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RAW BAR
CHILLED JUMBO
 SHRIMP COCKTAIL  14
  House cocktail sauce, garlic aioli
 OYSTERS OF THE DAY  18
 Half dozen / Granny apple mignonette and 
 house cocktail sauce


COLOSSAL LUMP
       CRAB COCKTAIL  14
 Brown butter or House cocktail


SOUP & SALAD
HOUSE SALAD  8
 Mixed baby greens, spicy candied pecans,
 crumbled blue cheese, balsamic vinaigrette


  CHOPPED  9
 Romaine, radicchio, bibb, tomato, roasted peppers,
 chickpeas, swiss, pistachios, capers, mustard vinaigrette


CAESAR  9
 Romaine, sourdough croutons, shaved parmesan


CAPRESE  12
 Heirloom tomatoes, buffalo mozzarella, fresh basil, 
 aged balsamic


STARTERS
CRAB AND AVOCADO 
           SPRING ROLLS  12
 Soy ginger dipping sauce


WARM MUSHROOM & 
  BOURSIN BRUSCHETTA  9
 Ciabatta, caramelized onion, tomato


PORK BELLY MAC &
            CHEESE BALLS  12
 Bourbon maple BBQ


FLASH FRIED CALAMARI  13
 Green tomato, jalapeño, garlic aioli, pomodoro


FROM OUR 
 ROARING BROILER


HOUSE STARCH + HOUSE VEGETABLE


FILET MIGNON  36
 8 OZ, BEARNAISE


PRIME RIB  39
    SLOW ROASTED SERVED AU JUS


PRIME DOUBLE CUT
                      PORK CHOP  26
 14 0Z, CARAMELIZED APPLES


FRESH FISH HOUSE STARCH + HOUSE VEGETABLE


SEARED YELLOWFIN AHI TUNA  29
 SESAME ENCRUSTED, GOIUCHANG AIOLI, WASABI CREMA


PAN–SEARED
    BARRAMUNDI CHESAPEAKE  36
 TOPPED WITH CRAB, TOMATO, CAPERS, MUSHROOM,
 GREEN ONION, LEMON BEURRE BLANC


SEARED 
  SCOTTISH SALMON  26
 ORANGE FIG GLAZE


CAST IRON–SEARED
       DRY SCALLOPS  32
 LOCAL MUSHROOMS + ASPARAGUS RISOTTO, LEMON BUTTER


CRAB & SHRIMP
     PASTA A LA SCAMPI  28
 COLOSSAL CRAB, SHRIMP, SCAMPI BUTTER SAUCE


FRESH PAPPARDELLE PASTA  21
 PANCETTA, PULLED CHICKEN, ENGLISH PEAS, PARMESAN CREAM


BRAISED SHORT RIB POUTINE  26
 SHOESTRING FRIES, CHEESE CURD, MUSHROOM GRAVY


ROASTED HALF LEMON CHICKEN  26
 ROSEMARY, LEMON, GARLIC, ASIAGO MASH, SPINACH


ENTREES


MIMI’S APPLE CAKE  8
 CARAMEL, CINNAMON WHIPPED CREAM


CLASSIC CHEESECAKE  8
 SERVED WITH AN OREO GRAHAM CRACKER CRUST


TRIPLE LAYER CHOCOLATE CAKE  8
 CHOCOLATE CAKE WITH LAYERS OF BUTTERCREAM FROSTING


DESSERTS
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