
 

APPETIZERS 

Shrimp and crab cakes, chipotle mayonnaise        10     

Shrimp cocktail            12 

Fried goat cheese balls, cucumber salad, mango sauce       10 

Chicken and shrimp steamed dumplings, sweet Thai chili sauce      9 

Fried calamari, chipotle mayonnaise and hot tomato sauce      9 

Sautéed Shrimp over leaf spinach            10 

Smoked Salmon, alfalfa sprouts salad, capers, mango dressing      11 

Soup              6 

 

 

 

SALADS 
Chopped arugula, buffalo mozzarella, avocado, black olives, tomatoes, roasted pecans,   12  
creamy balsamic dressing    
                
Caesar Roma salad                10                                                                                                                                                                                       

Belgian salad, endive, pear, caramelized pecans, gorgonzola cheese, honey pear vinaigrette 12  

Greek salad, romaine, feta cheese, olives, bell pepper, cucumber, red onions,   11 
Oregano vinaigrette                             
 

Caprese salad, olive oil, balsamic glaze        12                          

Sur salad, mixed greens, tomatoes, balsamic vinaigrette       9    

Golden and red beet salad, blue cheese, watercress, caramelized pecans, Dijon dressing  13  

 

 

 

 

PASTA – RISOTTO 
Angel hair checca, fresh basil, garlic, sautéed Roma tomatoes, olive oil     16 

Penne sicilienne, blackened chicken, basil, fresh tomatoes, capers, katamata olives, pine nuts  21                                          

Joe’s Fettuccini, chicken, organic peas, white mushrooms, vine tomatoes,     21 
creamy tarragon sauce      
                          
Jumbo Shrimp Fettuccini, parmesan cheese, creamy Alfredo sauce     25  

Crab gorgonzola risotto          23  

Shrimp risotto, sweet peas, fresh herbs, mozzarella cheese      23 

Vegetarian Arborio rice, green beans, mushroom, broccoli, carrots     22  



 

 

 

ENTREES 
 
Pork chops, Dijon mustard crust, fresh apple sauce, two side orders    22  

Charbroiled Rib-eye steak, five peppercorn red wine sauce, two side orders   34  

Seared Ahi Tuna, sesame seed crust, fresh herbs, Tamari soy sauce, two side orders  29  

Crispy chicken breast, fresh green beans, mashed potatoes, gravy      21 

Roasted Filet mignon, five peppercorn sauce, two side orders      38 

Chicken enchilada, smoked poblano tomatillo sauce, avocado topping     20 

Roasted north Atlantic wild salmon, lime caper sauce, two side orders    26 

Meatloaf, grilled vegetables, mashed potatoes, gravy       19 

Blackened chicken breast, two side orders         21 

Roasted garlic chicken breast, two side orders        22 

Lemon picatta chicken breast, two side orders         23 

Wild mushroom chicken breast, two side orders          23 

Fish of the day, two side orders                                                                                                                                                 
(market price) 

Veal Milanesa napolitana, mozzarella cheese, tomato sauce, two side orders   25  

Roasted Rack of Lamb, rosemary red wine sauce, two side orders      33 

 

 

Side orders            4 
Steamed broccoli       Yams 
Steamed carrots        Rice 
Sautéed spinach      Salad 
Steamed vegetables      Green beans 
Grilled vegetables      French fries      
Sweet peas       Brussels sprouts 
Snap peas       Mashed potatoes 
 

 

Split plate charge: 2          18% gratuity included for parties of 6 or more 

Extra sauce: 1                 Corkage fee: 25 – Maximum of 2 bottles (750ml) 
                                                                                               We won’t open a bottle already on our menu list… 
                                                                         

No pipe or cigar, please 

SUR is open Monday to Sunday evening! 

And Monday to Friday lunch…      


