
 
 
 

 

Small Plates 

 

 

Calamari 
Tender fresh calamari lightly dusted and fried golden brown 

Served with marinara sauce and creamy sriracha 10 

 

Seafood Chowder  
Award winning seafood chowder loaded with shrimp, clams and grouper, served with a mini crab cake 9 

 

Soup du Jour 
A bowl of freshly made soup that changes daily using seasonal ingredients 8 

 
Chef’s Famous Crab Cake 

Jumbo lump crab cake served on a bed of roasted corn and peppers  

Complimented with a red pepper remoulade 11 
 

 Sambuca Mussels 
Black mussels sautéed with Romana Sambuca liqueur, creamery butter, roma tomato and fresh garlic 12 

 

Tuna Tartare Tower 
Yellow fin tuna, avocado, wakami seaweed, cucumber and tomato stacked in a tower and drizzled with ginger ponzu 

Served with wonton chips 14 

 

Moroccan and Tuscan Dip   
Traditional hummus, feta cheese, roasted red pepper and Kalamata olive tapenade, served with pita 8 

 

Trio of Prime Rib Sliders 
Three seared prime rib sliders topped with caramelized onions and horseradish cream on an onion encrusted roll 10 

 

Trio of Tacos from the Sea 
Choose between grilled shrimp or grilled fish on a bed of shredded cabbage with a creamy cumin drizzle 10 

 
Grilled Chicken Quesadillas 

Grilled to perfection chicken with cheddar and Monterrey jack cheeses 

Served with sour cream and salsa 10 
 

Chicken Wings 
Ten large wings served with your choice of teriyaki, garlic honey, hot or mild Buffalo sauce  

Served with celery and bleu cheese 10 

 

Crowne Potato Chips 
Fresh made potato chips drizzled with sriracha cream sauce, bleu cheese crumbles and bacon 7 

 

Artisan Cheese Plate 

Selection of cheeses from around the world with thoughtfully paired fruit and nuts 16 

 

 

 



 

SALADS 

 
Caesar Salad 

Crisp Romaine tossed with creamy Caesar dressing, croutons and parmesan cheese 9 

 

Mediterranean Salad 
Mixed field greens, cucumber, tomato, Kalamata olives, artichoke hearts, red peppers,  

onions, feta cheese, pita and hummus served with a Greek vinaigrette 13 

 

Wavecrest Salad 
Mixed field greens, cucumber, tomato, red onion, parmesan cheese and croutons 8 

 

Caprese Salad 
Fresh Beefsteak tomato with mozzarella and basil accompanied by a balsamic drizzle 9 

 

Orchard Salad 

Fresh garden greens garnished with mandarin oranges, dried cranberries, roasted walnuts and blanched almonds  

served with a mango vinaigrette 9 

 

Surf or Turf Cobb Salad 
Your choice of grilled shrimp or grilled chicken with baby greens, hardboiled egg, avocado, bacon crumbles, Roma 

tomatoes, shaved corn off the cob and gorgonzola cheese 13 

 

 

 

Salad Enhancements 
 

Grilled Salmon ㆍ Grilled Mahi Mahi ㆍ Grilled Shrimp ㆍ Grilled Chicken ㆍ Grilled Sirloin  

All enhancements 5 

 

 

Salad Dressings 
Caesar ㆍ Greek Vinaigrette ㆍ Buttermilk Ranch ㆍ Mango Vinaigrette ㆍ Bleu Cheese ㆍ Honey Mustard ㆍ Pecan Tomato Vinaigrette 

 

 

All of our salad dressings are made in house using only the finest ingredients 

 

 

 

Flat Breads 

 
The Margherita  

Fresh Roma tomato, mozzarella and basil 12 

The Meats  

Tomato sauce, mozzarella, peperoni, sausage and bacon 12 

The Garden 

Alfredo white sauce, mozzarella, spinach, mushrooms and cracked black pepper 12 

The Cheese  

Mozzarella, cheddar and Monterrey Jack cheese 12 

 



 

SANDWICHES 

Crab BLT 
Jumbo lump crab cake, bacon, lettuce,  

tomato, onion, pickle, Swiss cheese  

and sriracha mayo on ciabatta bread  15 

Off the Hook 
Mahi Mahi, grilled, broiled, blackened or fried,  

Served with lettuce, tomato and onion 

on ciabatta bread  14 

Double Grilled Cheese 
Aged cheddar and mild Swiss, bacon,  

tomato on buttery brioche  9 

Caribbean Club 
Turkey, ham, crisp bacon, lettuce, tomato  

and herb mayo on a flaky croissant  12 

Mediterranean Wrap 
Low carb wrap, spread lightly with hummus,  

filled with lettuce, tomato, onion, olives,  

feta cheese and cucumber, tossed in Greek dressing  12 

Buffalo Chicken Wrap 
Spicy fried chicken fingers with ranch,  

tomato, lettuce and cheddar cheese,  

wrapped in a flour tortilla  11 

Paradise Grill 
½ lb. Angus Burger  

with cheese, lettuce, tomato, onion and pickle  

Choose from Swiss, Cheddar, American or Provolone Cheeses 12 

Add Bacon ㆍ Sautéed Mushrooms ㆍ Onions  

Each 1 

 

Gourmet Chicken Sandwich 
Boneless grilled chicken breast with bacon, cheddar cheese,  

lettuce, tomato, onion and pickle on a pretzel roll 12 

 

French Dip 
Tender sliced roast beef dipped in au jus on a ciabatta roll 

served with au jus for extra dipping 13 

 
All of the above sandwiches are served with your choice of hand cut fries, fresh made chips or seasonal fruit cup 

 

 

CROWNE COMBO 
MIX AND MATCH 

Choose Three 12 

 

½ Sandwich of the Day ㆍ House or Caesar Salad ㆍ Soup du Jour ㆍ Seafood Chowder ㆍ Fries ㆍ Chips ㆍ Fruit



 

SPECIALTY DINNERS 
 

AVAILABLE FROM 5-10 pm 

 

Complimentary fresh baked table bread with compound butter 
 

Snapper Almondine 
Two fresh Florida Snapper fillets sautéed and finished  

with toasted almonds and brown butter 

Served with wild rice and orzo medley, carrots and asparagus spears 26 

 

Sesame Salmon 
Two fresh salmon fillets layered with sesame seeds,  

sautéed and oven baked with a teriyaki soy glaze 

on a bed of wakami seaweed salad and green topper carrots 26 

 

Crab Stuffed Shrimp 
Five jumbo shrimp loaded with crab meat over angel hair pasta 

finished in a garlic wine butter sauce 21 

 

Blackened Angus Ribeye 
10 oz. Angus Ribeye steak pan seared and blackened to perfection 

served with parmesan mashed potatoes, asparagus spears and green topper carrots  25 

 

Classic New York Strip 
10 oz. choice center cut New York Strip steak,  

topped with a garlic herb compound butter 

served with parmesan mashed potatoes, asparagus spears and green topper carrots  26 

Hand Stuffed Chicken Breast 
Chicken breast stuffed with spinach, roasted red pepper, tomato and boursin cheese  

Served on a bed of white basmati rice with asparagus spears and green topper carrots 17 

 

Fettuccini Carbonara 
Fettuccini with prosciutto, scallions and fresh garlic sautéed and added to a creamy mixture of parmesan  

cheese, heavy cream and the traditional fresh egg complemented by a dash of cracked black pepper 

served with garlic crostinis 17 

 

Bora Bora Pineapple 
Fresh pineapple halved and stuffed with grilled bell pepper, carrots, broccoli, onions,  

squash, scallions, zucchini and pineapple drizzled with an apple teriyaki soy dressing 15 

 

SIDES 
Parmesan mashed potato ㆍ Rainbow cous cous ㆍ Wild rice with lemon orzo   

Sautéed fresh baby spinach ㆍ Grilled asparagus ㆍ Fresh garden medley 

All sides 4 

 

 

 

Soup or salad is included with all dinner entrees 

 

 



 

 

DESSERTS 
 
 

                               
         Seven         7 

 
 

Seven desserts for seven dollars each 
 
 
 
 

Florida Key Lime Pie  
Individual key lime pie with candied limes and raspberry key lime sauce  

 

 

 
Cheesecake of the Week  

Chef’s choice which changes regularly  
 
 
 
 

Chocolate Torte  
Godiva chocolate torte with Chambord and raspberry sauce  

 

 

 

Crème Brulée  
Seasonal crème brulée  

 

 

 

Bourbon Roasted Pineapple Upside Down Cake  
Individual cakes with a bourbon caramel sauce  

 

 

 

Crowne Sundae Parfait  
Chocolate, strawberry and vanilla gelato with brownie bites, strawberries and whipped cream  

 

 

 

Fresh Made Gelato  
Chef’s choice which changes regularly  

 

 

 

All of our desserts are made in house using only the finest ingredients 
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