late lunch menu
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ICED SEAFOOD

KING CRAB LEGS
HALF POUND 30 / ONE POUND 60

COLD WATER OYSTERS
EACH 3/ HALF DOZEN 16/ DOZEN 30

JUMBO PRAWN COCKTAIL
EACH 5/ HALF DOZEN 28/ DOZEN 50

CHARCUTERIE AND CHEESE 19
DAILY SELECTION, GRAIN MUSTARD, FRISEE,
OLIVE OIL TOAST

FRITTO MISTO 16
SHRIMP, SCALLOP, CALAMARI, LOCAL FISH, FENNEL,
LEMON, REMOULADE

BEEF CARPACCIO 15
ARUGULA, OLIVE OIL, CAPERS, SEA SALT,
HORSERADISH AIOLI

CRUNCHY GROUPER TACOS 16
SPICY CABBAGE SLAW, AVOCADO, CILANTRO CREMA

GRILLED CHICKEN
SMOKED GOUDA, AVOCADOQO, BUTTER LETTUCE, VINE RIPE TOMATO 15

SLIDERS 12
THREE GROUND CHUCK SLIDERS, CRISPY ONIONS, CHEDDAR SERVED
WITH FRENCH FRIES

BLACK ANGUS BURGER 12
LTO, PICKLE, FRENCH FRIES

ADD CHEESE 1
ADD BACON 1
CRAB CAKE 16

SHRIMP MOUSSE, LUMP CRAB, LEMONGRASS LOBSTER SAUCE, AND
TOMATO JAM

TRUFFLE FRIES 8
TRUFFLE SALT AND PARMESAN CHEESE

BLT SALAD 13
SUGAR ROASTED BACON, BABY ICEBERG, BACON
VINAIGRETTE, JALAPENO RANCH

CLASSIC CAESAR SALAD 12
PARMESAN,BRIOCHE GRILLED CHEESE

LOBSTER COBB

AVOCADO, TOMATO, SUGAR CURED BACON, BLUE CHEESE, JALAPENO
RANCH 30
ADD CHICKEN TO ANY SALAD 5
ADD SHRIMP TO ANY SALAD 7

Consuming Raw or Uncooked Meats, Pouliry, Seafood, Shellfish or Eggs
May Increase Your Risk of Food Bourne lliness



