
Dexter’s of Windermere 
 Dinner Café Menu 

APPETIZERS 
 

Dexter’s Ahi Tuna Poke 
Soy Sesame Ginger marinated diced Ahi Tuna tossed with fresh Avocado, Green Onions, and Sesame 

Seeds served with Crispy Wonton Chips. $14.95 
 

Roasted Garlic Hummus Platter  
Sweet roasted Garlic with Chick Peas and Spices served with Cucumber Slices and 

Sesame Toasted Pita Chips. Finished with a red Pepper Chili Oil. $10.95 
 

Dexter’s Chicken Egg Rolls 
Chicken, Onions, peppers, cabbage, Carrots and Sesame Seeds marinated in an 

Oriental Glaze rolled in an Eggroll Wrapper.  Served with a Sweet Plum Dipping 
Sauce over a bed of Mixed Greens tossed with Ginger Dressing. $9.95 

 
Blazin’ Buffalo Bones 

10 large crispy wings tossed with our house Buffalo sauce, served with Celery 
sticks and Blue Cheese. $9.95 

 
Cajun Chili Calamari 

Calamari dredged in Cajun Flour lightly fried, topped with a Tomato Scallion and 
Red Pepper Salsa.  Served with Marinara and Cool Citrus Remoulade $11.95 

 
Black and Blue Steak Flatbread 

Blackened Beef Tender Tips on a crispy Flatbread with creamy melted Gorgonzola 
Cheese, Garlic Bourbon seared Crimini Mushrooms, grilled mixed Peppers and 

Onions. $11.95 
 

ENTREES 
 

Argentinian Pork Tenderloin with Santa Rosa Hillside Potatoes 
 Chimichurri marinated Pork Tenderloin Medallions served with a Goat Cheese 
Twice Baked Potato, Sautéed Spinach, Onions, and Tomatoes. Finished with a 

Fennel Bacon Cream Sauce and Chimichurri drizzle. $21.95 
 

Chicken Gone Nuts 
Pan Seared Almond Crusted Chicken Breast served with Wilted garlic Spinach, 

and Caramelized Onion & Goat Cheese Mashed Potatoes. Finished with a Raspberry 
Balsamic Glaze. $19.95 

 
SWEET CHILI HONEY GLAZED SALMON 

Grilled Salmon filet brushed with Chili Spiced Honey. Served with Scallion 
scented Jasmine Rice and Garlic braised Baby Bok Choy. Drizzled with Unagi and 

Sweet Ginger Aioli. $21.95 
 

Peppercorn Steakhouse Filet Mignon 
Peppercorn crusted Grilled Filet Mignon served with Boursin whipped red bliss 
potatoes and Garlic Braised Broccoli. Finished with a Cabernet Mushroom Demi-

Glace. $26.95 

 
Mediterranean Red Grouper 

Pan Seared Red Grouper Topped with Blue Crab, Ricotta Cheese and Garlic 
Spinach Served with Herb Goat Cheese Mashed potatoes and Garlic Asparagus 

Finished with a Tomato Caper Cream Sauce. $24.95 


