P P e O e T e e O e e T e T e o 9 7, /'_\' B L L e e T T e T L L T DO T L LITE S ()
N c) QC,“ &
r 4 /N :) =

“+ ~No= % ;
| _ SEAF00D TOWERS

OYSTERS. GLORIOUS OYSTERS ! 7~ & CHMLED SEAFOLD =\ ;

'CkLAW BAR FOR OI;NE 43 f

"EAST COAST OYSTERS 26 HALF 44 DOZ e e i

sbuckga{ to order and served on the balf shell* ' ’ ' s

‘LOW RISE 125 s

G sl)rimp, G oysters, snow cmb, % Maine [obsrer, ]

3 raw scal[ops;[smo/@a’ ftsb Zip, Pic/des, ]

trio of sauces, crackers H

APPETIZERS & SALADS S g

s 12 lerimp, 12 gysters, snow crab, 6 raw 1

INDIAN-SPICED FRIED ORGANIC FARMER'S SALAD 20 scallops, Maine lobster, smoked fish dip, :
ARTICHOKE HEARTS 18 Mixe‘.J {gi’eenszif VES./? Pon’f;gmzt;te, [;]ort wine pic/des, pimento cheese, trio of sauces, cmck_ers H
Red curry & Thai basil aioli Cmtstz;PiZ r:;zzz;;;z ;;nﬂgZi ; eese, SHRIMP COCKTALL 26 ;
CRISPY FRIED OYSTERS 22 ORGANIC CAULIFLOWER SALAD 18 WHOLE MANE LOBSTER 55 i
Half dozen fried oysters, bayou remoulade Parmesan, bacon, pickled red onion ‘SCALLOPS ON THE HALF SHELL 21 x
’ g4 ’wzz/(.ame, sweet chili sauce, pic/ded red onion _

BAKED OYSTERS ALCIATORE 24 STREET CORN CAESAR 16 SNOW CRAB MKT :
Cream, spinacb, bacon, Pernod, citrus beurre blanc sz’ced pepitas, romaine, cilantro, blistered STONE CRAB MKT s
corn, cojita cbeese, c})ipotle caesar dressing \ / ]

/— THANKSGIVING DINNER 69 — ENTREES
4 FIRST COURSE TN
ORGANIC FARMER'S SALAD BLACK TRUFFLE BOLOGNESE 38 ~

Organic mixed greens, fresh pomegranate, port wine S]_Wfrt rib meﬂt.bd”’_ camp dne”_e pasta, E
craisins, slivered red onion, Stilton blue cheese chili flake, basil, mint & pecorino snow, :

apple mspberr) vinaigrette ricotta blue cheese crostini :

BUTTERNUT SQUASH MISO SOUP ‘CLAW BAR SALMON 39 E

Depitas, coconut créme fraiche, green oil D“/KIQ“}’ spice, gr illed shr imp, béarnaise, :

SECOND COURSE caulz’ﬂmer risotto, asparagus :

-

TRADITIONAL TURKEY DINNER WILD FLOUNDER PICATTA 42 x
APP[e—brined tur/@y bre ast, lJerb an al Herbed skrimlb rice, citrus caper butter,

garlic wbipped potatoes, cornbread stuffing, arugula, fennel salad, watermelon radish ;

mixed vegemb[e cabtsserole, ouse-made gravy, 3
Eramery compote "GRILLED TWIN FILET OF BEEF

THIRD COURSE TENDERLOIN 66 i

Twice-ba/@d potato soufflé, charred ;

SPICED PUMPKIN TART broccolini, peppercorn demi F]

Pepita toffee, Chantilly cream -
[APPLEbCROSTADA' "WAGYU TERIYAKI SIRLOIN 48 E

Camme sauce, butter Peccm ice cream B[ackvinegar @Peppercorn demi, twice- ;
BEIGNETS ba/&ed potato souff[é, charred broccolini _

CHOCOLATE PUDDING ST. AUGUSTINE STEW 42 :

TRES LECHES S/vrimp, crab, lobster, b@; scal[ops, Gulf é

\ PlNA COLADA CHEESECAKE / fisb, mussels, Porkbe[b & rice in a datil 3
pepper broth :

HOMEMADE CORNBREAD 12 E

Chili boney butter ?

add our ;_

signature pimento cheese [y E

‘Consuming raw or undercoo/@d meats, poult;y, seafood, g
|

| \ | sbel[fisb, or eggs may increase your rt‘sk_of faodbome illness. f




