Dinner

Entrees

Pan Roasted Salmon* $22
Served with wild rice pilaf

Red Snapper* $25
Pan seared & topped with peri peri sauce. Served with garlic mashed potatoes

Post Burger* $14
Steak burger patty, steak-house aioli, & Hook’s cheddar. Served with truftle fries
Add: mushrooms $1, bacon $2, avocado $4

Ribeye Steak* $31

12 oz topped with sautéed cremini mushrooms. Served with garlic mashed potatoes

Hanger Steak* $25
Topped with chimichurri. Served with fingerling hash

Chicken Piccata $20

Braised chicken breast in a lemon butter-caper sauce. Served with Fettuccine noodles

Mediterranean Chicken $20
Grilled chicken breast topped with olive tapenade. Served with fingerling hash

Pasta Florentine $18
Fettuccine noodles tossed with spinach, bell pepper, portabella mushrooms, & artichokes

Salads
Add grilled salmon $8 or grilled or blackened chicken 85

House $10
Artisan greens, grape tomatoes, mozzarella ciliegine & choice of dressing

Caesar $12

Romaine, herb croutons, Parmesan, hard-boiled egg & Caesar dressing
Athenian Greek $13

feta, & lemon-oregano vinaigrette

Mixed greens, Romaine, Kalamata olives, cucumber, red onions, tomatoes, red bell peppers, pepperoncini,




A la Carte
Soup of the Day $6

Garlic Mashed Potatoes $5
Fingerling Hash $5
Wild Rice Pilaf $5

Truffle Fries $5
Broccoli $5
Asparagus $5
Gluten Free Bread $3

Colectivo Coffee $3 cup / $4 unlimited
Hot Tea $3
Soft Drink $4

Kid®s Meals
Grilled Cheese $7
Served with fries
Chicken Tenders $8
Served with fries & ranch dressing
Mac n Cheese $7
Fresh Fruit Bowl $8

Desserts
Carrot Cake $8
Turtle Cheesecake $8
Chef’s Choice $8

*Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellflish, or eggs may increase your risk of foodborne illness, especially
1l you have certain medical conditions. Menu items may contain or come into contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish, soy, or other common

allergens.
20% service charge for parties of 0 or more.




