
Cooking Temperatures
RARE = Red Cool Center           MEDIUM-RARE = Red Warm Center

MEDIUM = Dark Pink Hot Center      MEDIUM WELL = Light Pink Center 
WELL DONE = No Pink

Th e Certifi ed Angus Beef® brand is the fi nest beef available. 
Uncompromising standards ensure less than 8% of beef is accepted. Th is 

beef is consistently tender, juicy and fl avorful. We are proud to serve 
Certifi ed Angus Beef® entrées.



~Chicken & Pasta~
Chicken Francaise
Over linguine with light garlic,
lemon, butter and white wine sauce  ........................ 25

Chicken Marsala
Sautéed fresh chicken breast topped with garlic,
mushrooms & a marsala wine sauce  ....................... 25
Served with potato & vegetables 

Chicken-K-Bobs Grilled with fresh vegetables 
over rice (great for take-out) .................................... 25

Adult Pasta Dinner 
Marinara or Alfredo Sauce ..................................... 19
 
Eggplant Parmesean 
Over Linguini  ........................................................ 23

Seafood Linguini
Shrimp, Scallops, & Fresh Fish sautéed in a creamy
garlic sauce served over linguini (no pot., no veggies)  33

Escargot
Baked in garlic butter, done just right  ...................15
Shrimp Cocktail
Large shrimp   ........................................................15
Chicken Quesadillas (spicy)
With salsa, sour cream & Guacamole ....................14
Mozzarella Cheese Sticks
With marinara ........................................................12

BaxterÊs Famous Crab Cakes
Two cakes with a spicy dill sauce ...............................18
Baked Brie
With fresh fruit and roasted garlic ..............................16
Fried Calamari
With sweet chili sauce ................................................15
Buffalo Wings
Choice of sauce ...........................................................14

      ~Appetizers~

      ~Soups, Salads &Sandwiches~
   All sandwiches are served with Baxter’s steak or skinny fries or sweet potato fries or onion rings

Split charge for sandwich or salad - $4
French Onion Soup The best in town ........................................................................................................... 8

Soup de Jour ..................................................................................................................................................... 7

BaxterÊs Garden Salad
Lettuce, tomato, cucumber, onion, green pepper & choice of dressing  ................................Small 5           Large 9
*Caesar Salad Classic
Tossed greens with a classic Caesar dressing  .......................................................................Small 6         Large 11
Grilled Shrimp Salad
Grulled shrimp over a fresh Caesar salad  ............................................................................................................ 18
Grilled Chicken Salad
Grilled chicken over a fresh Caesar salad   ........................................................................................................... 17
Chicken Breast Sandwich
Grilled chicken topped with bacon & Swiss cheese  ............................................................................................ 16
BaxterÊs Famous Fish Filet Sandwich
Blackened, fried or grilled .................................................................................................................................... 16
Gourmet Burger
Half pound of lean ground chuck beef   ................................................................................................................ 15
Add bacon, Cheddar, American, Swiss or Provalone cheese, grilled onions or grilled mushrooms or Bleu Cheese $2 each
Ribeye Steak Sandwich
8 oz. Certifi ed Angus Beef® ribeye on a hoagie roll  ........................................................................................... 25
Blackened Salmon BLT
Over Chibatta bread with mixed greens, fried green tomato & roasted garlic aioli  ............................................ 23
Philly Steak Sandwich It’s a classic!
Beef..............................................................16 or Chicken Philly Sandwich ....................................................... 14

~Dinner Entrées~

          ~Our caesar dressing contains raw egg~
          ~Consuming raw or under cooked meats, poulty, seafood, shellfish, or eggs may increase the consumers risk of foodborn illness~



      ~Certified Angus Beef® Steaks~

~Fresh Seafood~

~Pork & Lamb~

Steak Diane
6oz. Medallions of Certifi ed Angus Beef ® tenderloin topped with Diane sauce ................................................38
AngelÊs Petite Filet
Grilled 6 oz. Certifi ed Angus Beef ® fi let mignon ...............................................................................................39
Entrecote Bretel
Grilled 12 oz. Certifi ed Angus Beef ® N.Y. strip sirloin steak with a brandy herb butter
served on a sizzling platter ....................................................................................................................................37
Steak au Poivre
8 oz. Certfi ed Angus Beef ® fi let topped with black & green peppercorn sauce   ...............................................49
Ribeye Steak 
14 oz. Certifi ed Angus Beef ® grilled to perfection .............................................................................................47
Blue Sirloin Steak
8 oz. Certifi ed Angus Beef ® pan-seared and topped with Blue Cheese on a sizzling platter .............................33
Beef-K-Bobs 
Grilled with fresh vegetables, served over rice (great for take-out no potato or vegetables)   ................................33
Surf & Turf
Ask your server for tonight’s selection  ............................................................................................with lobster 59
                                                              .............................................................................................with shrimp 51
Additional Toppings ( grilled onions, grilled mushrooms or blue cheese)  ............................................Add 2 each

 

Fried Shrimp Dinner
Jumbo shrimp lightly breaded & golden fried served with potato & vegetables  ................................................. 27
Thai Salmon
Fresh fi let broiled & topped with roasted sesame seeds and Thai Sauce served with rice & vegetables  ............ 28
Cajun Shrimp
Jumbo Shrimp sautéed with mushrooms and scallions in a Cajun cream sauce served over rice (no pot., no veggies) ........ 27
Shrimp-K-Bobs
Grilled with fresh vegetables served over rice (great for take-out no potato or vegetables) ................................... 26
Fresh Grouper (when available)
Grilled, Blackened or Fried, topped with special sauce served with potato & vegetables   ................ Market Price
Crab Cakes 
Three crab cakes, pan-seared to perfection, served with Cajun Dill sauce served with potato & vegetables ...... 32
Twin Lobster Tail
Broiled or Fried served with drawn butter served with potato & vegetables ....................................................... 57
Seafood Combo
Shrimp, Scallops & Grouper served grilled, blackened, broiled or fried served with potato & vegetables ......... 33
Shrimp Scampi over Linguine
Garlic, lemon, butter and white wine sauce (no pot., no veggies)  .......................................................................... 27

Barbeque Spare Ribs
Tender baby back ribs served with Baxter’s fries (no potato or vegetables) ........................................................... 31
Rack of Lamb - A Full Rack
Pan-seared, served with rosemary sauce & mint jelly .......................................................................................... 44
Served with potato & vegetables

          ~Plate Charge: $7.00 includes vegetables & potato~

All served with potato & Vegetables

          ~May we suggest 20% tip added to parties of 5 or more~



      ~Children’s Menu~

      ~Beverages~

Pasta
With choice of sauce (Butter or Marinara)................... 9   Pasta Alfredo  ........................................................... 11
8 oz. Burger *
Served with fries  .................................................................................................................................................. 15
Fried Shrimp
Jumbo shrimp served with fries  ........................................................................................................................... 17
Chicken Fingers
Crisp and tender served with fries  ....................................................................................................................... 12
Barbeque Ribs
Half-slab, still big!! Served with fries  .................................................................................................................. 16
Mozzarella Cheese Sticks
With Marinara  ...................................................................................................................................................... 12

Coffee, Iced Tea or Soda ................................................................................................................................... 3.00
Hot Tea, Milk, Hot Chocolate or Juice  ............................................................................................................. 4.00
Zepherhills Bottled Water  ................................................................................................................................. 2.50
Saratoga Bottled Water ........................................................................................................................................ 4.00
Domestic Beer  ................................................................................................................................................... 4.50
Imported Beer  ................................................................................................................................................... 5.00 
House Wines by the glass .................................................................................................................................. 7.00

~Cognac,Cordials & Ports ~
Remy - XO 20 yr. ............................................................................................................................................. 27.00
VS Cognac  ...................................................................................................................................................... 13.00
Cordials ............................................................................................................................................................ 10.00
Fine Port (up to 10 years) .................................................................................................................................. 10.00

~We welcome your reservations~
4919 First Coast Highway • Amelia Island, FL • Phone 904.277.4503

* Consuming raw or uncooked meats, poultry, seafood, shellfi sh, or eggs may increase the consumer’s risk of foodborn illness
* Our Caesar dressing contains raw eggs

* Children’s Burgers must be cooked Well

~Dinner~
Monday - Saturday 5pm - 9pm

~Full Bar Service~
Monday - Saturday 5pm - 9pm


