APPETIZERS

PEPPERED TENDERLOIN SLIDERS 12
CRISPY CALAMARI WITH CHIPOTLE AIOLI 13
COLOSSAL SHRIMP COCKTAIL 13

Jumbo Gulf shrimp dressed with our home—style cocktail sauce

ESCARGOT 10
Preparecl in garlic butter, herbs and Lurguncly wine

SESAME SEARED AHI TUNA 14

Sashimi quality tuna, rolled in sesame see&s, seared rare
and served with ponzu, wasabi and piclelecl ginger

JUMBO LUMP CRAB CAKES 14
Juml)o lump crab calees served with sizzling sherry butter
and chipotle aioli

SOUPS AND SALADS

LOBSTER BISQUE 7
DAILY SOUP 6

CLASSIC CAESAR SALAD 9
GRILLED CHICKEN CAESAR SALAD 12
PORTER’S SALAD WITH SHRIMP 13
SPINACH SALAD 9

Spinach leaves tossed with mushrooms in a warm
bacon j)ressing with red onions, hard cooked eggs and bacon

PEPPER LOIN SALAD 13
Peppere(l tenderloin of beef with Laby lettuces and
herb vinaigrette

PORTER’S SALAD 8
Mixed lettuces with hearts of palm, tomatoes, honey
peppered walnuts, dried cranberries, goat cheese
and a light Italian &ressing

CHOPPED SALAD 10
Shaved ice]oerg lettuce with salami, diced turleey,
tomatoes and cheese all tossed in an Italian vinaigrette

THE WEDGE 9
Wedge of iceljerg lettuce toppecl with gorgonzola cheese,

tomatoes, ap le wood smoked Lacon, red onions,
dice egg and an herb vinaigrette
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SPECIALTIES AND SANDWICHES

PORTER’S SIRLOIN BURGER 10

Served with your choice of cheese

PEPPERED TENDERLOIN SANDWICH 13
Grilled pepper loin 1ayered on French bread and

servecl Witl’l Porter’s house mustar& sauce

GRILLED CHICKEN BREAST 9
Grilled breast of chicken layere(l with provolone cheese,
apple wood smoked Lacon, tomatoes
and lettuce served on ciabatta

JUMBO LUMP CRAB CAKES 14
Served with chipotle aioli on griﬂecl French bread

SLICED GRILLED RIBEYE STEAK 13

Served on an asiago demi ]oaguette with horseradish
mayonnaise and caramelized red onions

PORTER’S CLASSIC CLUB SANDWICH 9

Fresh roasted breast of turlzey })reas’c, crispy apple wood
smoked ]oacon, lettuce and tomato

Sandwiches include choice of French fries, potato chips or coleslaw

PORTER’S SIGNATURE ENTREES

FILET MIGNON 32
NEW YORK STRIP STEAK 32
BONE-IN RIBEYE 39
RIBEYE STEAK 29
TUNA MIGNON 18

Served with cognac peppercorn sauce

BROILED SALMON FILLET 16
Baste(l Witl’l a herl) lemon Lutter sauce

CHICKEN BREAST 15
Citrus marinated and griﬂed

Sauces available include Porter’s house mustard sauce, bordelaise,
béarnaise, cognac peppercorn and choron

VEGETABLES AND POTATOES

STEAMED JUMBO ASPARAGUS 6
CREAMED SPINACH 4
STEAMED FRESH BROCCOLI 4
SAUTEED MUSHROOMS 4
JUMBO BAKED IDAHO POTATO 4
FRENCH FRIES 3
HASH BROWNS 4
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