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Topas - tizers

Q eollection of tasty oppetizer size, small plotes of food.
Enjoy one as an appetizer or several to experience a varisty of flavors

Cheese on Fire, o.k.a. Saganoki - 0 Dish Found in Many . Greek
Diner, Kasseri Cheese Set Oflame with Brandy Right Next to Your Table,
Extinguished with Lemon, Served Hot and Bubbly with Warm Pite. Bread -11.95

Vegetable Lentil Dahl - Indian Coconut Lentil Stew, with Broceoli
Florets, Soffron Couliflower, Chick Peas, Spinach, ond Plum Tomatoes -7.95

Qutichoke Heart Gratin -Qrtichoke Hearts, ond Three Cheeses In o
Creamy Dip, Baked Under a Crispy Crust, Proffered with Crispy Tortillo. Chips
For Dipping -7.95

Hummus Plote -an appropriate Seoop of Our Hedonistie Hummus
Proffered with Pita Bread -3.95

Olive Plotter -0 Lovely Medley of Mixed Olives, Cheese Stuffed Sweetypeps
and Stuffed Grope Leaves - 7.25

The Best Tuna Tortar Ever - Finely Chopped Row Tuno.

Tenociously Tossed with a Delightful Ginger Lime Dressing Served with Crispy
Crostini -12.95

Flotbread -a Wonderfully Thin Crust Slothered with Basil Pesto then
Seaottered with Crumbled Feto. Cheese, Ripe Block Olive, Qrtichoke Heorts and
Fire Rousted Red Pepper Enthusiastically Baked and Sered Hot and Yummy -
Well Worth the Wait -8.95

Qutichoke -0 Steomed Qutichoke Senved Chilled with Green Goddess and
Honey Mustard Dipping Sauces - 9%°

8800!90": -Lovely Little Escargot Simmered to Sublimity in White Wine and
Crowned with o il Puff Pastry -9.95
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Quesadillo. — Grilled Chisken, Caramelized Onions, Fresh Cilantro, Cheddar
Cheese and Barbeeue Sauce in o. Flowr Tortilla Oecompanied by o Little Cup of
Sour Cream — 9.95

Gooat Cheese Pie - Creamy Goot Cheese ond Coramelized Onions Baked

in a. Flokey Crust as in the Manner of o. Quiche, Strewn with Balsamic Marinated
Strawberries -9.95

Tournedo Qu Poivre - o. Soutéed, Black Peppercorn Coated, Beef

Tenderloin Medallion Splashed with o. Brandied Demi- Glace Sauce and Crowned
with a Delicote Puff Postry - Tapas- tizer 10.95
Entrée - 26.95

M(LS'\IOOM RO’I‘.O‘BS =Roasted Wild Mushroom Raviolis Loid upon a Sauté

of Spinach and Seallions, Adorned with Roasted Red Peppers, Chopped Fresh
Basil and a Delightful Bewre Blone Sauce - Tapas- tizer 8.95
Entrée - 21.95

Butternut Squask Raviodi — Oven Roosted Fresh Butternut Squosh

Blended with Parmesan Cheese, Omaretti Cookies and Brown Sugar, in Little

Pasta Pockets, Bathed in o Sage Butter Sauce Topos- tizer 8.95
Entrée - 21.95

Seollops -Plump Sea. Seallops Seared in 0. Sereaming Hot Pan Until Golden
Brown and Delicious, then Bathed with an Opulent Red Wine Butter Sauce -
Tapos- tizer 10.95
Entree -26.95

Lamb -Boneless Lamb Loin Massaged with o Gorlie, Rosemary and Olive Oil
Rub, Deftly Grilled, then Metieulously Sliced and Loid Neor o. Date, Fig and Feta
Cheese Couseous Salod, Finished with o Lemony Minty ogut Sauce -

Taopas- tizer 10.95

Entrée -26.95
Lu.mp Oro.b Oalw -Owr Notorious Crab Cake Crammed with Delicate Lump
Blue Crab, Complimented. by our Creamy Cojun Souce - Tapos- tizer 9.50
Entrée -24.95

Blackened Sl\ﬁlﬂp -Shrimp Dusted with Cajun Seasoning then Thrust

into 0. Sereaming Hot Cast Iron Skillet Until Cooked to Yummyness, Lovished

with a Festive Peach Chutney —  This Dish is Spiey! — Topas- tizer 8.95
Entrée -22.95



Soups
One of Our Homemade Soups -5.95

Qsk Yowr Server

Or Try a Cup of Each Soup -8.95

Caesar Salod - Crisp Romaine Lettuce Qudaciously Tossed with Our Own
Speeiol Coesar Solod Dressing, Clad in 0. Smattering of Croutons and Romano
Cheese -8.95

Insalota di Oaprese Q Petite Salod of Sliced Beautiful Tomatoes, Fresh

Mozzarello. Cheese and a Modicum of Shredded Lettuee, Drizzled with Balsamie
Vinegar, Extra. Virgin Olive Oil and Sprinkled with Chopped Fresh Bosil -8.95

Spinank Solod Tender Leoves of Spinach Tossed with Raspberry Malt
Vinaigrette, Garnished with Sliced Red Onions and Crumbled Goat Cheese -6.95

Pomegranate and Leaves Salad. - 0 Bourgesis Blend. of Various

Lettuce Leaves, Tossed with Pomegranate Vinoigrette, Dried Cranberries, Fresh
Grapes, Sweetly Seasoned Tousted Bourbon Pecans and Garbanzo Beans -7.95

Ieeberg Wedge - A Wedge of Crisp Ieeherg Lettuce, Oecoutramitized by
Tomato, Cueumber and Red Onion OQlecompanied by a Little Cup of
Thousand Island Dressing or Creamy Gorgonzola Dressing- 6.95



~Fantastic Fresh Fish

Select One of Our Fresh Fish of the Day From Our Speciols Card
and Have it Prepared One of the Following woys:

Orti Heart Fillet of Your Choice of Fresh Fish, Oven Rousted, Strewn with o. Sauts of
Qrtichoke Hearts, Chopped Seallions and Sun Dried Tomatoes then Splashed with a Lemony
Butter Sauce, Served with four Choice of One Side

Flor-Indian - Fillet of Your Choice of Fresh Fish, Dusted with Our Speeial Indian Spice
Blend, Pan Seared then Laid Qtop o. Mound. of Coconut Brown Rice Splashed with o Delightful
Coconut, Lime and Rum Souce, Served with Your Choice of One Side

Etouflée - Fillot of Your Choice of Fresh Fish, Majestically Presented For Your Dining
Pleoswe with a Caseode of My Devastotingly Delicious Rendition of the Traditional New Orleans
Craw Fish Stew, Serwed with Your Choice of One Side

Pomegranate and Leaves- Fillet of Your Choise of Fresh Fish, Laid Upon . Large
Salod of Qssorted Lettuce Leoves Tossed with Pomegranate Vinaigrette, Fresh Grapes, Dried
Cranberries, Sweetly Seasoned Toasted Bourbon Pecans and Garbonzo Beons

Blackened - Fillet of Your Choice of Fresh Fish, Dusted with. Cajun Seasoning, Thrust into
a Sereaming Hot Cast Iron Skillet Until Black with Peach Chutney, Served with Your choice of
Two Sides

Herb Crust- Fillet of Your Choice of Fresh. Fish, Baked Under a Delicate Herb and Bread
Crumb Crust, Oecompanied by o. Our Lemon Bewre Blone Souce, Served with Your choice of
Two Sides

- SIDES:
ZROgSO 000 SeRVIEGe Glozed Carrots  Smashed Potatoes
INSHoFOIIN ReBIRG Haoricot Vert aka Green Beans
RYRIGREBER: §HIN ReQUASO Soutéed Spinach Edamoame
Posted in accordance with Palm Beach County CO‘GO’NAI BI’O‘WI’L ‘Rm
Ordinance 2006-016
$2.00

N




Enticing Entrees

**Filet Mignon 30.95

QA Grilled Beoutiful Eight Ounce Center Cut,
Tenderloin Steak, with ouwr Wondrous Béarnaise Sauce

Duck 29.95
Boneless Six Ounce Duck Breost,
Seared. in a Frighteningly Hot Pan until Dark and. Crispy,
then Thinly Sliced and Enhanced by our Serumptious Blackberry Cabernet Sauce

**Boewf Bourquignon Qux Gorgonzola 19.95

Shards of Beef Tenderloin, Shiitake Mushrooms, Bacon, Caramelized Onions and. o. Vibrant Demi-
Glace Sauce Cost Over a Tasty Knoll of Fettueeini then Seattered with Crumbled Gorgonzolo. Cheese

Key Lime Chicken 16.95

O Rhythm Cofé Original, Boneless Skinless Chicken Breast
Encased in Graham Cracker Crumbs, Splashed with Our Key Lime Butter Souce

Jombaloya Fettuecini  17.95

Fettuceini Treacherously Tossed with Wee Shrimp, Morsels of Chicken Breaost,
Ondouille Sausage and o Decadent Cream Sauce
then Sprinkled with Grated Osiogo Cheese

Pork Osso Bueor 22.95

Q Substantiol Pork Shank Slow Cooked Until Delightfully Tender
Presented for Your Approval with an Apple Cranberry Souce

These Items Hove a Slightly Longer Cooking Time
*## Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.

Rhythm Cofs 3800 0. South Dixie Highway 33405 561-833-3406

www.rhythmecafe.cc
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