
 Entrées
Crispy Thai Grouper 46

Crispy Tempura Fresh Grouper, Thai Chili Sauce
 Asian cabbage Slaw with Roasted Sesame Dressing

Japanese Rice Bowl  24
Thai Chili Sushi Rice, Shitake Mushrooms

Bok Choy, Napa Cabbage, Carrots, Edamame Beans
Enhancements

 Honey Miso Steak 24  /  Honey Miso Tofu 8
* Honey Miso Tuna 20 / Honey Miso Shrimp 12 

   

Sautéed Red Snapper  46  
  Artichokes, Tomato, Capers, Calabrian Chili 

 Garlic, Pignolis & Rosemary Potato Croquettes
Truffle Aioli  

Char-Roasted Chilean Sea Bass  55 
Orange Cumin Honey marinated

 Roasted Corn & Tomatillo Salsa
Red Pepper Tortilla Sauce

 

  Pan Roasted Sea Scallops  53
Fennel-Shellfish Broth, Fresh Ricotta Gnocchi’s

Carrots, English Peas, Ricotta Salata Cheese

   Roast Chicken     35
Sage Butter basted Chicken, Whipped Potatoes
Asparagus & Mushrooms, Madeira Poultry Jus 

 
  Pan Roasted Cauliflower    25

Butter Bean Hummus, Chimichurri, feta Cheese
Pickled Raisins, Roasted Garlic, Tomatoes 
Add Garlic Shrimp 12 Add Lump Crab 21 

 

Salads
      Chopped Iceberg     17

Crumbled Smoked Bacon, Red Onions
Hearts of Palm, Tomatoes, Blue Cheese Dressing

        Caesar      14
Chilled Romaine Hearts, Parmesan Dressing

Garlic-Rosemary Croutons 

 Strawberry Quinoa & Beets   17
Strawberries, Beets, Gooseberries, Quinoa 

Toasted Almonds, Shropshire Cheese           
Mandarin-Champagne Vinaigrette

Make it an Entrée Add
*Seared Rare Tuna   20   /   Sautéed Shrimp   12

Grilled Chicken 10   /   Chilled Crabmeat  4oz. 21 
 Grilled Grouper 8oz. 32/ Grilled Swordfish 8oz 21     

Seared Miso Beef  24 /  Seared Tofu   8

To Share Or Not To Share
    Pickled Radishs & Things   8

Sweet Pickled Assorted Vegetables 

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

Thai Chili Sauce, Cabbage Slaw 
Sesame Dressing

   

Florida Stone Crab Claws 95
Mustard Crab Dip, Cocktail Sauce

 
 Fresh Tuna Tataki  26

Grilled rare, Truffle Maggie Sauce
 Japanese Rice & Ginger Pancake

Pineapple-Cucumber-Mushroom Salad, Chili Oil
 

Smoked Proscuitto & Roquefort Cheese  18
A Tangy French Blue Cheese with Balsamic
 Roasted Grapes, Cumin Spiced Pistachios 

Toasted Raisin Walnut Bread
      
  

     Lamb Meatballs   28
A must share-Fresh Lamb Meatballs

 Goat Cheese, Pickled Raisins
 Tomato-Fennel Ragu, Naan Bread

     Truffle Fries   14
Crispy Pub Fries, Truffle Aioli 

Crumbled Bacon, Parmesan Cheese 

   Smoked Fish Dip   19
 House Smoked Trout & Salmon

Horseradish Cream, Cucumbers, Chips
 

    Fresh Guacamole  15
Chips, Cotija Cheese

 

     "Just Chillin"     65
 Tuna Tartare, Smoked Fish Dip 

 Shrimp Cocktail 

Chicken Liver Pate  15
Mandarin-Orange Gelee, Toast

     Oysters on Ice  1/2 dz  25
Premium Select, Ginger Yuzu Mignonette

Cocktail Sauce, Caperberries

Soup
   French Onion Soup   14

Caramelized Onions, Sherry, Gruyere-Swiss

       Soup of the Day    6/9
Chef’s Inspiration

     Chilled Gazpacho  6/9    
Watermelon Tomato & Strawberry

Crumbled Feta Cheese       

*Items Served Rare



 Turf from the Grill
Pork Chop Cheshire   12oz.  36

Filet Mignon Choice   8oz.   52

New York Strip Prime 12oz   56

Sauce Enhancements
Cowboy Compound Butter

Citrus Butter Sauce 
Chimichurri Sauce
Madeira Beef Jus

Wild Mushroom Cream

 

Surf from the Grill
Black Grouper (Gulf) 8oz 48 

   Organic Salmon (Faroe Islands) 8oz 36

       Swordfish (Ecuador) 8oz  36

      Split Lobster Tail (Maine ) 8oz  68

On The Side
Choice of two

Petite Salad

Green Beans & Carrots

Sautéed Mushroom 

Curry Roasted Cauliflower

Baked Sweet Potato-Pepitos-Cranberries, Brown Sugar

Roasted Butternut Squash-Rosemary Honey butter

Sweet Corn Pudding-Truffle Crumbs

Creamy Mashed Potatoes 

Classic Baked Potato 

Loaded Baked Potato add 5

Truffle-Bacon Fries add 5

truffle Mushroom Mashed Potatoes

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

Sunday
 Country Fried Chicken  30

Monday
Chef’s Inspiration

Tuesday
         Mongolian Beef   43

Wednesday
  Fresh Pasta 

     Lobster & Shrimp  39

Thursday
Peach BBQ Pork Ribs   37

Friday
      Shellfish Pot    33

  Prince Edward Island Mussel Pot

Saturday
Spicy Tuna Sushi Roll 35

Dinner Features

*Items Served Rare


