Starters
Spinach Artichoke Bake
Spinach and artichokes in a Romano cream sauce baked with four cheeses. Served with crostini points 9.95

Bruschetta
Toasted crostini, marinated tomatoes, onions, seasoned olive oil, fresh basil, Romano and parmesan cheese 8.95

Nachos

Homemade corn tortilla chips with your choice of seasoned beef or chicken.
Topped with a three cheese blend, black olives, tomatoes and green onions 10.95

Crispy Chicken Wings
Six wings with your choice of BBQ, buffalo or Cajun. Served with celery sticks and ranch or bleu cheese dressing 9.95
Coconut Shrimp
Coconut battered shrimp served with a raspberry coulis dipping sauce 9.95
Quesadilla
Choice of beef or chicken with tomatoes, green onions and a
three cheese blend melted in a flour tortilla 10.95

Shrimp Quesadilla

Sautéed shrimp with sundried tomatoes, fresh spinach and smoked gouda cheese.
Served with a side of Cajun ranch $11.95

Honey Sriracha Boneless Chicken Tenders

Fresh Homemade battered chicken strips toasted with Sriracha honey sauce 9.95

Salads

Floyd’s Signature Salad
Fresh field greens topped with dried cranberries, toasted walnuts, bleu cheese crumbles
and red onions. Served with herbed balsamic vinaigrette 9.95

Classic Caesar

Crisp romaine lettuce tossed in our signature Caesar dressing and topped
with shredded parmesan cheese, red onions, tomatoes and croutons 9.50

Cobb Salad

Blackened chicken, crispy bacon, red onions, black olives, hard boiled egg, tomatoes
and cheddar jack cheese. Served over a bed of crisp iceberg lettuce 13.95

Add items to salad

Chicken* 3.50

Homemade Soup of the Day

Shrimp* 5.50 Salmon* 9.00

Cup 3.95 Bowl 4.95

Pastas

Chicken Carbonara

Breast of chicken, smoked bacon, shallots, wild mushrooms and garlic tossed in an Asiago cream sauce
and served over a bed of fettuccini noodles 16.95

Shrimp and Salmon Pasta*

Sautéed gulf shrimp and strips of fresh salmon tossed with asparagus tips, sundried tomatoes and wild mushrooms.
Finished with Chablis butter and capers. Served on a bed of angel hair pasta 17.95

Floyd’s Gourmet Macaroni & Cheese

Cavatappi noodles tossed with a sharp cheddar Asiago cream sauce and topped with
white cheddar and Parmigianino Reggiano cheese 14.95
Add chicken* 3.50 Add shrimp* 5.50

Cajun Cavatappi

Breast of chicken, Italian sausage, bell peppers, onions and cavatappi noodles
tossed in a Cajun Asiago cream sauce 17.95

Risotto

Slow Roasted Beef - Wild mushrooms, asparagus tips, slow roasted beef, Arborio rice and an Asiago cream sauce 16.95
Salmon* - Asparagus tips, sundried tomatoes, wild mushrooms, Arborio rice and an Asiago cream sauce 15.95

Honey Chicken Macaroni & Cheese
Cavatappi noodles tossed with Apple wood smoked bacon, scallions, sharp cheddar cheese and an Asiago
cream sauce topped with crispy honey chicken tenderloins 17.95
Be Advised: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.

Main Courses
Boneless Pork Chops*

Char-grilled pork chops topped with a warm Fuji apple brandy glaze and served with smoked
Gouda mashed potatoes and Chef’s garnish 16.95

Chicken Marsala

Sautéed breaded chicken tenderloins tossed with wild mushrooms and a rich marsala demi glaze.
Served with smoked Gouda mashed potatoes and Chef’s garnish 16.95

Forest Chicken

Char-grilled chicken tenderloins topped with a wild mushroom sherry cream sauce and finished with a gruyere cheese.
Served with gluten free rice pilaf and Chef’s garnish 16.95

CAB 12 oz New York Strip*

Pepper encrusted CAB 12oz New York strip finished with a port wine demi glaze.
Served with roasted redskin potatoes and Chef’s garnish 22.00

Fish & Chips
Char-Grilled Fresh Salmon*

Baked or fried North Atlantic cod served with French fries and cole slaw 2 Piece 11.95

3 Piece 13.95

Char-grilled fresh Atlantic salmon brushed with bourbon BBQ sauce.
Served with gluten free rice pilaf and Chef’s garnish $18.95

Shrimp Skewers

Char-grilled shrimp skewer with your choice of bourbon BBQ glaze OR traditional style.
Served with gluten free rice pilaf and Chef’s garnish 18.50

Pizzas

Spinach Artichoke & Chicken Pizza
Creamy spinach artichoke sauce topped with chicken, caramelized onions, mozzarella and parmesan cheese 16.95
Diablo Pizza
Cayenne pepper cream, shrimp, chicken, tri-colored peppers, onions, mozzarella cheese and Cajun seasoned crust 16.95
Frank’s Steak Pizza
Thinly sliced roast beef, caramelized onions, A1 cream sauce, pepper jack and mozzarella cheese 16.95
Cheese Pizza 10.95
Add items to create your own pizza: Grilled chicken, ham, pepperoni, sausage or bacon add 2.00 each
Black or green olives, tri colored peppers, banana peppers, onions, mushrooms,
tomatoes, sundried tomatoes add 1.00 each

Sandwiches and Wraps
All sandwiches and wraps come with our homemade chips. Substitute French fries for 1.50 or beer battered onion rings for 3.95

Buffalo Chicken Wrap

Chicken tenders tossed in buffalo sauce, lettuce, tomatoes and blended cheeses rolled in a flour tortilla.
Choice of bleu cheese or Cajun ranch dressing 9.50

Italian Grinder
Ham, pepperoni, mild peppers, onion and mozzarella cheese served on a grilled sub bun with an Italian mayo spread 9.50
Chicken Club Wrap
Grilled chicken, ham, bacon, Swiss cheese, lettuce and tomatoes rolled in a flour tortilla. Served with Cajun ranch 10.50

French Dip
Thinly sliced roast beef topped with Swiss cheese and served on a sub bun with a side of Au Jus 9.50

Italian Beef

Sliced sirloin with grilled tri-colored peppers, julienne white onions, Pomodoro sauce and melted provolone
Served on a sub bun 10.50

Hole In One Burger*

Half pound Certified Angus steak burger with your choice of American, provolone, Swiss or pepper jack cheese
Topped with lettuce, tomato and onion. Served on a metro brioche bun 9.95 Black and Bleu Style 10.75

Floyd’s Ultimate Burger*

Half pound Certified Angus steak burger topped with BBQ sauce, bacon, ham, onions, tomato, lettuce,
onion ring, fried egg, Swiss and American cheese. Served on a metro brioche bun 14.95
Be Advised: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.

