
Vegetarian

Stir-Fry Asian Vegetables 
In a pineapple and soy sauce on a bed of brown rice…17.95

Grilled Marinated Portabello Mushrooms 
On wilted arugula with polynesian risotto…18.95

Grilled Zucchini & Squash 
On a bed of red pepper linquine tossed with fresh 
tomatoes and a basil and parmesan pesto…17.95

Sauteed Seasonal Vegetables 
Tossed with whole wheat pasta in a light garlic, 

tomato and basil sauce…16.95

Grilled Eggplant 
On a bed of baby greens with brown rice 

and vegetarian black beans…18.95

Create Your Own Entree 
Available Nightly

Choose from: 
Grouper, Tuna… $23.95 
Sword, Salmon… $22.95 

 Chicken…$20.95

Pair your selection with over 10 different starches 
and 10 different sauces for your own unique 

dining experience, over 10,000 combinations.

Menu and prices are subject to change 
without notice at anytime.

Consuming raw or uncooked meats, poultry, 
seafood, shellfish or eggs may increase 

your risk of food borne illness.

Dinner Soup & Salad

Housemade Chef’s Choice Daily Soup…5.95

Chicken & Sausage Gumbo With Shrimp…6.95

 
Classic Caesar Salad

With shredded parmesan and toasted focaccia crisps…5.95

Mixed Baby Greens 
With tomatoes, toasted almonds and warm fried goat 

cheese croutons in a citrus vinagrette…5.95

Spinach & Arugula Salad 
With candied pecans, gorgonzola, tomatoes 
and a warm pancetta (bacon) dressing…5.95

Mixed Baby Greens in a Balsamic Vinagrette 
Topped with hearts of palm, carrots and beets…5.95

Starters

Housemade Crispy Coconut Shrimp 
With a citrus and raspberry dipping sauce…10.95

Grilled Marinated Portabello Mushrooms 
With tomato and mozzarella topped with basil 

and drizzled with a balsamic vinegar reduction…9.95

Mini Lump Crab Cakes 
Served on a bed of roasted corn salsa 
with red pepper dipping aoli…10.95

Cajun Crawfish Flat Bread Crisp 
With tomato, gorgonzola, chives and parmesan…10.95

Toasted Focaccia Bruschetta
With basil pesto, roasted garlic, 

goat cheese and roasted red peppers…9.95

New Zealand Green Lipped Mussels 
Sauteed in a white wine, garlic and lemon butter cream 

sauce or red wine marinara…10.95

Main Plates

Grilled Veal Chop 
With roasted corn and crawfish mashed potatoes 

and a carmalized onion and maple glaze…28.95

Medallions of Beef in a Dianne Sauce 
With roasted red pepper and chive mashed potatoes 

and crispy fried leeks…26.95

Pan Seared Filet of Beef 
With goat cheese & basil mashed potatoes on bed of 

roasted fennel and a classic bearnaise sauce…27.95

Seafood Paella 
Shrimp, scallops, grouper and mussels tossed 

with saffron rice, peppers and chicken stock…22.95

Grilled Chicken & Sausage Pasta 
With mushrooms, sundried tomatoes and spinach 

in a pink-parmesan cream sauce…19.95

Twin Grilled Pork Chops 
With roasted garlic and arugula mashed potatoes 

and a wild mushroom demi sauce…22.95

Grilled Spiced Shrimp 
On bed of wilted baby greens with pasta 

in a spicy thai-peanut sauce…23.95

Grilled New York Strip 
Topped with crumbled bleu cheese and crispy fried onions 

with roasted garlic and red pepper mashed potatoes…26.95

New Zealand Rack of Lamb 
With curried mashed potatoes and a currant 

and sweet onion demi…25.95

Shrimp, Scallops & Mussels
In a red wine, tomato and spinach sauce tossed with pasta 

and topped with goat cheese crumbles 

and fresh basil…20.95

Grilled Breast of Chicken 
Topped with sundried tomatoes and goat cheese served 

with linguini, tossed with tomatoes and pesto…23.95

Breakfast & Lunch 7am-3pm 
Dinner 5 to Close 

239.472.8818 
Reservations Suggested

Located in the former Riviera building. 
2761 West Gulf Drive, Sanibel Island 

www.TwilightCafeSanibel.com



Grilled Veggie Sandwich 
With zucchini, squash, roasted red peppers and a marinated 
portabella with herbed goat cheese on a ciabatta roll…8.95

Crispy Fried Grouper Po’ Boy 
On a hoagie roll with lettuce, tomato 

and roasted red pepper/citrus mayo…9.95

Smoked Turkey In a Tomato/Basil Wrap 
With lettuce, tomato, swiss, guacamole 

and ranch dressing…8.95

Grilled Chicken Breast Sandwich 
With bacon, swiss cheese 

and ranch dressing on a kaiser roll…8.95

Grilled 8 0z. Angus Burger 
Served on kaiser roll…8.50 

Add any toppings…50 cents each: American, Swiss, 
Cheddar, Mushroom, Sauteed Onions and Bacon

Lunch Entrees

Asian Pineapple Stir-Fry 
With basmatti rice chicken…8.95 shrimp…10.95

Grilled Chicken & Sausage Pasta 
With mushrooms, sundried tomatoes 

and spinach in a pink-parmesan cream sauce…9.95

Grilled Blackened Salmon 
Over black beans and rice 

with sour cream and red onion….10.95

Buffalo Grouper Sandwich
Crispy grouper fingers tossed in buffalo wing sauce
on a hoagie roll with bleu cheese dressing…9.95

Twilight Sliders 
3 mini sandwiches served with fries, sweet fries 

or black beans and rice…9.95   
Choose from: BBQ Pork with cheddar and cole slaw, 

Swiss & Bacon Burger, Buffalo Grouper with bleu cheese

Pick Three Lunch Combo…8.50
Pork Slider, Cheeseburger Slider, Buffalo Grouper Slider, 
Ceasar Salad, Mixed Greens Salad, Soup of the Day, 

Gumbo, Black Beans & Rice, 
French Fries, Sweet Potato Fries

Lunch Soup & Salad

Chefs Choice Daily Soup…5.95

Chicken & Sausage Gumbo With Shrimp…6.95

Soup & Salad
Soup and choice of house or caesar salad…8.95

Classic Caesar Salad
With shredded parmesan and toasted focaccia crisps…7.95

Mixed Baby Greens 
With mango vinagrette, tomatoes, toasted almonds 

and fried goat cheese croutons…8.95

Spinach & Arugula Salad 
With candied pecans, tomatoes 

and a warm pancetta (bacon) dressing…8.95

Chunky Chicken Salad
On a bed of mixed baby greens 
with fresh seasonal fruit…8.95

Southwest Seafood Salad
Warm shrimp, scallops and crab in a southwest sauce 

over a bed of greens with tomatoes, sour cream, 
guacamole and cheddar cheese…11.95

Add to any salad Chicken…2.50 
Grilled Shrimp…3.95 Grilled Salmon…4.95

Sandwiches

Come with choice of fries, sweet potato fries 
or black beans and rice.

Hot Reuben 
With corned beef, saurkraut, swiss and thousand island 
dressing on rye bread…8.95 substitute turkey…8.95

Sanibel Reuben 
Crispy fried gouper with cole slaw, swiss 

and thousand island dressing on rye…9.95

Grilled Cheese on Texas Toast
With cheddar, monterey jack, tomato and bacon…7.95

Chunky Chicken Salad Wrap 
With lettuce and tomato…7.95

Breakfast From the Griddle 

Light & Fluffy Buttermilk Pancakes…8.95

Wheat Germ Pancakes
One cake…3.50 Short Stack…7.95

French Toast…8.95

Belgian Waffle…7.95

Pecan Belgian Waffle…8.95

Add fresh blueberries or strawberries and whipped 
cream to anything from the griddle…1.95

Eggs & More 
Come with choice of toast, muffin or pancakes.

Sunrise Starter
Two eggs prepared as you like with your choice of grits 

or potato casserole and your choice of bacon 
or maple smoked sausage…7.95

Fiesta Breakfast Burrito
Scrambled eggs, sausage, peppers and cheddar 

in a flour tortilla smothered in salsa and sour cream 
with your choice of grits or potato casserole…8.95

Bagel Sandwich
A toasted bagel with scrambled eggs, cheddar 

and bacon with choice of grits or potato casserole…7.95

Seasonal Fruit Plate 
With yogurt or oatmeal…7.95

Egg White Omelette 
With scallions, tomato and side of yogurt…8.95

The Triathlete 
Three eggs, sliced tomato and ham…8.95

Twilight Benedicts 
All benedicts come with potato casserole or grits.

Classic Eggs Benedict 
With poached eggs, canadian bacon 

and hollandaise on an english muffin…8.95

Florentine Benedict 
With poached eggs, spinach and tomato 
on a croissant with hollandaise…9.95

Country Benedict 
With scrambled eggs, sausage 

and country gravy over buttermilk biscuits…9.95

Omelettes & More

Choice of potato casserole or grits 
and choice of toast, muffin or pancakes.

Western Omelette
With ham, green pepper, onion, 
mushroom and cheddar…8.95

Captiva Sunrise
With turkey, spinach, cream cheese, 

cheddar and hollandaise…9.95

Sanibel Surf
With shrimp, scallops, crab, scallions, tomato 

and monterey jack cheese…11.95

Biscuits & Gravy…7.95

On The Side

2 Pancakes…3.95 ~ Grilled Ham….1.95 

Yogurt…1.50 ~ Potato Casserole…1.75 

Oatmeal…1.95 ~ Grits…1.50 

Bagel or Muffin…1.50 ~ Toast…1.25 

Bacon or Sausage…2.00 ~ 1 Egg…1.50


