
*SUBJECT TO CHANGE AT MANAGEMENT’S DISCRETION* 

 

Salads 
 

          Items                  Price  

 

Caesar Salad             $9  

  Crispy Romaine lettuce salad with grilled 

  chicken, sweet garlic crouton. and imported 

  parmesan cheese. 

 

Encore House Salad                     $8 

  Mixed green topped with sliced egg, chopped  

  cucumber, tomatoes, bacon cheddar cheese,  

  ham and toasted almonds with a choice of  

  bleu cheese honey mustard or balsamic  

  vinaigrette. 

 

Spinach Salad                               $6 

  Fresh spinach mixed with fresh strawberries,  

  red onions, candied pecans, and strawberry  

  vinaigrette.  
 

Kabob Steak Salad            $11 
  Seared hanger steak served with Sautéed  

  mushrooms and onions on a bed of mixed  

  greens, sweet tomatoes, and a bleu cheese  

  crumble with infused lemon vinaigrette. 

 

 

 

Appetizers 
 

          Items                  Price  

 

Encore Sampler             $13  

  combination of our three most popular  

  appetizers. These include shrimp bruschetta,  

  fried calamari, and crab and artichoke dip. 

 

Shrimp Bruschetta                     $8 

  Garlic-rubbed toasts topped with a heaping  

  spoonful of fresh tomatoes, basil, and shrimp. 

 

Fried Calamari                               $10 

  Crispy fried squid with chili sweet sauce  

  and spicy sweet lemon aloli.  



 

 

 

Shrimp Cocktail                  $6 
  Iced jumbo shrimp served with chilled  

  tomato cocktail sauce. 

 

Chicken Quesadilla            $9  

  Marinated chicken with mixed cheese in  

  a flour tortilla served with roasted  

  pineapple salsa and guacamole.  
 

Traditional Nachos Supreme                    $9 

  Nachos topped with ground meat, tomatoes, 

  lettuce, guacamole, sour cream, and creamy 

  cheese sauce. 

 

Salmon and Shrimp Nachos                                  $10 

  Marinated dill salmon and shrimp served 

  with red onion and cape cream sauce.  
 
Thai Shrimp                  $9 
  Sautéed shrimp tossed in a Thai sauce and  

  served over pineapple chutney.  
 

Crab and Artichoke Dip                $10  

  Melted cheese and artichokes topped with  

  crabmeat and green onions served with 

  toasted garlic pita bread. 

 

Encore Chicken Wings                         $12 

  Roasted chicken wings with bleu cheese  

  and Cajun red potatoes served on the side. 

  Choice of jerk seasoning, bbq, hot sauce,  

  lemon pepper, and encore seasoning.  
 

Coconut Shrimp                               $9 

  Butter flied shrimp lightly breaded in  

  coconut flakes and fried golden. Served  

  with pineapple chutney and a vanilla  

  passion fruit sauce.  
 

Maryland Crab Cakes            $11 
  Jumbo lump blue crab cakes with remoulade 

  and roasted red pepper sauces garnished  

  with roasted corn salsa. 



Sandwiches 
 

          Items                     Price  

 

Chicken Panini             $9  

  Hot grilled chicken breast with melted 

  Swiss cheese, iceberg lettuce, tomatoes,  

  and a tangy pesto mayonnaise. 

 

Media Noche Cuba Sandwich                   $8 

  Hearty slices of slow baked pork. Maple  

  glazed ham, Swiss cheese, shredded lettuce,  

  tomatoes, and sweet pickles in a pan-grilled 

  crispy baguette.  

 

Classic Italian Submarine                             $8 

  Genoa salami, slow cured cappicola ham,  

  provolone cheese with crisp iceberg  

  lettuce, plum tomatoes, and garlic  

  mayonnaise on Italian bread.  

 

Club Sandwich             $8  

  Traditional club sandwich with a twist 

  of cranberry mayonnaise, ham, turkey,  

  bacon, provolone, tomatoes and Lettuce.  

 

Feta Veggie Wrap                     $7 

  Grilled mushrooms, mashed red onion,  

  red peppers, tomatoes, lettuce, and feta  

  cheese with a hint of honey mustard  

  rolled in a flour tortilla. 

 

Shrimp Wrap                               $7 

  Crispy shrimp with diced tomatoes and 

  lettuce tossed with Caesar dressing and  

  wrapped in a flour tortilla.  

 



Entree 
 

          Items                     Price  

 

Caribbean Red Snapper           $15  

  Marinated in Caribbean spices served with 

  a side order of creamy seafood corn chowder,  

  garnished with a roasted tomato salad.  

 

Chicken Alfredo                    $13 

  Sautéed chicken roasted in alfredo sauce 

  and steamed vegetables.  
 

Encore Burger  Melt                              $12 

  Pan seared to temperature topped with sautéed 

  onions, melted cheddar cheese, honey mustard,  

  tomatoes and lettuce served with Cajun red  

  potatoes.  

 

 

 

 

 

 

Soup 
 

          Items                     Price  

 

Chef’s choice of the day           $6  



Encore Party Platters 

 

          Items                 Sm / Lg  

 

Jumbo Shrimp Cocktail      $65 / $95  

  Served with cocktail sauce. 

 

Fresh Fruit Tray        $60 / $90 

  Served with Coconut Cream Yogurt. 

 

Southwestern Egg Rolls      $60 / $90 

  Served with avocado ranch dressing. 

 

Tropical Jerk Chicken Skewer     $60 / $90 

  Served with pineapple mango salsa and 

  a dipping sauce. 

 

Fresh Veggie Tray       $55 / $75 

  Served with a ranch dipping sauce. 

 

Chicken Wings and Tenders     $65 / $95 

  Served with honey mustard, bleu Cheese, 

  and hot sauce. 

 

Mediterranean Meatballs      $45 / $70 

  Served with sweet and sour sauce. 

 

Creole Shrimp                                                  $75 / $100 

  Served with creole cajun mustard sauce. 

 

Smoked Turkey Bacon Wrap Pinwheels (w/chips)  $65 / $95 

  With sundried tomato mayonnaise, and  

  provolone cheese. 

 

Fried Calamari        $65 / $95 

  Served with a sweet and spicy sauce and  

  cocktail sauce. 

 

Antipasto Platter                                            $80 / $110 

  Tapenade and hummus with lavash, prociutto,  

  salami, fontina cheese, roasted red peppers,  

  smoked gouda, provolone, and cranberry and 

  pear chutney. 

 

 

Small orders will feed 15-20 people 

Large orders will feed 25-30 people 



House Wines 
 

          Items                               glass / Bottle  

 

Beringer, White Zinfandel, Geyser,            $5.75 / $23  

Sauvignon Blanc 

 

Chateau St. Jean, Chardonnay             $6.75 / $27 

 

Fireseed , Pinot Noir               $6.75 / $29 

 

Bracco, Pinot Grigio      $6.75 / $29 

 

Martin Ray - Cabernet      $9.75 / $39 

 

Martin Ray - Chardonnay     $9.75 / $39 

 

 

 

 

Champagne 
 

          Items                              glass / Bottle  

 

Dormaine St. Michelle                        $6.75 / *  

 

Moet White                       * / $100 

 

Moet Nectar                       * / $150 

 

Moet Nectar Rose            * / $175 

 

Veuve Clicquot             * / $150 

  

Dom Perignon             * / $350 

 

 

 

* Ask Management 

 

 


