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CRISPY FRIED GULF GROUPER | 32
McEwen Blue Corn Grits, Broccolini, Chorizo Parmesan Alfredo
1/2 GRILLED LOBSTER TAIL JAMBALAYA BOWL | 36 (GFO)
Flavorful Tomato & Rice Stew, Andouille Sausage, Chicken,
Gulf Shrimp, Smoked Oysters, Onion, Peppers, Asiago Toast
GRILLED GULF RED SNAPPER | 38
Sesame Bok Choy, Kimchi Rice, Apple Ginger Bulgogi
ROASTED HALIBUT ROCKEFELLER | 38
Parmesan Herb Crust, Shiitake Mushroom Risotto
GRILLED HAWAIIAN WALU & 4 OZ LINZ FARM FILET | 48
Garlic Truffle Mash, Asparagus, Shiitake Soy Butter

Ghresh EDaily Oystors
ROARING POINT, NANTICOKE, MD | 2.50 (GF)
Plump Meat, Mild Salinity, Unique Freshwater Finish

*LITTLE HONEYS, WAKULLA COUNTY, FL | 2.75 EA (GF)
Super Sweet, Succulent, Flavorful & Briny, Buttery Finish

*SAUCEY LADY, WAKULLA, FL | 3.25 EA (GF)
Medium Sized, Medium Brine, Slight Mineral Finish

*BIGGER BUTTERS, BAYOU LA BATRE, AL | 3.00 EA (GF)
Larger Murder Points Oysters !!!

*ISLE DAUPHINE, DAUPHINE ISLE, AL | 2.75 EA (GF)
Surprising Salt Brine, Firm Meaty Gulf Oyster

*POINT AUX PIN, GRAND BAY, AL | 3.00 EA (GF)
Moderate Salinity, Creamed-Corn Flavor, Plump Meat

*PACIFIC OYSTER BAY, SAMISH BAY, WA | 3.50 EA (GF)
Briny West Coast Ocean Freshness, Sweet After Taste

All Raw Oysters served with Lemon Wedges on Crushed Ice
& House Made Green Apple, Ginger & Shallot Mignonette.



