
  

 

 

 

 

All prices are in US dollars / NO CASH TRANSACTION Payment with major debit - or credit cards only 
Consuming raw or undercooked foods such meat, poultry, fish, shellfish or eggs may increase your risk of foodborne illness. 

 
 

 

 
 

 

 
Bar Snacks                                        
Bitterballen - $12.00 favorite Dutch meat-based snack, Dijon mustard 

Fried Calamari - $15.00 Garlic dip marinara dipping sauce 

Horizons Chicken Wings - $16.00 Garlic dip & BBQ sauce 

Coconut Shrimp - $14.00 Banana dip sauce 

Ahi Tuna Nacho - $18.50 Tortilla chips with dip, guacamole, sour cream, pico de gallo, wakame 

Chili Cheese Fries - $12.00 Chili beef bites over fries, melted cheese, pico de gallo & garlic sauce  

 

Flat Bread Pizza  
Pepperoni - $16.50 Marinara sauce, pepperoni, and mozzarella cheese  

Shrimp - $18.50 Pesto, tomato sliced & sundried, olive, peppers, onions, mozzarella  

Farmer- $17.50 Marinara sauce, spinach, mushroom, cured ham, onion, mozzarella & blue cheese  

 

Sandwiches & Tortillas 
Dutch Boy Burger - $19.50 Angus beef, Gouda, bacon, lettuce, tomato, BBQ sauce, pickles, fries 

Vegan Burger - $18.00 Vegan patty, lettuce, tomato, onions, mushroom, guacamole, fries  

French Riviera Sandwich - $18.75 Ahi tuna with boiled egg, lettuce, tomato, onion, olives, peppers, 
anchovies, basil, vinaigrette, in a sourdough bread, fries 
    

Beef Fajitas - $25.50 beef stripped, onion, peppers, flour tortilla, guacamole, sour cream, pico de gallo 

Chicken Quesadilla - $17.50 Served with lettuce, guacamole, sour cream, pico de gallo 

Nacho Platter – $15.75  
Chili beef, black beans, melted cheeses, guacamole, sour cream, pico de gallo, jalapenos, cilantro 
 

Soup & Salads Appetizers       

Onion Soup - $11.00 Traditionally onion soup with Gouda cheese, Parmesan, and croutons 

Caesar Salad - $11.95 Romaine lettuce with Parmesan cheese, croutons, Caesar dressing  

Mango Tomato Mozzarella - $13.50 Arugula salad, extra virgin olive oil, balsamic glaze   

Horizons Salad - $14.50 Mix green & fresh spinach, blue cheese, bacon, tomatoes, apple, ranch dressing 

Crab Cake - $17.50 Homemade crab cake served with tartar sauce, tomato relish on arugula salad 

Add Chicken - $ 3.00         Add Shrimp - $ 3.00 
 

       Bread dinner rolls 3 pieces - $ 3.00         Garlic bread half - $ 3.00             Garlic bread full - $ 5.50 

 
 



  

 

 

 

 

All prices are in US dollars / NO CASH TRANSACTION Payment with major debit - or credit cards only 
Consuming raw or undercooked foods such meat, poultry, fish, shellfish or eggs may increase your risk of foodborne illness. 

 

 

 

 
 

 

Pastas          

Chicken Alfredo - $26.50 Grilled chicken breast over spaghetti in creamy garlic sauce, Parmesan cheese  

Shrimp Spaghetti - $28.50 Sautéed shrimp in a garlic sauce over spaghetti, Parmesan cheese 

Beef Ragout Gnocchi - $27.50 In red wine sauce, spinach, mushroom, Parmesan cheese  

    

Skewers - served with one side dish of your choice 

Brochette Beef Tenderloin - $28.00 Onion, bell peppers, chimichurri sauce 

Thai Chicken Sate - $24.00 Chicken thigh, onions, teriyaki, peanut sauce 

Hawaiian Shrimp Kebab - $25.00 Pineapple, onions, bell peppers, jalapenos coconut sauce, 

 

Specialties Main Course                                                       
Chicken Saltimbocca - $28.50 Breaded chicken breast, cured ham, mozzarella, tomato relish 

Pork Tenderloin - $29.00 Wrapped in bacon, Bourbon mushroom sauce 

Macadamia Grouper - $26.00 Jalapenos coconut sauce, mango relish   

Grilled Salmon – $27.00 White wine sauce, sundried tomato 

Striploin Steak - $ 35.00 Angus beef, grilled, topped with garlic butter    

Lamb Cutlets Capresse - $38.50 Fresh mozzarella, sundried tomato, sliced onion, house chimichurri   

Vegan Beef Gnocchi - $25.50 Plant base meat balls, over vegan gnocchi, tomato sauce, mushroom, 
bell peppers, spinach, Vegan parmesan cheese   
 

 

Side Dishes                                                        
French Fries - $ 4.50           Asparagus - $ 4.50      Vegan Gnocchi - $ 6.00 

Potato Blue Cheese Gratin - $5.50          Indian Curry Vegetable - $ 4.50    Mesclun Salad - $ 5.00 

Creole Parsley Potatoes - $ 5.00         Zucchini & Mushroom - $ 4.50    Tomato & Cucumber - $4.50 

 

Desserts 
Harvest Caramel Apple Pie - $13.5 whipped cream, caramel sauce 

Chocolate Brownie - $11.00 Pistachio ice cream  

N.Y. Cheesecake - $12.50 whipped cream, Caramel sauce  

Crème Brûlée - $13.00 French custard with a layer of crispy caramel 

Ice Cream Coupe - $13.00 3 scoops, whipped cream, chocolate sauce  

Flavors available:  Vanilla, chocolate, strawberry, pistachio  

 


