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MARKET GREEN SALAD Mixed greens, goat cheese, pickled red onion, spiced pecans, and a champagne vinaigrette……………….……….…..….7 

CAESAR SALAD Chopped hearts of romaine with house made dressing, croutons, parmesan, and sun dried tomatoes………………………….…..…...... 7 

STRAWBERRY SALAD Mixed greens, fresh strawberries, goat cheese, slivered almonds, and apricot vinaigrette….…………..…….……..….…..……9 

TOMATO BASIL Heirloom cherry tomatoes, burrata, pesto, cucumber, pickled red onion, Cajun toasted sunflower seeds, honey balsamic…………....9 

ROASTED BEET SALAD Red and gold beets over mixed greens with smoked gouda, spiced pecans, and balsamic vinaigrette…...………………. 9 

Add: Chicken $6     Shrimp $9      Salmon $14      Crab Cake $16     

Salads 

Starters 

Soups 

CRAB & SPINACH FONDUE Blue crab and fresh spinach in a creamy pepperjack cheese dip with tortilla chips ………………………..………...12 

ZUCCHINI FRITTERS Garden fresh shredded zucchini and sweet corn in an herb batter fried golden with scallion aioli…………….……………...……8 

BAKED OYSTERS With creamed spinach, bacon, toasted breadcrumbs, and pickled jalapeño…………...………………….……………………………..…..  16 

STEAMED MUSSELS With white wine, lemon, butter, and herbs.  Served with toasted  baguette slices…………………….…….…….……….……....12 

LOBSTER MAC & CHEESE Cavatappi pasta and tender bites of lobster meat in a parmesan cream sauce…………………….…………...……...14 

SHRIMP COCKTAIL Three jumbo citrus and herb poached jumbo shrimp served with zesty cocktail sauce……………………………………… ………...12 

FRIED BRUSSELS SPROUTS Cooked to perfection with just enough color and drizzled with sesame-ginger soy glaze ………………………...9 

CRISPY CHICKEN SKEWERS Boneless chicken bites with sweet chili sauce………………………………………………....………………..………….…9 

SEARED TUNA TATAKI Sesame crusted, rare tuna served with avocado salsa, unagi sauce and crispy wontons*….………...…………………........17 

FRIED CALAMARI A half pound of crispy calamari rings with gochujang aioli …………………………………………………….………………………..……..…….16 

CHEESE BOARD Selection of 3 premium cheeses with fruit, house pickles, and grilled bread………………………………..…...……………….……………..18 

BLACKENED BEEF BITES Tender morsels of steak baked in a burgundy demi glace topped with blue cheese crumbles………....……………..15 
*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness; especially if you have certain medical conditions* 

SHE CRAB Our famous velvety crab bisque finished with sherry crème fraîche and chives…………………………………………..…...cup 4   bowl 6  

NEW ORLEANS GUMBO With shrimp, chicken, andouille, tasso, veggies, okra, and corn.  Topped with rice and scallions……c5  bowl 7 


