
LUNCH

Mac & Cheese

Side Salad

Orcchiette Pasta, Parmesan
Cream

Side Fruit

Sweet Potato Fries

French Fries

Sides

Beef & Mushroom Ragu
Orecchiette Pasta, Burrata

Bolognese Pasta

Mista Corta Pasta

Celery, Carrot
House-made Ranch or Bleu Cheese

Buffalo Wings

Tomato Bisque

Harvest Salad

Country Grilled Cheese
Gruyere, Local Cheddar, Mozzarella
Broccolini, Roasted Tomato
Garlic Sourdough, Tomato Bisque

Grilled Chicken Sandwich 
Butter Lettuce, Tomato, Cheddar
House Aioli 

Add Applewood Smoked Bacon

Steakhouse Burger
Butter Lettuce, Tomato, Red Onion
Chipotle Aioli, Pickle
American, Swiss, or Cheddar

*Seared Scottish Salmon
Bowl

Cauliflower, Heirloom Tomato,
Garlic, Basil, Pinot Grigio
Calabrian Chilies, Reggiano

Plum Tomato Sauce, Reggiano,
Basil, Mozzarella Fior Di Latte
Olive Oil

Margherita Flatbread

Goat Cheese, Grilled Focaccia
Bruschetta Basil Oil

Local Artisan Greens, Corn, Carrot
Radish, Blistered Grape, Quinoa
Sweet Pepper, Candied Walnut
Citrus Vinaigrette

Choice of Fries, Side Salad 
or Chips

Sandwiches

signia-tures

Starters

SALADs
Add Protein to any Salad: 

Chicken | Shrimp | *Scottish Salmon 

Caesar Salad

OPENING
HOURS

Lunch
11AM - 2PM 

from Florida vegetarian gluten free

Carolina Rice Salad, Corn, Asparagus
Carrots, Zucchini, Radish, Peppers
Citrus Vinaigrette

Romain Hearts, Crouton, Parmesan

Welcome to Signia Orlando Bonnet Creek, nestled in Central Florida. 
We are proud to partner with local growers, farmers, beekeepers, and cheesemakers from across the

state to showcase some of the freshest ingredients and recipes our culinary team has to offer.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Prices above do not include tax and gratuity. For your convenience a 20% gratuity will be added to parties of 6 or more guests.


	OPENING HOURS
	Lunch 11AM - 2PM

	LUNCH
	Sandwiches
	Choice of Fries, Side Salad  or Chips
	Steakhouse Burger
	Butter Lettuce, Tomato, Red Onion Chipotle Aioli, Pickle American, Swiss, or Cheddar
	Add Applewood Smoked Bacon

	Country Grilled Cheese
	Gruyere, Local Cheddar, Mozzarella Broccolini, Roasted Tomato Garlic Sourdough, Tomato Bisque

	Grilled Chicken Sandwich

	Starters
	Tomato Bisque
	Goat Cheese, Grilled Focaccia Bruschetta Basil Oil

	Margherita Flatbread
	Plum Tomato Sauce, Reggiano, Basil, Mozzarella Fior Di Latte Olive Oil

	Buffalo Wings
	Celery, Carrot House-made Ranch or Bleu Cheese

	Harvest Salad
	Local Artisan Greens, Corn, Carrot Radish, Blistered Grape, Quinoa Sweet Pepper, Candied Walnut Citrus Vinaigrette

	Caesar Salad
	Romain Hearts, Crouton, Parmesan
	Butter Lettuce, Tomato, Cheddar House Aioli


	SALADs
	signia-tures
	Add Protein to any Salad:  Chicken 8 | Shrimp 9 | *Scottish Salmon 14
	Bolognese Pasta
	Beef & Mushroom Ragu Orecchiette Pasta, Burrata

	Mista Corta Pasta
	Cauliflower, Heirloom Tomato, Garlic, Basil, Pinot Grigio Calabrian Chilies, Reggiano

	*Seared Scottish Salmon  Bowl
	Carolina Rice Salad, Corn, Asparagus Carrots, Zucchini, Radish, Peppers Citrus Vinaigrette


	Sides
	Sweet Potato Fries
	Mac & Cheese
	Orcchiette Pasta, Parmesan Cream

	French Fries
	Side Salad
	Side Fruit
	from Florida
	vegetarian
	gluten free
	*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.  Prices above do not include tax and gratuity. For your convenience a 20% gratuity will be added to parties of 6 or more guests.



	LUNCH
	Sandwiches
	Choice of Fries, Side Salad  or Chips
	Steakhouse Burger
	Butter Lettuce, Tomato, Red Onion Chipotle Aioli, Pickle American, Swiss, or Cheddar
	Add Applewood Smoked Bacon

	Country Grilled Cheese
	Gruyere, Local Cheddar, Mozzarella Broccolini, Roasted Tomato Garlic Sourdough, Tomato Bisque

	Grilled Chicken Sandwich

	Starters
	Tomato Bisque
	Goat Cheese, Grilled Focaccia Bruschetta Basil Oil

	Margherita Flatbread
	Plum Tomato Sauce, Reggiano, Basil, Mozzarella Fior Di Latte Olive Oil

	Buffalo Wings
	Celery, Carrot House-made Ranch or Bleu Cheese

	Harvest Salad
	Local Artisan Greens, Corn, Carrot Radish, Blistered Grape, Quinoa Sweet Pepper, Candied Walnut Citrus Vinaigrette

	Caesar Salad
	Romain Hearts, Crouton, Parmesan
	Butter Lettuce, Tomato, Cheddar House Aioli


	SALADs
	signia-tures
	Add Protein to any Salad:  Chicken | Shrimp | *Scottish Salmon
	Bolognese Pasta
	Beef & Mushroom Ragu Orecchiette Pasta, Burrata

	Mista Corta Pasta
	Cauliflower, Heirloom Tomato, Garlic, Basil, Pinot Grigio Calabrian Chilies, Reggiano

	*Seared Scottish Salmon  Bowl
	Carolina Rice Salad, Corn, Asparagus Carrots, Zucchini, Radish, Peppers Citrus Vinaigrette


	Sides
	Sweet Potato Fries
	Mac & Cheese
	Orcchiette Pasta, Parmesan Cream

	French Fries
	Side Salad
	Side Fruit
	from Florida
	vegetarian
	gluten free






