
iced seafood  

cold water oysters  each 3/half dozen 16/dozen 30  
 

jumbo prawn cocktail  each 5/half dozen 28/dozen 52 
 

king crab legs   half pound 35/one pound 65 
 

soup, salads, appetizers 
 

Crispy Calamari           9 
fennel, zucchini, lemon, spicy remoulade 

 
Lobster Bisque           9 
brandy, light cream, maine lobster 
 
Asian Pear & Arugula Salad         12   
dijon - champagne vinaigrette, candied walnuts,  
gorgonzola cheese 
 
“BLT” Salad            12 
sugar-herb roasted bacon, jalapeño ranch, sherry bacon dressing 
 
Caesar Salad            9 
grilled cheese sandwich, parmesan, white anchovy 
 
Beef Tenderloin Carpaccio    15 
arugula, olive oil, capers, sea salt, horseradish aioli   
 
Mussels               12 
garlic, white wine, herb butter, croute 
 
Crab Cake            16 
shrimp mousse, lump crab, lemongrass lobster sauce, tomato jam 

 
Ahi Tuna            15 
citrus crab salad, cucumber, radish, caviar 
butter poached potato Ba
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composed entrees & ½ portion sharables 
 

Cedar Planked Salmon         28                       
summer ratatouille, basil pistou, olive tapenade 

 
 
 

Florida Keys Snapper          half 17 / 33                            
sautéed shrimp, spanish chorizo, steel cut oats, piperade sauce 

 
 
 

Yellowfin Tuna         half 18 / 34 
moroccan spice rub, warm golden raisin, saffron & pistachio cous cous  
tomato olive relish 

 
 

Lamb Porterhouse Chops   half 17 / 34 
balsamic, roasted eggplant caponata mint and sweet garlic yogurt sauce 
 
 
Organic Half Chicken         29        
forest mushrooms, midnight tomatoes, goat cheese dumplings, sherry cream 

 
 

Sea Scallops    half 15 / 29 
roasted beets, frisee, crispy goat cheese orange saffron vinaigrette 
 
 
Black Grouper           35 
red wine risotto, green peppercorn sauce, port reduction  
 
 
Filet of Beef        39 

  roquefort crust, short rib ragout, asparagus, potato crisp, natural jus 
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simply grilled or sautéed  

  

Black Grouper       29     Filet of Beef 8 oz        35       
 

Cedar Planked Salmon    24    N.Y. Strip Steak 14 oz.  34 
 

Sea Scallops      26               
 

   
 

   
 

 
 
sauces 
 

                       Brandy Peppercorn                 Lemongrass Lobster    
              

Bearnaise            Chimichurri 
 

toppings 
 

Lump Crab   10       Jumbo Prawns   10      
 

Lobster Truffle Fondue   12                          
 

ides 
 

Asparagus   9          Creamed Spinach   9      
 

Lobster & Chorizo Mac & Cheese   18 
 
Wild Mushrooms   9       Potato Puree   8       Truffle Fries   8                                        

 
                     

Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Eggs  

May Increase Your Risk of Foodbourne Illness 

Steamed King Crab Legs with butter and lemon  half 
pound 35  one pound  65
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