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DINNER MENU

SOUP & SALADS

SOUP DU JOUR 5 | 8 | 13
COBB SALAD 12 | 16

Chopped romaine, chicken, avocado, tomato, bacon bits,
cucumbers, blue cheese crumbles, boiled egg and blue cheese dressing

HOUSE GARDEN SALAD 9 | 12

Mixed greens, cucumbers, red onions, radishes,
cherry tomatoes and carrots, with your choice of dressing

CAESAR SALAD 9 | 12

Romaine lettuce, Parmesan and croutons with Caesar dressing

STRAWBERRY SPINACH SALAD 10 | 12

Spinach, mixed greens, feta, tomato, bacon, red onion and pecans

LION’S DEN PAR 3 SALAD 12 | 16

Mixed greens, tuna, chicken and egg salad, cucumbers, tomatoes,
mandarin oranges, strawberries and your choice of dressing

DRESSINGS
Ranch | Blue Cheese | Balsamic Vinaigrette | Italian | Caesar
Thousand Island | Raspberry Vinaigrette | Honey Mustard | Sesame Ginger

ADDITIONAL PROTEIN
Grilled or Blackened Chicken +6, Scoop of Tuna Salad, Egg Salad or Chicken Salad +3

ADDITIONAL SAUCES OR DRESSINGS +1

HANDHELDS

All handhelds are served with your choice of one a la carte side.

NEW YORK REUBEN 14

Shaved corned beef on grilled Jewish rye bread or seedless marble
rye bread smothered with Swiss cheese and our special blend

of sauerkraut and Reuben dressing

LION’S DEN FISH SANDWICH 18

Fresh grouper, grilled, blackened or fried, served with tartar
sauce, lettuce and tomato on a butter-toasted bun

CHICKEN PARMESAN SANDWICH 15

Herb Parmesan-crusted chicken breast fried golden brown topped
with marinara and provolone cheese in a butter-toasted brioche bun

LEFT COAST TURKEY BURGER 14

Ground turkey burger, bacon, avocado, grilled onion,
pepperjack cheese, ranch and choice of dressing

LION’S DEN BURGER 15

Ground spare rib, chuck & brisket beef patty, seasoned and char-grilled
to your liking, served on a toasted brioche bun with your choice of
cheese, lettuce, tomato, onion and pickle

BLACK BEAN BURGER 14

Seasoned and grilled black bean patty, served on a toasted brioche bun
with your choice of cheese, lettuce, tomato, onion and pickle

ADDITIONAL TOPPINGS

Bacon, jalapefios, caramelized onions, fried egg, cheese, sautéed mushrooms,
onion rings or avocado +1 each

ENTREES

CHICKEN DINNER 17
Four-piece bone-in fried, or two-piece boneless
grilled, served with your choice of side

TROPICAL SUMMER GROUPER 24

Lightly seasoned grouper fillet, pan-seared topped with a citrus
compound butter and pineapple mango salsa, with your choice of side

VEGETARIAN STIR-FRY 16

Sautéed mushrooms, spinach, carrots, squash, onion,
garlic, extra virgin olive oil, topped with feta crumbles
and a drizzle of balsamic reduction, Parsley

FISH N’ CHIPS 17

Beer-battered haddock served with coleslaw, tartar and lemon

CHICKEN PARMESAN 18

Parmesan herb-crusted pound chicken breast, pan-fried
golden brown, served over a bed of linguine topped with
provolone, marinara sauce, Parmesan and garlic breadstick

LION’S DEN ALFREDO 14 o proTEIN

60z Chicken Breast 18 | 7-Piece Shrimp 19 | 50z Ribeye 21
Choice of protein tossed with linguine, Parmesan

and Alfredo sauce, served with a garlic breadstick

100z RIBEYE 28

Cajun-rubbed or traditional salt and pepper,
grilled to your desired temperature,

served with your choice of side

A LA CARTE SIDES 5

Chips | Wilted Spinach | Mushroom Tomato Medley | Baked Potato | Fries | Tater Tots | Onion Rings | Sweet Potato Fries | Garden Salad | Caesar Salad

Price does not include 7% Florida sales tax or gratuities | June 2026

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially
for individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.



