
Soup

  Classic French Onion Soup 14
Beef Onion Broth, Gruyere, Swiss, Love!

   

  Soup of the Day  6/9
Chef's Inspiration

To Share Or Not
Oysters on Ice  25

Premium Select, Ginger Yuzu Mignonette
Cocktail Sauce, Caperberries

 * Yellowfin Tuna Tartar 28
Rare Tuna, Soy Sauce, Pickled Ginger

Thai Chili, Wakame, Chips

Crispy Thai Shrimp
 19 (5pc) / 29 (8pc)

Thai Chili Sauce, Asian Cabbage Slaw
 Sesame Dressing

Fresh Guacamole 16
 Chips, Cotija Cheese

Chicken Liver Pate 15
Mandarin-Orange Gelee, Toast

 "Just Chillin" 65
 Tuna Tartare, Smoked Fish Dip 

 Shrimp Cocktail 

 Stone Crab Claws 95
Florida Finest served with Mustard Crab Dip

Truffle Fries 14
Crispy Pub Fries, Truffle Aioli 

Crumbled Bacon, Parmesan Cheese 

Smoked Fish Dip 19
House Smoked Trout & Scottish Salmon
Horseradish Cream, Chips, Cucumbers 

 

Half Sandwich or Taco
with the Soup of The Day

Taco 19      Pink BLT 15

Lunch Entrees
 Chopped Iceberg 16

Crumbled Smoked Bacon, Red Onions
Hearts of Palm, Tomatoes, Blue Cheese Dressing
Add 10  Grilled Chicken   Add 12 sautéed Shrimp

Honey Miso Shrimp Salad 28
or

Honey Miso Prime Steak Salad 38 
over a Salad of Bok Choy, Kale, Napa Cabbage,

Sprouts Chickpeas, Carrots Ginger-Lime Dressing  
Crispy Wontons and Toasted Cashews

Crab & Shrimp “Caesars” 36
Jumbo Lump Crabmeat & Chilled Shrimp

 Romaine, Garlic Parmesan Dressing
Tomatoes, Focaccia Croutons

    Pink “BLT”  20
 Smoked Gouda, Mozzarella, Bacon 

Basil-Jalapeño Mayo, Toasted Wheat Berry Bread 
Beef steak Tomato, Fresh Fruit & Berries

 

 Fresh Grouper Sandwich 8oz. 49
 Grilled Fresh Local Grouper, Toasted Brioche Roll

Remoulade, LTO, Pub Fries 

      Hog Wings  28
Tender Pork Riblets tossed with Juniper Spice Rub

and BBQ Ranch, served with Sweet Potato Fries,
Celery, Blue Cheese, Cole Slaw      

            Fish Tacos  Market $
Fish of the Day, Ancho Chili Spiced 

Tomatillo-Avocado Verde, Pico de Gallo 
 Cotija Cheese, Griddled Flour Tortilla

Sweet Potato-Black Bean Enchiladas  20
  Roasted Sweet Potatoes, Black Beans, farro  

Black-eyed Peas, Poblano Peppers, Onions Garlic
Cilantro rolled in Flour Tortillas, Cotija cheese

Add Sautéed Shrimp 12

 

Beef Brisket “French Dip”  23
House Smoked Beef Brisket, Worcestershire Mayo

Caramelized Onions, Gruyere Cheese
Crispy Pub Fries, A-1 Jus 

 
The Elephant Smash Burger 23

Sharp Provolone, Bacon & Onion Jam
A-1 Steak Mayo, Fried Onions

Toasted Brioche Roll, LTO, Crispy Pub Fries

  NY Chop Cheese with Smoked Turkey   21
Griddled Turkey & Onions, Pepper-Jack & American
Cheeses, Garlic-Basil Mayo on Toasted Cuban Roll

Crispy Thai Grouper 46
Crispy Tempura Fresh Grouper, Thai Chili Sauce

 Asian cabbage Slaw with Roasted Sesame Dressing

*   Items Served Rare
For your convenience, a 20% gratuity will be added to parties of 8 or more. While we do encourage sharing, a split charge of  $10  to all dishes. Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. If you have chronic illness of the liver, stomach or blood or
have immune disorders you are at greater risk of serious illness from raw oysters, and you should eat oysters fully cooked


