CHEFTS

LAKELAND, FLORIDA

Histovq 0}[ the Cwes Mouge

This property was home to Olin lonis Chiles and Frances Haley Chiles. They resided here from 1924, when the
house was constructed, until Olin's death of influenza (1965) and Frances' death in 1985 - at the age of 98!

Their only son, Lt. James Olin Chiles, a Navy fighter pilot in World War 1, died of polio in 1949, at the age of
twenty-five, and was buried with full military honors in Arlington National Cemetery. It is also of note that Frances
was the niece of Champ Clark, who was the Speaker of the U. S. House of Representatives from 1911 to 1919, the
crucial era of World War I.

Olin and Frances were also the uncle and aunt of the late Governor Lawton Chiles. Lawton was a frequent visitor
here, enjoying many meals prepared lovingly by his Aunt Frances.

QOUPS @« QQ‘QJS
Soup o? the Daq

AH ol ouUP soups are maae witj'w Hﬂe weg%esi n %e&ientg n %ouge Jai‘
(:up 3.50. .. .BO\X/‘ 4.05

EY’@HC}’W Qniom Soup*
—Hwis classic is loaded with sweet V'Aa\m Qmomg ina §iHﬁq/ |:>ee}E broth }qmvowed with s%emﬂq, toppeJ
with parmesan toast & ‘aqewg OF melted Swigg Ej—« pwovo‘ome CJ’weegeg

6.05

Cdegaw Sa‘ad
—Dme \x/orH Eamoug‘.
A C‘mggic! Cwig romdine, classic cream Caegmn dressing with buttery garlic croutons,
p Y g 49

amc%ovieg & parmesan C}ﬁeege

7.05
AJJ to any entree }Eow on‘q 3.00

\/me ripeneJ Tomato anJ Mozzare”a Sa‘ad

Eweg% Bagi‘, extra virgin o‘ive oi‘/ cwumMeJ go%gonzo‘a & a Ea‘mmic reduction drizzle
8.05



ppetizers, QmaH D‘afeg 57—< Dagta
Marq‘anJ Stq‘e Cr@g CaLLeS *

I00% premium Jumgo |ump crab meat with }Eime diced scallions Ej-* hints O]E
Momevadis% pewgect‘q pahﬂeJ with our Cl’ﬂpoﬂ‘e mayo & sweet corn velish

10.05

Sjﬁﬁmp Supreme

—Hﬂn sliced bacon wwappeA sl’mimp/ pan seared crispy served on a bed OF greens, with C%ipoﬂe mayo

or coc\{tai‘ sauce

10.05

SdutéeJ Musse‘g (14) *

SautéeA with w%ite wine, Gaw‘ic é—< lemon in a Euftewq tomato Evot%
8.05

GU‘F SJ’H’?imp CocLﬂmi‘

Co‘ogga‘ Sl’ﬂ”imp we}Eweg%img‘q chilled and served with a classic spicy cothai‘ sauce
Q.95

CJ’WG]E T/s Bd\{eJ J;gcmﬂ@ot *

Ba\{ea na ]ET’GSI'I herb butter sauce with WEine‘q c}'\opped prosciutto ham, gaw|ic,
W‘H mushrooms Ej-* toppeA with a parmesan cheese

8.05

@nochﬂ O}E the Daq

Li %t otato dum lin s ave a classic. Ask our server how Jc%e c}ﬂe will repare t%em Toda
gntp phing Y4 prep Y
Small Plate 0.05 J;ntwée 16.05

Dasta Cmﬂgonawa *
A classic Qoman dish OF egg, cream, parmesan, ‘Jca‘iam prosciutto ham Ej-* Sweet

Emghg% Deag
Small Plate 8.05 J;ntwée 15.05

Linguini & C‘amg
A re%ﬂeg}'yimg & ‘igl’ﬁt pasta dish with gmﬂ‘ic, c}ﬁoppeA clams, butter & Fwes“w Dam‘eq
Sma” D‘ate 8.05 J;njtwée 15.05



Entwees

Emtwees are served with Eaguette EveaJ, C%@}Elg starch & \/egetag’e and our house
salad with a |igL\Jc balsamic \/ima@wette Jressimg

C}ﬂic\{en Diccmt@
Clﬁicken breast pounJeA, |iglﬁ:‘q EweaAeJ & sautéeJ wit% w%ite wine. Lemon, sun Awied tomato,

capers, wild mugl'moomg, butter and }ET’GS}'\ pam|eq

17.05

C%ic\{en Mama’a *

C%ic\{em breast pounJeJ/ sautéed with wild mushrooms, minced gmﬂ‘ic, Mmﬂsa‘a wine, Fwes“w sage

Ej-* a vea‘ weJucﬂon

17.05

CJ’\icLLen Sah Dretomo
C}ﬂicl{en breasts pounJeJ & ‘ig%tm ﬁomﬂea, then sautéed with
Wkite wine, S%a”oﬁg/ parmesan C%eese & w%ife Jm“u}EHe oi‘.

18.05

\/ea‘ Mamd’a
DwepaweJ exacjc‘q the way as C}'\icken Mama‘a with Fv’es% pounAeJ sca‘oppim O]E Vea‘

20.05

\/ea’ Sa ‘ti m Eocca *

Vea| Sca‘oppim sautéed with prosciutto ham, shallots Ej-* ]ET’GSI'I sage in a s}'\ewwq/ wine sauce

21.05

\/ea‘ Diccata
Ten%ew veal pounAeJ, |iglﬁ:‘q hveaJeJ & SautéeJ wit% w“te wine. Lemom, sun JvieA tomato,

capers, wild mug%wooms, butter and Wliweg% pam‘eq

20.05

\/ea’ wit% Cweam anJ Deag *

Vea| gca‘oppim |ig|’1%‘q Homﬂe& with, shallots, white wine Ej-* Ma%eiwa with a touch 01E
cream (o sweet Emg‘ig% peas

20.05



Qpecia‘tu Dig%eg
ET’@S"\ Catc}ﬂ o% Hﬂe Daq Market Price

C)mn Sem[ooJ source guarantees their pwoduct to be the ches%est available. AsLL your server
what are Fwes% catch O}E the Jaq is.

SumE n TumE Market Price

Asl{ your server what the clﬂeF Is parring {ZOAQL}

Map‘e LemE anms DUCLL B@easﬁ *

TI’]iS 7 ounce duck breast is pan seared crispy, then roasted medium & served with an

orange sesame g’aze

22.05

Ei‘et Mignom *
Certified Angus Ei‘eﬁ pemtect‘q seasoned, cast ivon skillet seared to your desive with your choice 01E

a Evan%q, WU mushroom demi Sauce or crumUeJ gowgonzo‘a Clﬂeese
Goz 24.05. ... .. 807 20.05

Lo%ste? Qavio‘i

TenJev’ piHows OF pasta stu%tea with ’okstew, crabmeat & ricotta c}ﬂeege,
Sum DﬁeA tomatoes, shallots in a ’igl’ﬁt Bwaqu cream sauce & toppeJ with cold water

Loggtev meat
26.05

* .
denotes our house Favomtes

C%e% T/s promise to you our valued @uesﬁs

‘t is our absolute desire that every guest have a memorable experience here
at C%eg T/s, ‘n order to assure }ET’GSJ’WI’WGSS O}E our ]EOOJ, we have limited

amounts OF menu items Jai‘q, accept our apo‘ogies when SeHing out!

TJﬂanLLs Fow coming In & we Jﬂope to see you soon!

CJ’W@]E Tewq Donew



