[IVIEero

prime seafood | craft cocktails

STARTERS

CRAB CAKE | 22
chili avocado mousse/mango relish/celery
ribbon/calabrese

HOMEMADE FOCACCIA |18
rosemary/garlic/charred tomato/manamu oil

CALAMARI | 20
parsley/fresno/sumac/maldon/meyer/chorizo

COLOSSAL KING PRAWN | 22
u-2/habanero aioli/lemon/black garlic

CLAMS & MUSSELS | 24
lemon garlic broth/charred tomato/focaccia

BACKYARD WINGS | 20
buffalo or jamaican jerk/served with cilantro
ranch

CHARCUTERIE | 20
salami/prosciutto/brie/blue cheese/cheddar
olives/garlic herb cheese grapes/hummus
dip/celery/tomatoes/focaccia

HUMMUS 116
red pepper/endive/sesame/pita/garlic/olives

SALADS

CAESAR NASSARI | 19
romaine/garlic/lemon/anchovies/aged
reggiano/focaccia crostini

BEET & GOAT CHEESE | 17
arugula/cumin lime vinaigrette/sea salt

FETA WATERMELON | 17
charred/cured feta/onion/cucumber/micro basil

LOBSTER SALAD | 22
passion fruit/fennel/cucumber/arugula/lemon

SIDES 12

CILANTRO LIME RICE

SWEET POTATO CRISPS
TOSTONES

GARLIC MASH

SHRIMP RISOTTO

FRIES

FOCACCIA

HUMMUS

GARLIC MAITAKE MUSHROOM
LOBSTER MAC

DINNER MENU | 5PM-12AM

CHEF'S FRESH FISH OF THE DAY | MKT

SMASHED WAGYU BURGER | 20

NEW YORK STRIP | 48

WHOLE SNAPPER | 48

STONE CRAB | MKT

SURF & TURF | 60

COWBOY | 62

BLACKENED MANGO MAHI | 22

RAW BAR

*TUNA CRUDO | 20
passion vinaigrette/onion/jalaperfo
chili crisp

*COASTAL CEVICHE | 20
fish of the day/choclo/sweet potato
habanero/cilantro/coconut lime

*FRESH OYSTERS | MKT
beau soleils/blue points/james river

*SEAFOOD TOWER | MKT
fresh oysters/cocktail shrimp/ceviche
caviar/miso tuna/king crab

DESSERTS

KEY LIME BRULEE |10
MATCHA PISTACHIO BROWNIE | 14
GELATO FLIGHT | 12

CHOCOLATE CHIP COOKIE SKILLET | 16
vanilla ice cream/hot fudge

GLUTEN-FREE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



