TRADERS

STORE & CaFe

N eciginal!

SANIBEL TRADERS
1551 Periwinkle Way
941-472-7242

(1.5 miles from the Causeway)

Che& Wchael Ratnede

LUNCH
Fresh Florida Seafood Gumbo .. ... ....... 3.50/7.50
Cup of Soup and House Salad ... ............. 7.50

Pan-Blacked Scallops with Plum Tomatoes, Mixed
Greens and Lemon-Caper Dressing . . ..............

Portobello-Spinach Salad with Goat Cheese and
Warm Pancetta Dressing . . ... . ooiaiiion L. S

Smoked Pork Loin Sandwich with Asian BBQ Mayo . ...

Grilled Chicken Quesadilla with Fresh Mango Salsa
and Roasted Red Pepper Coulis . . et A

Vegetable Noroleon with Spinach, Fresh Mozzarella
and Sweet Ba '

DINNER STARTERS
Traders Crab Cakes, Roasted Corn Salsa and Lime

Remoulade . .......... ... .. . . . . ... . 950
Seared Yellow-Fin Tuna with Asian Slaw, Pickled Ginger

and Soy-Wasabi Vinaigrette .. .................

Poached Prawns, Black Bean Salsa and Green Curry .12

Mixed Baby Greens with Gorgonzola and Roasted
Shallot-Raspberry Vinaigrette .. ..................

DINNER ENTREES
NY Strip with Roasted Garlic Mash; Gergonzola
Butter and Caramelized Onions . ... ... .0t . .. ..

Roasted Breast of Chicken, Roasted Coin Mash
and Warm Pancetta Dressing . .. ........ o0, ...

Grilled Shrimp and Chicken Burrito with:a Trio of
Salsas and Black Beans and Rice . ...............

Lolli-Pop Pork Chop with Shitake Mash and Asian
BBQSauce ........ ... ... i,

Poached Atlantic Salmon with Fresh Avocado Salsa,
Mixed Baby Greens and Lemon-Caper Vin ... ......

Pan Fried Soft Shell Crabs over Linguine with Garlic-Herb
Butter, Chardonnay and Asiago .. ...............

new location!
BONITA SPRINGS
26501 S. Tamiami Trail
941-929-0202

We alse N2
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LUNCH 11:00-4:00; DINNER 6:00-10:00

Extensive selection of fine wines and beers

Daily seafood specials / Reservations suggested
[SAMPLE MENU SUBJECT TO CHANGE)

samic Dressing ..o cin L oL °r

CAPTIVA TRADERS
15050 Captiva Drive

941-395-9494

(corner of Andy Rosse Lane)

LUNCH
Fresh Florida Seafood Gumbe::: . ....... ... 3.50/6.50

Spinach, Grilled Portobello and Warm Pancetta Vin . .. .8

Seared Sesame Beef Salad, Gorgonzola, Enoki
Mushrooms and Oriental Min- . . ... ..............

1 sautéof Chicken, Artichokes and Wild Mushrooms in

Butter over Angel Hair ..............

ango Salsa and Cilantro-Lime
........................... 9.50

epper Egg‘pfaﬁ'f Napoleon .. .oo....... 7
embert, Wild Berries, Apples and Baguette . .9
j qné‘étked Shrimp, Mange Coulis and

Classic Caesar, Foccacia Croutons and Parm Wafer . . . .
ChefsNightly Soup . . .. .....................

DINNER ENTREES
Grilled Filet of Beef, Basil Mash and Wild Mushroom
DemiGlace . ...... .. .

Traders Award-Winning BBQ Baby Back Ribs with

AugratinPotatoes ... ......... ... ... . ...,

Grilled Lolli-Pop Pork Chop, Sweet Potato-Fig Compote
with Apple Brandy Glaze . ... ........... e

Jumbo Sea Sco"ors, Three Onion-Ginger Risotto and
GreenCurry Coulis . ...... ... L

Sauteed Florida Lobster, Porcini Ravioli and Tarragon
BeurreBlanc . ............ ... ... ... ...

Seared Duck Breast, Brown Sugar Barley and Orange
Marmalade ........ ... .. o

{across from Bonita Bay)




