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TARLITE

CRUISES

Entree Selections

Your dining experience will begin with a fresh house salad of mixed greens, mandarin oranges, raisins,
roasted sunflower seeds, and shredded parmesan, finished with a raspberry vinaigrette

CHICKEN MARSALA

boneless breast of chicken sautéed and finished
with mushrooms in a rich sweet Marasala wine
sauce and served with chef’s selection of rice and
seasonal vegetable 28

VEGETARIAN HARVEST

a tasteful culinary presentation of fresh seasonal
vegetables, served over a bed of white rice with a
tomato provencal sauce 19

STUFFED SHRIMP

Large blue water shrimp stuffed with blue crab and
Italian herb filling, finished with Cajun remoulade
and served with rice and seasonal vegetables 35

LAND AND SEA

a pairing of our two favorites — a choice flat iron
steak and two stuffed shrimp served with chef’s
selection of potato and seasonal vegetable 36

CLASSIC FILET MIGNON

tenderloin of beef grilled to your oder,
coomplemented with a sauce bearnaise and
served with chef’s selection of potato and
seasonal vegetable 43

STARLITE CHICKEN SPINACHI

Roasted chicken breast, lightly breaded and
stuffed with sautéed spinach, artichoke hearts,
and goat cheese, finished with a balsamic glaze
and served with rice and seasonal vegetables 29

GRILLED SALMON

grilled salmon topped with a white wine dill sauce
and served with chef’s selection of rice and
seasonal vegetable 32

LEMON PEPPER RED SNAPPER

roasted red snapper filet dusted with housemade
lemon pepper seasoning and served with chef’s
sleection of rice and seasonal vegetable 30

FLAT IRON STEAK

tender choice beef, grilled to your order and
served with chef’s selection of potato and
seasonal vegetable 34

BONELESS PORKRIBEYE

Tender pork ribeye seasoned with a house dry
rub, slow-roasted and finished with a balsamic
glaze, served with potato and seasonal
vegetables 30

— A

Ask your server for our children’s selections.

A 20% gratuity will be added to parties of 7 or more guests.

Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a
foodborne illness — especially if you have certain medical conditions.
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