grilled steak with mushrooms, onions, and bell peppers

paired with shrimp, peppers, and pineapple, served over

seasoned rice.

STUFFED JUMBO SHRIMP $23.95
Jumbo shrimp stuffed with crab, topped with a lemon

white wine butter sauce, served with rice and seasonal

vegetables.

ATLANTIC SALMON $19.95
Grilled or blackened to your preference, served with
your choice of rice or potatoes and seasonal vegetables.

CRAB STUFFED FLOUNDER $21.95
Delicate flounder filled with a savory crab stuffing and

baked until golden, served with your choice of rice or

potatoes and seasonal vegetables.

LINGUINE SCAMPI $25.95
Linguine and shrimp tossed in a garlic, lemon, white

wine butter sauce, finished with Parmesan.

SIDES
FRENCH FRIES

$4.95
POTATO OF THE DAY

$3.95
ROASTED VEGETABLES

$3.95

SIDE HOUSE SALAD
$4.95

SIDE CAESAR SALAD
$5.95

SAUTÉED SPINACH
$4.95

Assorted Homemade Desserts $6.00

For your convenience, a 20% gratuity will be added to your check • $3 Share Charge

F O R T  M Y E R S ,  F L O R I D A  •  ( 2 3 9 )  7 6 8 - 1 4 7 4
Consuming raw or uncooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness,

especially if you have certain medical conditions.


