
STARTERS 

MAIN  D ISHES 

SEAFOOD MIXED GRILL  
shrimp, scallop, salmon, jumbo lump crab 
cake, mashed yukon gold potatoes, grilled 
asparagus 44

JUMBO LUMP CRAB CAKES  
creole remoulade, whipped yukon gold 
potatoes, grilled asparagus 31

MESQUITE GRILLED HALF CHICKEN 
lemon oregano brined, herb roasted  
potato & asparagus hash 30

6 OZ. CENTER-CUT FILET*  
whipped yukon gold potatoes, grilled 
asparagus 44

For those
who want the 

perfect portion
for lunch.

HOT APPETIZER SAMPLER crab cakes, calamari, shrimp scampi 47

GOAT CHEESE BRUSCHETTA tomato-basil cruda, focaccia crisps,  
kalamata olives 15

BLUE HILL BAY MUSSELS white wine, garlic sm. 15  |  lg. 21

JUMBO LUMP CRAB CAKES creole remoulade 23

CRISPY CHILI CAULIFLOWER chili sauce, microgreens, sesame seeds 15

OYSTERS ROCKEFELLER spinach, bacon, parmesan 21

SHRIMP SCAMPI garlic butter 17

CALAMARI buttermilk-battered, red bell pepper, pepperoncini, voodoo 
sauce, black pepper aioli 19

SHRIMP COCKTAIL cocktail sauce, creole remoulade 22

BANG BANG ROCK SHRIMP & SHISHITOS dynamite sauce 22

SALADS  +  SOUPS
SPICY CREOLE GUMBO cup 10  |  bowl 12

MAINE LOBSTER BISQUE cup 11  |  bowl 14

ROASTED BEET SALAD†  
toasted pistachio vinaigrette, orange zest 
crema, lattice chip ‘croutons’ 12

BABY GREENS†  
dried cherries, feta, toasted pine nuts,  
honey balsamic vinaigrette 11

CAESAR SALAD  
reggiano parmigiano, asiago cheese crisp 11

SOUP & SALAD 
choice of soup & starter 
salad above 19

*These items can be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
† We use nuts and nut-based oils in our menu items. If you are allergic to nuts or any other food, please let us know.

ENTRÉE  SALADS
LOBSTER COBB SALAD  
tomato, bacon, egg, avocado, corn, red 
onion, white cheddar, brown butter croutons, 
tarragon ranch 34

GRILLED SALMON PANZANELLA  
goat cheese, balsamic roasted onions, 
kalamata olives, tomato vinaigrette, garlic  
aioli 29

ROAST CHICKEN CLUB SALAD 	
shaved vegetable crudité, tomato, bacon, 
egg, avocado, fontina, brown butter croutons, 
tarragon ranch 27

Part steakhouse, part seafood spot … serving the city’s finest  
Prime steaks, fresh fish flown in daily, local and seasonal 
ingredients, all served in beautifully composed plates. 
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SEASONAL SIDE DISHES 
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PANKO FRIED SHRIMP
cocktail sauce, french fries,

apple-celery root slaw

FRENCH CREOLE ORECCHIETTE 

blackened shrimp & chicken, bacon, 
tomatoes, spinach, ancho chili butter

SHELLFISH CIOPPINO
mussels, shrimp, scallops, fresh fish, 
red wine tomato sauce, garlic toast

PRETZEL CRUSTED TROUT
roasted yukon potatoes, haricots verts, 

frisée, bacon mustard vinaigrette

Served with a cup of soup or starter salad.

HANDHELDS 
Served with choice of seasonal side or french fries. Add a cup of soup or salad for just $6 more.  

LEMONGRASS SHRIMP TACOS† grilled chipotle shrimp, lemongrass aioli, bibb lettuce, 
pickled red onion, pineapple mango salsa 21

MINI NEW ENGLAND LOBSTER ROLLS Maine-style lobster salad, toasted bun 23

MESQUITE GRILLED CHICKEN applewood bacon, pepper jack, caramelized onions,  
lettuce, tomato, roasted red pepper mayo 17

BLACK ANGUS BURGER* sharp cheddar, lettuce, tomato 18  |  add bacon 1

JUMBO LUMP CRAB MELT cheddar, tomato, remoulade, rustic country bread 21

WHAT PEOPLE ARE RAVING ABOUT

GRILLED ASPARAGUS   //   APPLE-CELERY ROOT SLAW   //   PARMESAN ROASTED YUKON POTATOES   //   LOBSTER RISOTTO

WHIPPED YUKON GOLD POTATOES   //   ROASTED BRUSSELS SPROUTS W/ PROSCIUTTO & MUSTARD 

TWICE BAKED POTATO   //   CAULIFLOWER AU GRATIN    //   HARICOTS VERTS W/ SPICED PECANS†   //   LOBSTER MAC & CHEESE (+$6)

GENERAL MANAGER

RICHARD HEISLER

EXECUTIVE CHEF

ANTHONY RANDAZZO 



CHAMPAGNE & SPARKLING WINE	 6 OZ. / 9 OZ. / BTL 
La Marca Prosecco, Italy NV	 14 
Luccio Moscato d'Asti, Italy NV	 10  /  -  /  37 
Ruffino Lumina Prosecco, Italy NV	 11  /  -  /  43 
Domaine Ste. Michelle Brut, Columbia Valley NV 	 11.5  /  -  /  45 
Gran Moraine Brut Rosé, Willamette Valley, OR NV	 90  
Taittinger, France NV	 99 
Veuve Clicquot Yellow Label, France NV 	 125

PINOT GRIS / GRIGIO 
Ecco Domani Pinot Grigio, Italy 	 9.5  /  13  /  37 
Maso Canali Pinot Grigio, Italy 	 46 
J. Vineyards Pinot Gris, California ‘22	 50 
King Estate Pinot Gris, Oregon ‘22	 13  /  18.5  /  51 
Santa Margherita Valdadige Pinot Grigio, Italy ‘22	 62

SAUVIGNON / FUME BLANC	  
Seaglass, Santa Barbara 	 10  /  13.5  /  39 
Chateau Ste. Michelle, Columbia Valley 	 11  /  15.5  /  43 
Kim Crawford, Marlborough 	 12.5  /  18  /  49 
Cloudy Bay, Marlborough ‘22	 73

RIESLING 
Chateau Ste. Michelle, Columbia Valley 	 9  /  12  /  35 
R Prum Essence, Germany 	 10  /  13.5  /  39 
Trefethen Family Vineyards ‘Dry’, Napa Valley ‘21	 13.5  /  18.5  /  53 

INTERESTING WHITES 
Evolution White Blend 22nd Edition, Oregon 	 10  /  13.5  /  39 
Chateau Ste. Michelle Rosé, Columbia Valley  	 10  /  13.5  /  39 
Martín Códax Albariño, Rías Baixas, Spain 	 10.5  /  14  /  41 
Dry Creek Dry Chennin Blanc, Sonoma County 	 42 
Conundrum White, California ‘21	 14  /  19  /  55  
Miraval Côtes de Provence Rosé, France ‘23	 56

CHARDONNAY 
J. Lohr Riverstone, Arroyo Seco 	 42 
Rodney Strong Vineyards, Sonoma County ‘18	 12  /  17  /  47	
Line 39, California 	   49 
Frei Brothers Reserve, Russian River Valley ‘21	 14  /  19  /  55	
Mer Soleil Silver, Monterey ‘20 	 58	
Cuvasion, Carneros ‘19	 59 
Sonoma-Cutrer, Russian River Valley ‘22	 16  /  22  /  63	
Quilt, Napa Valley ‘22 	 72	
Robert Mondavi, Napa Valley ‘18	 75 
Jordan, Russian River Valley ‘21	 80	
Orin Swift 'Mannequin', California ‘21	 85 
Cakebread, Napa Valley ‘22	 86 
Chalk Hill, Sonoma County ‘22	 86 
Rombauer, Carneros ‘22	 91
DuMOL, Russian River Valley ‘21	 125

PINOT NOIR                               6 OZ. / 9 OZ. / BTL 
Bogle, California 	 37 
Castle Rock, Carneros 	 10  /  13.5  /  39 
Erath Resplendent, Oregon ‘22	 13  /  18.5  /  51 
Meiomi, Sonoma County ‘22	 14  /  19  /  55 	
Sokol Blosser, Dundee Hills, OR ‘21	 80

MERLOT 
J. Lohr Los Osos, Paso Robles	 10  /  13.5  /  39 
Duckhorn Decoy, Sonoma County ‘21	 53 
Rutherford Hill, Napa Valley ‘21	 16  /  22  /  63 
Duckhorn, Napa Valley ‘20  	 99                                                           

INTERESTING REDS 
Spellbound Petite Sirah, California 	 11  /  15.5  /  43 
Ruffino Chianti Classico Aziano, Italy 	 49 
Don Miguel Gascon Reserva Malbec, Argentina   	 13  /  18  /  51 
Shatter Grenache, France ‘21	 59 
Achaval Ferrer Malbec, Argentina ‘19	 63 
Two Hands Gnarly Dudes Shiraz, Barossa Valley ‘20	 79

MERITAGES & BLENDS 
Niebaum Coppola Claret, California 	 42 
Ghost Pines Red Blend, California ‘20	 14.5  /  20  /  57	
Conundrum Red, California ‘21	 63	
Orin Swift 'Abstract', California ‘22	 82 
The Prisoner, Napa Valley ‘22	 24  /  -  /  95 	
Orin Swift '8 Years in the Desert', California ‘22	 98	
Rodney Strong Vineyards Symmetry, Sonoma County ‘16	 98	
Franciscan Magnificant, Napa Valley ‘17 	  99	
Orin Swift 'Papillion', Napa Valley ‘20	 130 
Mount Veeder Reserve Red Blend, Napa Valley ‘17	 145 
Joseph Phelps Insignia, Napa Valley ‘19	 400 
Opus One, Napa Valley ‘18, ‘19 	 535 
Cardinale, Napa Valley ‘19	 540

CABERNET SAUVIGNON 
Red Diamond, California	 10.5  /  13.5  /  41 
Chateau Souverain, California 	 43 
Joel Gott 815, California 	 12  /  18.5  /  47 
Rodney Strong, Alexander Valley ‘20 	 57 
Franciscan, Napa County ‘21	 15  /  21  /  59 
J. Lohr Hilltop, Paso Robles ‘21	 17.5  /  26  /  69 
Frei Brothers Reserve, Alexander Valley ‘21	 69 
Joseph Carr, Napa County ‘17	 70	
Simi 'Landslide', Alexander Valley ‘19	 80 
Chateau Ste. Michelle 'Cold Creek', Columbia Valley ‘16, ‘19	 85 
Jordan, Alexander Valley 19	 106	
Orin Swift 'Palermo', Napa Valley ‘20	 108   
Freemark Abbey, Napa Valley ‘19	 122 	
Rodney Strong Rockaway, Alexander Valley ‘16	 31  /  -  /  125 
Robert Mondavi Oakville, Napa Valley ‘19	 125 
Caymus, California ‘21	 130 
Silver Oak, Alexander Valley ‘18	 130 
Trefethen ‘Reserve’, Oak Knoll ‘17	 144 
Chimney Rock, Stag’s Leap District ‘19	 160 
Silver Oak, Napa Valley ‘18	 195 
Caymus Special Select, Napa Valley ‘18	 275

ZINFANDEL	  
Layer Cake ‘Primitivo’, Italy 	 43 
Pedroncelli Mother Clone, Dry Creek 	 50 
Sin Zin, Alexander Valley ‘19	 13.5  /  17.5  /  53

Martinis & Cocktails:
EMPIRE STATE OF MIND Angel’s Envy Bourbon Whiskey, lemon, simple 
syrup, red wine float, Amarena cherries 15

MAPLE BACON N’ BOURBON Woodford Reserve Bourbon, orange bitters, 
maple syrup, Amarena cherries, bacon, sea salt sprinkle 15

BARREL-AGED WHITE MANHATTAN Big Jake White Whiskey, Bianco 
Vermouth, orange bitters aged in oak barrels six weeks in house, topped  
with brandy-soaked cherries 15

MIXED MESSAGE Tito’s Vodka, blackberry balsamic shrub, orange bitters, 
ginger ale 13

EASTSIDER Hendrick’s Gin, cucumber, fresh-squeezed lime juice, fresh 	
mint 14

PINEAPPLE MARTINI Tito’s Vodka & triple sec infused with fresh pineapple 13

LAVENDER DROP Stoli Blueberi Vodka, lavender simple, fresh-squeezed lime 
juice, crème de violette 13

MANGO TANGO 818 Reposado Tequila, Ancho Reyes Chile Liqueur, mango, 
lime, Tajín rim, Dos Hombres Mezcal mist 14

SPARKLING BLACKBERRY MARTINI Stoli Vodka, Chambord, fresh-squeezed 
lemon juice, prosecco float 13

SPICY BLACKBERRY MARGARITA Calirosa Rosa Blanco Tequila infused with 
fresh, sliced jalapeños, St-Germain Elderflower Liqueur, lime juice, simple 
syrup, blackberries 14

W I N E  L I S T

Half price bottles of wine under $100 or 25% off 
bottles of wine $100 and over.

SUNDAY  WINE  SPECIAL
Vintages are subject to change due to availability.

Denotes this wine has been rated 90+ with either Wine Spectator or Wine Enthusiast.

WHITES

REDS


