
 
 

Spa Favorites 
All Entrées served with House Salad 

Vegetable Choices:  Fresh Green Beans, Rum Glazed Carrots, Chef’s Vegetable of the Day 
Starch Choices:  Wild Rice, Garlic Leek Mashed Potatoes, Sweet Potato Mash 

 
Potato Crusted Grouper         23.00 

Fresh grouper, crusted with shaved potatoes with a lemon butter sauce, served with choice 
 of starch and  vegetable 

Salmon Italiano          18.00 
Salmon wrapped with prosciutto and spinach, served over tomato basil ragout, served with 
choice of starch and vegetable  

Grilled Delmonico Steak         22.00 
Grilled to perfection and topped with a Gorgonzola roasted pepper compound butter, served  
with choice of starch and vegetable 

Fountain Grille Pastas         
Blackened chicken and fresh broccoli, tossed with penne pasta in a creamy Boursin sauce  15.00 
Blackened grouper and fresh broccoli, tossed with penne pasta in a creamy Boursin sauce 18.00 

Pasta Primavera          13.00 
Sautéed seasonal vegetables over spinach fettuccini in a white wine and garlic sauce 

Chicken Piccata          17.00 
Lightly sautéed in a lemon caper butter, served with choice of starch and vegetable 

Mixed Grill of Seafood        Market Price 
Chef’s Inspiration of the Evening, served with choice of starch and vegetable 

 
 

Spa Features 
All Entrées served with House Salad 

 
Center Cut Filet of Beef                    26.00 

7 oz. Filet, pan seared with a Merlot reduction, served with garlic leek mashed potatoes  
and  fresh vegetable  

 
Chicken Cordon Bleu                    19.00 

Free range chicken, stuffed with ham and Swiss cheese, finished with mushroom demi-glace,  
wild rice and fresh vegetable 

 
Rum Glazed Grouper                     27.00                            

Grilled grouper over roasted plantains and warm spinach salad, served with three jerk  
marinated shrimp, rum glaze  

 
♥Grilled Salmon                     21.00 

Plated over a corn and mushroom ragout, served with crab croquettes and seasonal vegetable 
 
Safety Harbor Resort Surf and Turf                   29.00 

Center cut filet mignon, accompanied with our famous crab cake, finished with a Merlot 
 demi-glace, served with garlic leek mashed potatoes and fresh vegetable 

 
Price does not include tax and gratuity.   

18% service charge will be added to all parties of six or more. 
♥ indicates healthy choices and low cholesterol.  

Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food-borne illness. 
We will provide for special dietary needs upon request. 


