
S p o n t a n e o u s  S p e c i a l s

F r e s h  D a i l y  O y s t e r s
A l l  R a w  O y s t e r s  s e r v e d  w i t h  L e m o n  W e d g e s  o n  C r u s h e d  I c e

&  H o u s e  M a d e  G r e e n  A p p l e ,  G i n g e r  S h a l l o t  M i g n o n e t t e

M E D I T E R R A N E A N  S T E A M I N G
S E A F O O D  B O U I L L A B A I S E  P O T  |  3 8

Lobs te r  Ta i l ,  Gu l f  Grouper ,
Musse l s ,  C lams ,  Sh r imp ,  Andou i l l e
&  D i ta l i n i  Pas ta ,  Saf f ron ,  Fenne l

B ro th ,  Gar l i c  Toas t  &  Smokey  A io l i  

*MURDER POINT, BAYOU LA BATRE, AL | 3.50 EA (GF)
Medium Sized Plump Oyster, Buttery, Fresh, Crisp Finish

 *POINT AUX PIN, GRAND BAY, AL | 3.25 EA (GF)
Moderate Salinity, Creamed-Corn Flavor, Plump Meat 
 *ISLE DAUPHINE, DAUPHINE ISLE, AL | 3.25 EA (GF)

Surprising Salt Brine, Firm Meaty Gulf Oyster
*ADMIRAL OYSTERS, FORT MORGAN, AL | 3.25 EA (GF) 
Buttery Taste, Medium Salinity, Sweetness & Fruity Flavor

*HOLLYWOOD, CHESAPEAKE BAY, MD | 3.25 EA
Mild Salinity, Firm, Crisp Meats, Buttery Finish (GF)

*VA VA VOOM, LOWER CH﻿ESAPEAKE, MD | 3.25 EA
Medium Brine, Floral Hints, Clean, Crisp Finish (GF)

*THUNDER CAP, P.E.I NOVA SCOTIA, CANADA | 3.50 EA
Meaty, Briny with a Delicate Sweetness & Salty Crunch

*BOOMAMOTO OYSTERS , BARNSTABLE, MA | 3.25 (GF)
Strong Brine, Sweet Finish, Creamy, Petite, & Deep Cup

C R I S P Y  S E A F O O D  
A R A N C I N I  A P P E T I Z E R  |  1 2

Gul f  Cob ia ,  C rab ,  Loca l  Corn
& Sca l lop  I ta l ian  R i so t to

F r i t te r s ,  A rugu la  
B lack  Lemon  Bu t te r

G R I L L E D  A M E R I C A N  G U L F  
R E D  S N A P P E R  |  3 9

Char red  Corn  &  Tomato  Fa r ro
Sa lad ,  Gr i l l ed  Vegtab les ,

Ca lab r ian  Pes to  Bu t te rm i l k ,&
Ba l samic  D r i zz le


