
APPETIZERS 
 
OYSTERS ROCKEFELLER              $11.00 
PLUMP OYSTERS, TOPPED WITH SAUTEED SPINACH, PROVOLONE CHEESE AND 
HOLLANDAISE SAUCE 
 
SHRIMP COCKTAIL               $11.00 
JUMBO SHRIMP SERVED CHILLED WITH COCKTAIL SAUCE AND LEMON STAR 
 
“BIG SWIMMERS”               $11.00 
BUFFALO SHRIMP, SERVED MILD, MEDIUM OR HOT 
 

“NICE & TENDER”                $9.00 
CHICKEN TENDERS, SERVED WITH HONEY MUSTARD SAUCE 
 

“SAY CHEESE”   JERICCA’S FAVORITE           $9.00 
CHEF DALE’S HAND BREADED CHEESE STICKS WITH MARINARA SAUCE 
 
ARTICHOKES RACHEL             $11.00 
BABY ARTICHOKES FILLED WITH CRAB STUFFING, ROLLED IN SEASONED BREAD 
CRUMBS, LIGHTLY FRIED AND SERVED WITH A SPECIAL HONEY MUSTARD SAUCE 
  

THAI PEANUT SHRIMP             $11.00 
LARGE GRILLED SHRIMP, SERVED OVER A SWEET CHILI PEANUT SAUCE 
 
CRAB CAKES “ A LA DALE “            $12.00 
TWO CAKES “ OH SO STUFFED “ WITH JUMBO LUMP CRAB, LIGHTLY BREADED 
AND SAUTEED, SERVED WITH A SWEET COGNAC SAUCE 
 

“VINE RIPE”               $9.00 
TOMATOES AND FRESH MOZZARELLA CHEESE, SLICED AND TOPPED WITH 
AN HERB BALSAMIC VINGARETTE   
 
        

FROM THE CHEF’S TUREEN 
 
CHEF’S CHOICE SOUP DE JOUR         P  $5.00     BOWL   $ .00                  
 

FRESH GREENS 
 

CLASSIC CAESER SALAD            $5.00         LARGE   $7.00  
CRISP ROMAINE AND FRESH CROUTONS, SERVED WITH OUR OWN “COURTNEY’S” 
CAESER DRESSING, TOPPED WITH ANCHOVIES ADD $1.00 
 
TRADITIONAL HOUSE SALAD   $5.00          LARGE   $7.00 
MIXED GREENS, SURROUNDED BY VEGETABLES & GARNISHES, CHOICE OF DRESSING 
 

CLASSIC CAESER OR HOUSE SALAD 
WITH GRILLED OR BLACKENED CHICKEN                       $11.00     
WITH GRILLED OR BLACKENED SHRIMP            $1 .00    
WITH GRILLED OR BLACKENED SALMON                  MARKET    
 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 
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AL DENTE 

 
LINGUINI AND VEGETABLES                                      $13.00  
 TOSSED IN A SAUTEE OF GARDEN FRESH VEGETABLES, SUNDRIED TOMATOES, 
AND  FRESH HERB OLIVE OIL 
 

BAKED RAVIOLI MARINARA                                          $15.00  
CHEESE FILLED RAVIOLI TOPPED WITH MARINARA SAUCE & MOZZARELLA CHEESE 
 
CHICKEN PARMIGIANA   $17.00                   OR VEAL     $21.00    
MEDALLIONS OF CHICKEN OR VEAL LIGHTLY BREADED AND SAUTEED, TOPPED WITH 
MARINARA SAUCE, MOZZARELLA AND PARMESAN CHEESE, SERVED WITH LINGUINI 
 
SHRIMP ST. MAARTEN                        $22.00 
 PLUMP SHRIMP SAUTEED WITH FRESH BASIL, ASPARAGUS, ARTICHOKES IN A 
GARLIC SCALLION WHITE WINE BUTTER SAUCE OVER LINGUINI 
 
RAVIOLI SANIBEL                                        $22.00  
LARGE CHEESE FILLED RAVIOLI, DELICATELY TOSSED WITH SAUTEED SHRIMP AND 
GARLIC IN A PARMESAN CREAM SAUCE 
 

FRUTTI di MARE                                                             $28.00 
SAUTEED SHRIMP, FRESH CATCH AND LUMP CRAB MEAT IN A “SPICY” MARINARA 
SAUCE SERVED OVER A BED OF LINGUINI 
 

CHICKEN COLBY              $17.00                  OR VEAL     $21.00 
TENDER MEDALLIONS OF CHICKEN OR VEAL, SAUTEED WITH PORTABELLO 
MUSHROOMS, SHALLOTS, GARLIC, SCALLIONS IN A MARSALA WINE REDUCTION 
OVER LINGUINI 
 
ABOVE ENTREES SERVED WITH CHOICE OF SOUP, HOUSE SALAD OR CAESER SALAD, HOT  
BAKED BREAD AND FRESH HERB OLIVE OIL 
 
 

CHEF’S CREATION 
 

CHICKEN OSCAR             $22.00               OR VEAL      $25.00 
MEDALLIONS OF CHICKEN OR VEAL, SAUTEED AND TOPPED WITH LUMP CRAB MEAT, 
ASPARAGUS AND BEARNAISE SAUCE 
 

CHICKEN NEW ORLEANS                       $17.00 
BLACKENED BREAST OF CHICKEN, COVERED WITH SAUTEED MUSHROOMS, 
SEASONED BREAD CRUMBS, PARMESAN CHEESE IN A SHERRY WINE REDUCTION 
 

DUCK GRAND MARNIER                      $27.00 
OVEN ROASTED, CRISP DUCK FINISHED WITH A SPECIAL ORANGE GRAND MARNIER 
SAUCE 
 

CHICKEN TUSCANY                                                      $18.00 
MEDALLIONS OF CHICKEN SAUTEED WITH SPINACH, BLACK OLIVES, TOMATOES, 
SHALLOTS AND GARLIC FINISHED WITH WHITE WINE AND PARMESAN CHEESE 
SERVED OVER LINGUINE.  
 
ABOVE ENTREES SERVED WITH CHOICE OF SOUP, HOUSE SALAD OR CAESER SALAD, VEGGIE, CHOICE 
OF POTATO, HOT BAKED BREAD AND FRESH HERB OLIVE OIL 
. 
 
CONSUMING RAW OR UNDERCOOKED FOODS  MAY INCREASE RISK OF ILLNESS 



 
A LITTLE TENDERNESS 

 
FILET MIGNON                          $32.00 
THE PREMIER STEAK, WRAPPED WITH SMOKEHOUSE BACON, GRILLED TO A JUICY 
PERFECTION, CROWNED WITH A LARGE MUSHROOM CAP, WITH BEARNAISE SAUCE 
 
NEW YORK STRIP                                              $29.00 
AGED, WELL MARBLED SIRLOIN STEAK, GRILLED TO YOUR LIKING 
 

STEAK DIANE                           $33.00 
TWO PETITE FILETS SAUTEED WITH MUSHROOMS, SHALLOTS, GARLIC, GREEN 
PEPPERCORNS, FINISHED IN A BRANDY DEMI-GLAZE CREAM SAUCE  
 
FILET OSCAR                           $34.00 
TWO MEDALLIONS OF BEEF TENDERLOIN, SAUTEED AND TOPPED WITH LUMP  
 CRAB MEAT, ASPARAGUS AND BEARNAISE SAUCE 
 
SURF AND TURF  “THE BEST FROM LAND AND SEA”  MARKET   
ONE LARGE SUCCULENT LOBSTER TAIL AND A FILET MIGNON SERVED WITH 
DRAWN BUTTER, LEMON STAR AND BEARNAISE SAUCE 
 

 
OCEAN DELICACIES 

 
SALMON CAPTIVA                                 $23.00  
GRILLED SALMON TOPPED WITH 3 LARGE SHRIMP AND SERVED WITH A DILL  
HOLLANDAISE SAUCE 
   

CRAB CAKES “A LA DALE”                  $22.00 
TWO CAKES “OH SO STUFFED” WITH JUMBO LUMP CRAB, LIGHTLY BREADED AND  
SAUTEED, SERVED WITH A SWEET COGNAC SAUCE 
 

BAKED STUFFED SHRIMP         $23.00     
FOUR LARGE SHRIMP, FILLED WITH CRAB STUFFING SERVED W/ HOLLANDAISE  
SAUCE 
 

FRESH CATCH OF THE DAY                     MARKET  
CAN BE PREPARED TO YOUR LIKING, GRILLED, FRIED, BLACKENED OR BROILED 
 

SHRIMPLY DELICIOUS                        $21.00 
SIX LARGE SHRIMP, GRILLED, BROILED, BLACKENED OR FRIED 
 

A TALE OF TWO LOBSTERS             MARKET 
TWO TENDER, JUICY, LOBSTER TAILS SERVED W/ DRAWN BUTTER & LEMON STAR 
 
ABOVE ENTREES SERVED WITH CHOICE OF SOUP, HOUSE SALAD OR CAESER SALAD, VEGGIE, 
CHOICE OF POTATO, HOT BAKED BREAD AND FRESH HERB OLIVE OIL 
 
 

 
 



COURTNEY’S ON SANIBEL 
 

SUNSET DINING SPECIALS 

 
MON. – SUNDAY 

 

5PM – 6:30PM 
 

CAESAR SALAD 
WITH GRILLED OR BLACKENED CHICKEN              $11.00 
WITH GRILLED OR BLACKENED SHRIMP               $14.00 

WITH GRILLED OR BLACKENED SALMON                MARKET 
 
ABOVE SALADS INCLUDE HOT BAKED BREAD AND FRESH HERB OLIVE OIL 
 

CHICKEN – PICCATA, MARSALA, FRANCAISE, PARMIGIANA  $13.00 
 
VEAL – MARSALA, PICCATA, FRANCAISE OR PARMIGIANA    $15.00 

 
SALMON – GRILLED, BLACKENED OR BROILED                        MARKET 
 
FRIED SHRIMP                                                                           $14.00 
 
SHRIMP MARINARA SERVED OVER LINGUINI                        $14.00 
 
FRESH CATCH -  FRIED, FRANCAISE OR PARMIGIANA           MARKET 
 
LINGUINI AND MEATBALLS WITH MARINARA SAUCE         $10.00 
 
PICCATA – CAPERS, ARTICHOKES IN A LEMON WINE BUTTER SAUCE 
MARSALA – SAUTEED MUSHROOMS IN A MARSALA WINE DEMI GLAZE 
FRANCAISE – LIGHTLY FLOURED & EGG WASHED IN A LEMON, WINE CREAM SAUCE                                                                                                                                                                                                                                                                                  
PARMIGIANA- LIGHTLY BREADED AND SAUTEED, TOPPED W/ MARINARA SAUCE                                                 
                          AND MOZZARELLA CHEESE, SERVED OVER LINGUINI 
            
ABOVE ENTREES INCLUDE YOUR CHOICE OF SOUP, HOUSE OR CAESAR SALAD, 
CHOICE OF POTATO, VEGGIE, BREAD AND FRESH HERB OLIVE OIL 
PARMIGIANA DISHES DO NOT INCLUDE VEGGIE OR POTATO THEY COME WITH PASTA 
 
Please no changes or substitutions 
 

ALSO SEE OUR REGULAR DINNER MENU!



 
 

 
“ ON THE BUN “ 

 
FOR THE “NOT SO HUNGRY” ONES 

 
 
BURGER AND FRIES                                        $10.00 
SERVED W/ LETTUCE, TOMATO, PICKLE AND ONION 
WITH CHEESE ADD                                                        $  .75       
WITH BACON ADD                                                         $  .75 
 

 
CHICKEN SANDWICH AND FRIES                 $10.00      
CAN BE PREPARED GRILLED OR BLACKENED 
WITH CHEESE ADD                                                        $  .75                                                  
WITH BACON ADD                                                         $  .75 
 
 
COURTNEY’S PHILLY AND FRIES                   $10.00        
STEAK OR CHICKEN 
THINLY SLICED WITH SAUTEED ONIONS, MUSHROOMS 
AND MELTED PROVOLONE CHEESE 
 
 
 
FRIED FRESH CATCH SANDWICH & FRIES   MARKET   
SERVED W/ LETTUCE, TOMATO, PICKLE AND ONION 
WITH CHEESE ADD                                                        $  .75  
 
 

   
SWEET TREATS 

 
ASK TO SEE OUR DESSERT AND SPECIALITY COFFEE MENU 

 
 

ON BEHALF OF CHEF DALE TONELL, BETTY TONELL AND  OUR 
WONDERFUL STAFF, WE THANK YOU FOR DINING AT 

COURTNEY’S ON SANIBEL. IT IS BECAUSE OF OUR DEDICATED 
CUSTOMERS “LIKE YOU “ THAT WE ARE HERE. 

WE ALWAYS LOOK FORWARD TO YOUR RETURN  
 

 
 
 
 
                                       

 



THIRST QUENCHERS 
 

BEER SELECTION 
 
 
HEINEKEN, SAMUEL ADAMS, CORONA, BASS ALE,              $4.75 
NON-ALCHOLIC HAAKE BECK 
  
BUDWEISER, BUD LITE, MILLER LITE, COORS LITE,            $3.75      
YUENGLING, MICHELOB ULTRA 
 
 

SOFT DRINKS 
 
COKE, DIET COKE, SPRITE, MR. PIBB, FANTA ORANGE,        $2.50 
LEMONADE, ICED TEA – SWEET, NON-SWEET, RASPBERRY  
 
SARATOGA WATER – (SPARKLING) OR  ( STILL )                  $2.95 
 

 
HOT DRINKS 
 
COLUMBIAN COFFEE – REGULAR OR DECAF                   $2.50    
 
HOT TEA – REGULAR OR HERBAL FLAVORED                   $2.50   
 
HOT CHOCOLATE                                                                     $2.50 
 
 

DESSERT BEVERAGES 
 
WE HAVE A VARIETY OF AFTER DINNER CORDIALS AND PORT WINE 
 
ESPRESSO – REGULAR OR DECAF                    $3.25           
 
CAPPUCCINO – REGULAR OR DECAF           $3.95 
            
DELECTABLE CAPPUCCINO’S –                                                $4.95  
HAZELNUT, CARAMEL, MOCHA, VANILLA, IRISH CREAM             
 
 
 
*A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE 
 
*PRICES OF ALL MENU ITEMS ARE SUBJECT TO CHANGE WITHOUT NOTICE 
 
 
 



COURTNEY’S PRESENTS 
 

“THE ISLAND FIVE” 
FOR BREAKFAST 

 

CHOOSE ONE OF FIVE ENTREES FOR ONLY 
$5.95 

 
 

“THE TRIPLE DUECE” 
2 EGGS, TWO PANCAKES, CHOICE OF BACON OR SAUSAGE 

 
“LOCAL’S FAVORITE” 

TWO DOUBLE THICK PIECES OF FRENCH TOAST  
WITH BACON OR SAUSAGE 

 
“SOUTHERN STYLE” 

OLD FASHIONED BISCUIT WITH SAUSAGE GRAVY  
AND TWO EGGS ANY STYLE 

 
CHEF DALE’S PANCAKES OF THE DAY 
3 PANCAKES OF THE CHEF’S CREATION 

 
“PIGS IN A BLANKET” 

3 ROLLED PANCAKES STUFFED WITH LINK SAUSAGE 
 
 
 
 
 

NOT ELIGIBLE FOR THE KIDS EAT FREE PROGRAM 
NO ROOM SERVICE OR TAKE OUT 

NO SUBSTITUTIONS OR CHANGES TO THESE ENTREES 
BE ADVISED AN 18% GRATUITY IS ADDED FOR YOUR CONVENIENCE TO ALL CHECKS WITH THE 

EXCEPTION OF PARTIES OF 6 OR MORE WHICH INCLUDE A GRATUITY OF 20% 



COURTNEY’S TIKI BAR 
 

“LUNCH IS HERE” 
 
 

“ISLAND TOASTED CLASSIC’S” 
 

CHOOSE WHITE, WHEAT OR RYE BREAD 
 

              B.L.T. = Bacon, lettuce, tomato and Mayo             $6.95 
 

              TURKEY CLUB = roasted turkey breast,               $7.95 
                               Bacon, Cheese, lettuce, tomato & mayo 

 
              TRADITIONAL CLUB = turkey, ham,                    $8.95 
                              Cheese, bacon, Lettuce, tomato & mayo 

 

 
“ROCKIN ROLL AND WRAP” 

 
SERVED IN A 10 INCH FLOUR TORTILLA 

 
             CHICKEN SALAD OR TUNA SALAD              $7.95 
                             Served with lettuce and tomato 
 
             CHICKEN CAESER WRAP = romaine lettuce         $7.95 
                             parmesan cheese, grilled chicken  
                             with caeser dressing 
 
              “ALL AMERICAN” = ham, turkey, cheese,            $7.95 
                             lettuce, tomato and mayo 
 
              “THE ITALIAN” = ham, salami, pepperoni,           $8.95 
                            provolone cheese, lettuce, tomato  
                            & onion with Italian dressing 

 

all sandwiches & wraps are served w/ chips & pickle!



"COURTNEY'S TIKI BAR"

"NOSTALGIA AT IT'S BEST"

"CHILLERS"

COLADA'S                        $7.50                               
PINA COLADA. KAHULA COLADA, MELON COLADA, STRAWBERRY COLADA

DAIQUIRI'S                    $7.50
STRAWBERRY, BANANA, LEMON-LIME, MANGO

MARGARITA'S                 $7.50
 LEMON - LIME, STRAWBERRY, RASPBERRY, BLUE

GOLDEN MARGARITA      $8.50
 GOLD TEQUILA, GRAND MARNIER, LEMON-LIME SPLASH OF O.J.

" OOH  LA  LA "

BOOP BOOP E DOOP        $7.50
VODKA, AMARETTO, STRAWBERRIES AND ICE CREAM SERVED FROZEN

THE FOUR SEASONS      $8.00
VODKA, GIN, RUM, TEQUILA AND JUICES

CHUBBY CHECKER           $7.50
JUICES, STRAWBERRIES, COCONUT RUM, SPICED RUM , SPLASH OF CREAM

SONNY AND CHER          $7.50
CITRON VODKA, TRIPLE SEC WITH SPLASH OF CRANBERRY JUICE

GILLIGAN'S ISLAND      $7.00
COCONUT RUM, BLUE CURACAO, PINEAPPLE JUICE

THREE STOOGES            $7.50
VODKA, KAHULA,  IRISH CREAM AND ICE CREAM SERVED FROZEN


