
Latitude 49 
Appetizers 

 
 
 
 
Grilled Veggie Tower                        $10 
Grilled portabella mushroom, Bell Peppers, Zucchini, Sweet Red Onions, 
and Eggplant, layered with melted Mozzarella and Parmesan cheese, finished 
with a Balsamic reduction 
  
 
 
Mussels            $12 
Mussels in a white wine cream sauce, with shallots, garlic, diced tomatoes, and  
fresh basil, served with garlic toast. 
 
 
 
Portabella Mushroom Ravioli      $12 
Portabella mushroom ravioli, in a sundried tomato cream sauce with garlic toast  
 
 
 
Crab Cakes          $12 
Panko crusted crab cakes, served on a bed of creamy wild mushroom risotto 
 
 
 
 
Smoked Salmon Crostini       $10 
Crostini with roasted red pepper cream cheese, topped with thin slices of smoked  
Salmon 
 
 

 
Zuppe 

 
 
Soup Du Jour         $5 
Chef’s daily creation 
 
Baked French Onion Soup       $7 
Our Chef’s French Onion soup with crostini and baked Swiss cheese 



  

 
Greens 

 
 
 

Traditional Caesar Salad    Half Order  $5 
        Full Order  $9 
Baby Gem and Crisp Romaine lettuce, Parmesan cheese and herb croutons 
tossed in our housemade dressing 
 

 
 
Greek Salad      Half Order  $5 
        Full Order  $9 
Baby Gem and Romaine lettuce, Baby Spinach, sweet red onions, olives, feta cheese, 
tomatoes and cucumbers tossed in our housemade Greek dressing   
 
 
 
Southwest Salad      Half Order  $5 
        Full Order  $9 
Baby Gem and Romaine lettuce, sliced jalapeno, sweet red onion, crispy tortilla 
strips and Jalapeno Jack cheese tossed in our housemade creamy Avocado dressing 
 
 
 
Garden Salad       Half Order  $4 
        Full Order  $8 
Mixed greens, carrots, red onion, tomatoes, red cabbage and cucumbers with your  
Choice of dressing 
 

 
   
Thai Chicken Salad     Half Order  $6 
        Full Order  $11 
Grilled chicken, mixed greens, bell pepper, sweet red onion, and mandarin  
orange slices in a Thai dressing, served on a bed of rice noodles  

 



 
Entrees 

 
Penne Primavera         $15 
Penne pasta, spring vegetables and fresh herbs tossed in our housemade 
tomato sauce.  Served with garlic toast 
 
 
 
Fettucini          $17 
Fresh Fettucini noodles with Prosciutto, Mushrooms and Bocconcini cheese, 
tossed in our housemade cream sauce.  Served with garlic toast 
 
 
 
Pan Seared Salmon        $18 
Pan seared Salmon filet topped with prawns and served with Asiago whipped 
potatoes and seasonal vegetables 
 
 
Oven Roasted Stuffed Chicken Breast     $18 
Chicken breast stuffed with Brie, Prosciutto and basil served on a bed of  
creamy mushroom risotto with seasonal vegetables 
 
 
 
Chicken Souvlaki         $13 
Two grilled marinated Chicken skewers, served with roasted potatoes, Greek Salad, 
grilled pita bread and Tzaziki sauce. 
 
 
New York Dinner         
New York Strip steak grilled to your liking, served with Blue Cheese whipped 
potatoes and seasonal vegetables 
         8 oz.  $22 
               10 oz.  $25 
                                       12 oz.  $28 
add Bourbon Peppercorn sauce $3 
add Sauteed Button mushrooms  $3 
add six Prawns                            $5 
 
 
Rack of Lamb      Full Rack  $28 
                                                                        Half Rack     $20 
Dijon-Thyme crusted Lamb rack, served with roasted potatoes,  
seasonal vegetables and rosemary jus 
 



 

 
 

 
 
 
 
 
 
 

Prime Rib Night 
Friday’s & Saturday’s 

Our slow roasted Prime Rib is prepared fresh every  
Friday and Saturday Night for you to enjoy. It is  

served with our Seasonal Vegetables,Yorkshire 
pudding, au jus and mashed potato. 

 
8oz Prime Rib       $20 
12oz Prime Rib       $25 
16oz Prime Rib       $30 

 
 
 


