
APPETIZERS & SALADSAPPETIZERS & SALADS

Indian-Spiced Fried

Artichoke Hearts  18

Red curry & Thai basil aioli

CRISPY FRIED OYSTERS 22

Half dozen fried oysters, bayou remoulade

bakeD oysters alciatore 24

Cream, spinach, bacon, pernod, citrus beurre blanc

OYSTERS, glorious oysters !OYSTERS, glorious oysters !
*CLAW BAR  FOR  ONE  45

shucked to order and served on the half shell*

SEAFOOD TOWERS
& chilled seafood
SEAFOOD TOWERS
& chilled seafood

3 shrimp, 3 oysters, snow crab, smoked
fish dip, pickles, trio of sauces, crackers

        Thanksgiving Dinner  
first course

organic farmer’s salad 

Organic mixed greens, fresh pomegranate, port wine
craisins, slivered red onion, Stilton blue cheese

apple raspberry vinaigrette  

Butternut Squash Miso Soup

Pepitas, coconut crème fraiche, green oil

second course

traditional turkey dinner

Apple-brined turkey breast, herb and
garlic whipped potatoes, cornbread stuffing,
mixed vegetable casserole, house-made gravy,

cranberry compote

third course

Spiced Pumpkin Tart
 

Pepita toffee, Chantilly cream

Apple Crostada
Caramel sauce, butter pecan ice cream

Beignets

Chocolate Pudding

Tres Leches

PiÑa Colada Cheesecake
 

black truffle bolognese  38 

Short rib meatball, campanelle pasta,
chili flake, basil, mint & pecorino snow,

ricotta blue cheese crostini

*claw bar salmon 39

Dukkah spice, grilled shrimp, béarnaise,
cauliflower risotto, asparagus

wild Flounder picatta 42

Herbed shrimp rice, citrus caper butter,
arugula, fennel salad, watermelon radish

*grilled twin filet of beef

tenderloin 66

Twice-baked potato soufflé, charred
broccolini, peppercorn demi

 *wagyu teriyaki sirloin 48

Black vinegar & peppercorn demi, twice-
baked potato soufflé, charred broccolini

st. augustine stew 42

Shrimp, crab, lobster, bay scallops, Gulf
fish, mussels, pork belly & rice in a datil

pepper broth

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

ENTREESENTREES

*LOW RISE  125

6 shrimp, 6 oysters, snow crab, ½ Maine lobster,
3 raw scallops, smoked fish dip, pickles,

trio of sauces, crackers

*HIGH RISE   195

12 shrimp, 12 oysters, snow crab, 6 raw
scallops, Maine lobster, smoked fish dip,

pickles, pimento cheese, trio of sauces, crackers

SHRIMP COCKTAIL 26
 

WHOLE MAINE LOBSTER 55

*SCALLOPS ON THE HALF SHELL 21

wakame, sweet chili sauce, pickled red onion

SNOW CRAB MKT 

STONE CRAB MKT 

*East Coast Oysters    26  half  44 doz

Chili honey butter 
add our

signature pimento cheese  5

homemade cornbread  12

organic farmer’s Salad 20

Mixed greens, fresh pomegranate, port wine
craisins, red onion, stilton blue cheese, 

apple raspberry vinaigrette

 organic cauliflower salad 18

Parmesan, bacon, pickled red onion

STreet corn Caesar 16

Spiced pepitas, romaine, cilantro, blistered
corn, cojita cheese, chipotle caesar dressing
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