Andora

DINNER OFFERINGS

STARTERS

Shrimp Bisque 7.9
Soup of the Day 7.9

Spicy Sausage-Stuffed Banana Peppers, provolone, marinara 16.9
Three~Cheese Stuffed Zucchini Ribbons, sweet red pepper cream sauce 16.9
Jumbo Lump Crab Cake, jumbo lump, lightly baked, red onion caper sauce 22.9
Fried Calamari, deep fried, sweet Thai chili sauce 17.9
Dynamite Shrimp, deep fried, creamy spicy Asian sauce 16.9
Flatbread of the Day, chef’s daily selection, market price
Strawberry & Goat Cheese Crostini, with balsamic glaze  11.9
American Wagyu Crostini, wagyu tips, grilled onions, whipped gorgonzola, burqundy gastrique 19.9
Tuna Poke, marinated tuna, avocado, mango served with wonton chips 18.9

Watermelon & Feta, pistachios, fresh mint, balsamic pearls & extra virgin olive oil 15.9

SALADS

House, greens, cucumber, tomato, black olive, feta, roasted red pepper, Andora dressing 8.9
Roasted Beet & Burrata, aruqula, burrata, red & golden beets, white balsamic vinaigrette, balsamic glaze 10.9
Wedge, tomato, blue cheese crumble, bacon, eqq, creamy blue cheese dressing 9.9
Caesar, qarlic croutons, parmesan crisp, classic Caesar dressing 9.9

Strawberry, mixed greens, pecans, goat cheese & strawberry balsamic vinaigrette 10.9
Caprese, heirloom tomatoes, burrata, fresh basil, balsamic glaze 14.9



ENTREES

Kona Crusted Pork Ribeye, herb butter, green beans, garlic mashed potatoes * 27.9
Ahi Tuna, seared rare, sesame crusted, wasabi aioli, eel sauce, rice pilaf, asparagus* 39.9
Chilean Sea Bass, pineapple fried rice & Asian slaw 39.9
Linguini, sausage, banana peppers, spicy tomato cream sauce 23.9
Horseradish-Crusted Cod, with lemon beurre blanc, asparagus, rice pilaf 29.9
Seared Scallops, lemon beurre blanc, seven pepper risotto, asparaqus 40.9
Jumbo Lump Crab Cake, jumbo lump, lightly broiled with red onion caper sauce, asparaqus, rice 27.9
Teriyaki Atlantic Salmon, teriyaki glaze, asparaqus, rice * 29.9
Andorga Chicken, tomatoes, artichokes, capers, banana peppers, asparagus, seven pepper risotto 25.9
8oz. Filet Mignon, herb butter, green beans, qarlic mashed potatoes * 53.9
Braised BBQ Short Rib, fried onion straws, green beans, garlic mashed potatoes 35.9

Short Rib Tostada, shredded short rib served on crispy corn tostada, black beans, roasted corn, pico de qallo,
pickled onion, queso fresco, avocado crema & field green salad 35.9

Harissa Marinated Chicken Souvlaki, warm pita, almond rice, charred zucchini,
roasted tomatoes, charred squash and tzatziki 27.9

Penne, chicken, grape tomatoes, spinach, farmer’s cheese in garlic lemon butter sauce

topped with fresh basil 24.9

Wine down Tuesdays!
All bottles of wine $60 and under are /2 off

Ask your server about gluten free pasts & making additional menu items gluten free.
“Items may be ordered undercooked. Consuming raw or undercooked foods may increase the risk of food-borne illness.

Prices reflect cash transactions; a 3% convenience fee will be applied to credit card transactions.



