
The Cornucopia
At Devil’s Head Resort

Dinner Menu

The Devil’s Head Culinary Staff will be happy to accommodate any food sensitivity or allergy.

Starters
C rispy fried coconut chicken with 

mango-habanero sauce
11

L inguine with roasted chicken, artichoke hearts, 
sweet peas, pancetta and basil pesto Alfredo sauce

25

P enne rigate with broccoli, sun-dried tomatoes, 
pine nuts and roasted garlic cream

25

B aked lasagna with Italian sausage, ricotta 
and fresh mozzarella cheese

25

Pastas

M arinated Gulf shrimp 
Mediterranean style

12

S esame-crusted rare Ahi 
tuna with pickled ginger, 

wasabi and sea salad
12

Seafood

P an-fried Rainbow trout with 
brown butter 

and toasted almonds
30

S teamed Red Snapper 
with julienne vegetables, 
lemon grass and cilantro 

citrus-chili butter
25

C har-grilled jumbo sea 
scallops with roasted 
garlic butter sauce

30

C aribbean style grilled jumbo 
shrimp and sea scallops with 

Macadamia nut grain pilaf and 
banana-coconut sauce

35

Our pastas are served with your choice of either the 
soup of the day, Caesar salad or garden salad

Our seafood selections are served with your choice of soup of the 
day, Caesar or garden salad, and your choice of Yukon gold garlic 

herb mashed, olive oil rubbed baked potato, wild rice blend or fresh 
steamed vegetable of the day.



C har-grilled Certified Hereford ribeye*
25

C har-grilled Certified Hereford New York strip*
30

C har-grilled Certified Hereford apple smoked 
bacon wrapped beef tenderloin*

35

Main Courses

A gratuity of 18% will be added to parties of 6 or more.

The Devils Head Cornucopia Culinary Staff absolves itself from 
any responsibility pertaining to steaks ordered more than “Medium Well”.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

C rustless grilled 
cheese

C rustless peanut 
butter and jelly

S paghetti with 
meatballs

C hicken tenders

C heeseburger

C rispy breaded 
shrimp

M ac & cheese

Children’s Menu
The following children’s features include crisp French fries and fruit 

cup.  All choices are 8.00

T uscan style top sirloin 
with prosciutto and 

fresh mozzarella cheese*
25

B eef tenderloin tips 
“Stroganoff” with 
Amish egg noodles

25

R oasted supreme of chicken with green 
apple and roasted chestnut stuffing

25

S low-roasted half duckling with brandied peaches
25

E xtra meaty “St. Louis Style’ pork ribs with 
apple cider barbecue sauce

25

Our seafood selections are served with your choice of soup of the 
day, Caesar or garden salad, and your choice of Yukon gold garlic 

herb mashed, olive oil rubbed baked potato, wild rice blend or fresh 
steamed vegetable of the day.


