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StartersStartersStartersStarters    

    

Conch Chowder    5                                          Soup du Jour       5 
 

Blackened Beef Tips     12 
Prime Beef Tenderloin Tips Garnished with a Blood Orange Hollandaise  

 
Island Crab Cake      16 

Jumbo Lump Crabmeat with Roasted Corn Relish, with an Herb Aioli Drizzle 
 

Cocktail Shrimp Stack      15 
Crisp Prosciutto, Sunshine Remoulade and a Coral Chili Cocktail Sauce  

 
Tropical Fruit Plate        12 

 Seasonal and Tropical Fruits Honey Yogurt, Granola and Warm Banana Bread 
 

Fried Calamari       12 
Seasoned Squid, Lemon, Parsley and a Fire Roasted Tomato Dipping Sauce  

 
Chicken Quesadilla      11 

Grilled, Roasted Peppers, Pepper Jack Cheese, Guacamole, Sour cream 
 

Elements Sample      24 
2 Mini Crab Cakes, Fried Calamari, 4 Shrimp, 4 Seafood Dumplings 

         
Main CourseMain CourseMain CourseMain Course    SaladsSaladsSaladsSalads    

 

Elements Grilled Chicken Salad    11 
Tossed Field Greens, Walnuts, Green Apples, Melted Brie & Raspberry Vinaigrette 

 
California Cobb       12 

Turkey, Ham, Swiss, Cheddar, Hard Boiled Egg, Tomatoes, Onions, Avocado, Romaine Lettuce,  
 

Salad Nicoise       12 
Lettuce, Potatoes, Green Beans, Olives, Hard Boiled Eggs, Ahi Seared Tuna, Tomatoes,  

Dressed With a Vinaigrette  
 

Caesar Salad     10  
Or add 

Grilled chicken   13   Grilled Salmon   14   Grilled Shrimp   15 



" 

 

    

    From TFrom TFrom TFrom The Grillhe Grillhe Grillhe Grill    
    

Prime Rib of Beef  
Herb rubbed, Yorkshire pudding, au jus 

King 24 ounce     29                        Queen 16 ounce        23 
    

New York Strip Bone In 16 ounce      29 
Merlot Reduced Demi-Glaze 

    

Filet Mignon 10 ounce      34 
Center-cut Tenderloin, House Seasoned, Chef Herbed Butter 

 

Filet Oscar       34 
Tenderloin, Jumbo Lump Crabmeat, Asparagus, Orange Hollandaise 

  

House SpecialtiesHouse SpecialtiesHouse SpecialtiesHouse Specialties    
 

Turkey Chop      17 
Herb & Dijon Marinated, Pan Seared, with Ligonberry Chutney   

 
Herb Crusted Chicken Breast        16 

Pan Seared and Oven Roasted, Golden Yukon Mash Potato, House Vegetables 
 

From The SeaFrom The SeaFrom The SeaFrom The Sea    
 

Miso Glazed Seabass      24 
Broiled to Perfection, Asian Noodle Pilaf, Garnished with a Natural Reduction  

 
Pistachio Crusted Salmon      17 

Sautéed, Jasmine Rice, Garnished with a Champagne Beurre Blanc  
 

Shrimp Scampi      18 
 Orzo, Mushroom, Asparagus Spears, Grape Tomatoes White Wine Butter 

 

Bouillabaisse       36 
 Seafood Stew with Shrimp, Scallops, Fish, Shellfish, Lobster Saffron Butter Broth  

 

Lite FareLite FareLite FareLite Fare    
    

Hollywood Beach Burger   12 
Your Way 

Choice of American, Swiss, Bleu Cheese, Bacon, Mushrooms, Onions, Tomato, Lettuce  
 

Maui Sandwich      12 
Mahi Mahi, Lettuce, Tomato, Lemon Aioli Drizzle, Fresh roll 

 

SIDES SIDES SIDES SIDES                         5555    
                      Roasted Asparagus Tapenade            Sautéed Mushrooms 

Broccoli       Baked Potato/Yukon Mash 
Jasmine Rice 


