
Dinner (4:30 pm - close )

Limited

What’s For Dinner

Thanksgiving Dinner 12.99
Roasted turkey breast with smashed potatoes and corn bread 
stuffing, smothered in turkey gravy, served with a side of 
cranberry relish and today’s fresh vegetable

“WOM” Meatloaf 11.99
Our family recipe made with the finest ingredients and 
served with smashed potatoes and today’s fresh vegetable

Chicken Parmesan 12.99
Lightly breaded and sautéed chicken breast topped with 
pomodoro sauce and a mixture of mozzarella and parmesan 
cheeses, finished in the broiler, served with a side of linguine

Eggplant Parmesan 11.99
Eggplant, lightly sautéed and then baked to a golden brown, 
covered with our traditional house made pomodoro sauce and 
a mixture of mozzarella and parmesan cheese, served with a 
side of linguine

Boneless Center Cut Pork Chops 12.99
Hand breaded, sautéed pork chops over mashed potatoes with 
shallot reduction and today’s fresh vegetable

Sesame Tofu 9.99
Grilled marinated tofu over rice pilaf with sautéed 
vegetables and toasted sesame seeds

8 oz Chopped Sirloin Steak 10.99
Grilled the way you like it. Topped with grilled mushrooms 
and onions, smothered in gravy with smashed potatoes and 
today’s fresh vegetable

Grilled Tenderloin 14.99
Cooked to temp and topped with garlic parsley butter, served 
with smashed potatoes or rice and today’s fresh vegetable

Catch of the Day (Ask Your Server) 13.99
With lemon dill sauce and choice of smashed potatoes or rice 
and today’s fresh vegetable

Served with Homemade Bread, a House Salad or Soup

Starters
Griddled Corn Bread 4.99
“WOM” style with whole kernel corn served with a side of 
honey butter

Fresh Mozzarella and Tomato Salad 5.99
Fresh mozzarella atop sliced tomatoes, drizzled with 
balsamic vinaigrette and garden fresh basil

Black Bean Nachos 7.99
Black beans, cheddar cheese, salsa, sour cream, chopped 
lettuce and tomatoes on fresh tortilla chips

Antipasto 7.99
Eggplant caponata, genoa salami, ham, fresh mozzarella, 
tomatoes, pepperoncinis, olive tapenede and roasted red 
peppers with crostini

Kids Stuff  $4.50
Spaghetti ala Pomodoro	G rilled Cheese

Mini Turkey Dinner	 Mini Cheeseburger

PB&J with Kids Fruit	G rilled Chicken

Stir Frys
Fresh veggies sautéed in traditional stir fry sauce, served over 
rice or pasta 7.99

Sautés 13.99

Francaise
Dredged in flour, dipped in egg and sautéed with lemon juice, parsley 
butter and garlic

Piccata 
Dredged in flour, sautéed with chicken stock, lemon juice and capers

Marsala
Dredged in flour and sautéed with butter, mushrooms, marsala wine and 
chicken stock

Choice of Fresh Catch or Chicken  
Served with Homemade Bread, a House Salad or Soup and Linguine

gift certificates available!check our nightly specials

www.wordofmouthsrq.com
Follow “Word of Mouth Downtown“ on facebook for exclusive deals and Word of Mouth News

711 S. Osprey Ave. • Sarasota, FL 34236
P: 365-1800 • F: 365-1844

Catering inquiries contact: Shannon Lugannani  941-284-6640

Consuming raw or undercooked meats or eggs with less than well done yolks, may pose an increased risk of foodborne illness.

Homemade Chicken Noodle Soup, Soup of the Day “Ask 
Your Server” or Black Beans with Rice and Red Onion

   Cup 2.99   Bowl 3.99
Tuna Salad or 100% Breast Chicken Salad 8.99
Surrounded with Fresh Fruit

Warm Gorgonzola Steak Salad 12.99
Medium rare tenderloin steak sliced thin on a bed of mixed 
greens with spanish olives, gorgonzola crumbles, wedged 
tomatoes and sautéed portobello mushrooms, drizzled with 
roasted shallot vinaigrette

June’s Spinach Salad 7.99
Fresh baby spinach tossed with chopped apples, walnuts and 
blue cheese, in a balsamic vinaigrette dressing

Mediterranean Salad 8.99
Mixed greens topped with tomatoes, cucumbers, spanish 
olives, red onions, pepperoncini, feta crumbles and walnuts, 
drizzled with greek dressing

Classic Caesar 5.99
Crispy romaine hearts with house made garlic croutons, 
WOMs caesar dressing and shredded parmesan cheese

“Black and Blue” Burger 8.99
8 oz black angus burger, dusted with blackened seasoning 
and topped with blue cheese, lettuce and tomato, on ciabatta 
bread, served with chef’s side

“Methuselah” 7.99
The best garden burger period! Topped with green leaf lettuce, 
tomato, red onion and guacamole. Served on grilled ciabatta 
bread

Grilled Chicken Panini 8.99
Marinated chicken tenders, fresh mozzarella, tomato, red 
onion and tarragon mayo, on freshly baked ciabatta bread, 
served with chef’s side

Veggie Panini 7.99
Marinated grilled portobello mushroom, tomato, red onions, 
roasted red peppers, alfalfa sprouts, havarti cheese and 
sliced cukes, drizzled with balsamic vinaigrette, on fresh 
baked ciabatta bread, served with chef’s side

Roast Beef Panini 8.99
Medium rare roast beef, roasted red peppers, havarti cheese 
and horseradish aioli, on fresh baked ciabatta bread, served 
with chef’s side

Fresh Catch Sandwich 9.99
Blackened or grilled used to be grouper, served on 
ciabatta bread with lettuce, tomato and a side of tartar 
sauce, served with chef’s side

Marinated and Grilled Tofu Sandwich 7.99
Sliced tofu marinated and grilled, topped with sprouts, 
cucumbers, tomatoes and onions. Served on grilled ciabatta 
bread with chef’s side

Soups & Salads

Specialty Sandwiches & Paninis

Add to any Salad:
Fresh Catch or Shrimp 4.99 • Chicken 3.99
Tenderloin 5.99 • Grilled Marinated Tofu 2.99

Add to any Stir Fry:
Fresh Catch or Shrimp 4.99 • Chicken 3.99
Tenderloin 5.99 • Grilled Marinated Tofu 2.99

Limited DIN 07/11

Legend	 All natural, no preservatives   	  Healthier Alternatives

	 Prepared gluten free with VDI’s whole grain gluten free bread or by leaving out certain ingredients


