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Signature Entrees—Sea 

SEAFOOD STUFFED HALF LOBSTER Grilled citrus butter asparagus, dirty rice pilaf, and parmesan cream sauce…………………..…..44 

SEAFOOD SCAMPI RAVIOLI Seafood filled ravioli with spinach, asparagus tips, tomato gastrique, lobster meat, and jumbo shrimp ......…30 

GRILLED SALMON   Herb butter heirloom tomato, ancient grains blend, balsamic glaze, cucumber & pickled onion salad…………………...….…..  25 

CHILEAN SEA BASS Served over mushroom risotto and topped with Asian tomato relish, ginger-sesame glaze, and a grilled scallion ……....  36 

FISH & CHIPS Tempura battered white fish served with hand-cut steak fries, coleslaw, and tartar sauce…………………………………………..……….18 

SCALLOPS Seared jumbo sea scallops served with corn risotto, snow peas, bacon jam, and a crispy crab fritter…………………….……….…….….…......38 

SHRIMP & GRITS With andouille sausage, tasso ham, peppers, and onions in a Cajun cream sauce over stone ground parmesan grits.   

 Topped with crispy potato sticks……………………………………………………………………………………………………………………………………...…………..…18 

AHI TUNA TEMPURA Flash fried tuna served rare over vegetable fried rice with avocado and gochujang aioli*.......................................................27 

PAN SEARED WHOLE FISH Herb and lemon stuffed whole fish over chimichurri smashed red potatoes with cucumber radish slaw…..…MP 

KOREAN BBQ PORK OSSO BUCCO Sweet & spicy braised pork shank served with vegetable fried rice and jicama slaw……...…..….  28 

ROASTED LAMB LOIN Panko crusted lamb, garlic mashed potatoes, miso glazed carrots, crispy brussels, and pomegranate reduction*..….. 32 

BBQ HALF CHICKEN Sesame ginger BBQ glazed and served with garlic mashed potatoes and broccoli……………………….………………..…..………26 

HARISSA MARINATED BISTRO TENDER Grilled steak with plantain & fingerling hash, mixed vegetables, and chimichurri*……….. 34 

STEAK SALAD Grilled 4oz  filet medallion, arugula, warm lentils, parmesan, marinated mushrooms, carrots, and harissa vinaigrette*…………………27 
 

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness; especially if you have certain medical conditions* 

Seasonal Features –Land 

CRISPY CAULIFLOWER STEAK Ancient grains, heirloom tomato salad, balsamic glaze……………………………...…………………….…..….…...18 

IMPOSSIBLE MEATLOAF Garlic mashed potatoes, crispy brussels, and Korean BBQ sauce………………………………………..…………….…….…..…26 

 

 

Vegetarian Options  

Our dessert offering is full of your favorite house made treats! 


