
 

Starters  

Chicken Wings 

6 pieces  - 11  OR  12 pieces —16 

Tossed in spicy buffalo or sweet garlic chili sauce     

served with celery, carrots,  

and house made blue cheese or ranch dressing 

 

Cauliflower Spinach Dip —13 

Creamy Cheese, Chopped Bacon,  

Spinach, Pita Bread 

 

Portofino Bay Flatbread —15 

Tomato sauce, pesto sauce, fresh mozzarella, 

Kalamata olives, capicola ham, prosciutto,  

artichoke hearts, mushrooms, fresh arugula  

and basil 

 

Polynesian Crab Cake —16 

Pineapple chutney, mango habañero butter sauce 

 

Artisanal Cheese Platter —20 

Manchego, fontina, aged cheddar, pepper jack, 

boursin cheese, fig jam, grapes, farm fresh berries,  

parmesan crostini 

 

Potato Chorizo Empanada—14 

Served with sriracha aioli sauce 

 

 

Shrimp & Grits—15 

White Corn Polenta, Jumbo Shrimp,  

Chopped Bacon, Southern BBQ sauce 

 
 

 

Salads and Soups 

 
Add Grilled Chicken  - 6 

Add 4 Jumbo Blackened Shrimp —10 

Add Salmon—8  

 

Chicken Ditalini Soup  - 6 

 

Tuscany Tomato Soup  - 7 

Shaved parmesan and basil 

 

Classic Caesar Salad —14 

Romaine hearts, Slow roasted tomatoes,  

kalamata olives, herb focaccia croutons, 

shaved parmesan  

 

Spinach and Arugula –14 

Spinach, arugula, strawberries,  

shaved aged cheddar cheese, candied pecans,  

radishes, strawberry vinaigrette 

 

Mixed Greens —14 

Radishes, cherry tomatoes, goat cheese, 

shaved rainbow carrots, cucumbers,  

dried cranberries, stuffed green olives, 

croutons, red wine vinaigrette 

 

 

 

Sandwiches 

All Sandwiches are served with 

choice of house salad, fruit, or fries 

 

Portofino Burger  - 17 

8oz angus burger, creamy garlic aioli, aged  

cheddar, tomatoes, green leaf lettuce,  

shoestring potatoes, served on a focaccia bun  

Add Bacon   - 2 

 

Kimchi Burger —17 

8oz angus burger, kimchi cabbage,  

pickled cucumber, feta cheese, red onions,  

wasabi mayonnaise, crispy wonton strips,  

served on focaccia bun 

 

Spicy Black Bean & Quinoa Burger –16 

Mixed greens, tomatoes, onions, avocado, aioli, 

served on a focaccia bun 

 

Grilled Chicken  & Brie Cheese Sandwich –18 

6oz seared chicken, lettuce, tomatoes, melted brie 

cheese, lingonberry sauce,  served on challah bun 

 

Turkey Club—16 

smoked turkey, bacon, lettuce, tomatoes,  

swiss cheese, mayonnaise,  

choice of white, wheat, or multi grain 

 

Blackened Salmon—18 

Baby arugula, tomatoes, red onions, 

buttermilk dressing, served on ciabatta roll 

Pasta Cucina  

(served for dinner only) 

Enjoy our Interactive Kitchen Experience.    

Be your own chef with a variety of Pastas, Savory Sauces, 

& fresh ingredients cooked to your specifications. 

The Pasta Cucina experience is accompanied by our fresh greens salad bar, 

Garlic Bread Sticks, & our daily soup selection. 

Adults — $26.99                  Children —$12.99 (3yrs. - 9yrs.) 

Chef’s Specialty  

Land & Sea — 38 

Horseradish crusted filet mignon & jumbo garlic 

shrimp, asparagus, carrots, purple mashed  

potatoes, port wine sauce 

 

Ocean Bass — 30 

Jumbo scallops, saffron risotto fritters,  

sweet pea butter sauce, citrus baby carrots 

 

 

Rigatoni di primavera — 16 

Zucchini, yellow squash, carrots, mushrooms, 

cherry tomatoes, lemon caper garlic wine sauce 

add chicken 6    add shrimp 10    add salmon 8  

 

Braised short rib — 26 

Smashed Yukon potatoes, carnival cauliflower, 

baby carrots, crispy goat cheese, braised jus 

 

Charbroiled flat iron steak – 30 

Truffle parmesan fries, grilled broccolini, 

braised cipollini onions 

 

Grilled Rib Eye—35 

Yukon Mashed potatoes, wild mushrooms,  

asparagus, rosemary horseradish jus 

 

Chicken Yakisoba—24 

Lo mein, napa cabbage, carrots, scallions,  

Yakisoba sauce 

 

 

 

 
Please inform us of any dietary restrictions so we may do our best to accommodate your needs. 18% Gratuity will be added to parties of six or more.  

Consuming raw or uncooked poultry, seafood, shellfish and eggs may increase your risk of food borne illness.  

Loews is proud to serve only hfac and American humane certified cage-free eggs. 

Loews Portofino Bay Hotel is proud to partner with and support the following farmers:  

Frog Song from Winter Park, Cahaba Club Farm from Tampa And J&J South Florida Farm from Ft. Lauderdale 

Executive chef: leon teow   Chef de Cuisine: Gamalier burgos Vegetarian options 




