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CHEF’S TWO-COURSE SUMMER MENU $44

(PLEASE CHOOSE ONE FROM EACH COURSE)

FIRST COURSE
CREAMY CORN & CRAB BISQUE

CHARRED CORN AND CRAB GARNISH

TUNA/WATERMELON POKE

CITRUS SQY, TOASTED SESAME, PICKLED GINGER,
CUCUMBER & CARROT, RICE CRACKERS

SOUTHERN STYLE SAUTEED CALAMARI

TOMATO CAPER WHITE WINE SAUCE

BAKED OYSTERS ALCIATORE

SPINACH, BACON, PARMESAN, BECHAMEL SAUCE

CAESAR SALAD

ROMAINE, HERBED CROUTONS, SHAVED PARMESAN, CREAMY GARLIC DRESSING, WHITE ANCHOVY

FARMER SALAD

CELEBRATING THE BOUNTY OF OUR LOCAL FARMER FRIENDS
($5 SUPPLEMENTAL CHARGE)

HALF DOZEN FRIED OR RAW OYSTERS
($10 SUPPLEMENTAL CHARGE)

SHRIMP OR BLUE CRAB COCKTAIL
($12 SUPPLEMENTAL CHARGE)

SECOND COURSE
PAN SEARED SCOTTISH SALMON

LEMON GLAZED SWEET POTATOES, SAUTEED SPINACH, DILL BEURRE BLANC, BONITO FLAKES

PRIME CHURRASCO STEAK

SALT AND PEPPER FRIES, ROCKET SALAD, CHIMICHURRI

PAN ROASTED TRIGGER FISH

MEDITERRANEAN RICE, BROCCOLINI, LEMON CAPER BUTTER SAUCE

PORTERHOUSE PORK CHOP

SMASHED BAKED POTATOES, ROASTED BRUSSEL SPROUTS, APPLE HONEY WHISKEY SAUCE

THE “SEA BLT”

A CHILLED SALAD OF LOBSTER, SHRIMP, CRAB & MAYONNAISE, FRIED GREEN
TOMATOES, SMOKED BACON, ROASTED CORN, SMOKED TOMATO VINAIGRETTE

BRAISED LAMB SHANK

PARSNIP PUREE, BABY ZUCCHINI, CABERNET MUSHROOM DEMI

LOBSTER FRITES

ONE LOBSTER TAIL SPLIT AND GRILLED WITH HERB BUTTER,
SALT AND PEPPER FRITES, ROCKET SALAD, BEARNAISE SAUCE
($10 SUPPLEMENTAL CHARGE)

NIGHTLY FISH SPECIAL
($15 SUPPLEMENTAL CHARGE)

*CONSUMER ADVISORY: There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or immune disorders,
you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.
IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.
Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Consult your doctor or health authority for further information.



