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FlG GLAZED SALMON Over warm farro salad with roasted sweet potatoes, arugula, feta cheese, and walnuES. ... 29

SESAME CRUSTED TU NA* Seared rare and served with stir fried glass noodles, arugula-cucumber salad, and a ginger cream sauce.......... 23
SEAFOOD RAVIOLI Lobster, shrimp, and scallop stuffed ravioli topped by a blush sauce with crabmeat and Shrimp............ccooeii i 31

BROWN BU-ITER DIVER SCALLU PS With bacon-crab risotto and roasted asparagus spear542

CAJUN FRl ED SNAPPER With cheddar grits, sautéed spinach, and ViNegar COIESIAW. ..........oiiiiiece e 28
STU FFED FLOUNDER Maryland style seafood stuffing, mashed potatoes, sauteed spinach, and a lemon butter Sauce...........cceovveriicnciricenne 30
PAN SEARED TRIGGERF'SH With sesame rice, soy glazed green beans, and ginger-garlic-honey SaUCE............cooeurvinrreniiiecisici e 24
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CH ILEAN SEA BASS Our signature entrée since day one; with ginger risotto, Asian tomato relish, and sweet soy glaze.........cc.ccoiiveciiciinccnns 44
SHRIMP & GR'TS With andouille sausage, tasso ham, peppers, and onions in a Cajun cream sauce over stone ground parmesan Adluh grits.
TOPPEA WIth CTISPY POTATO STICKS. . ...vive ettt ettt et ettt et e ettt 2 1
FlSH 5" CHIPS Classic tempura battered cod served with hand-cut steak fries, coleslaw, and tartar saucelg
LU BSTER PUT Pl E Tender claw meat in a creamy lobster stock with potatoes, corn, carrots, and peas. Puff pastry topper3 1
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SLOW BRA'SED PO RK SHANK Over mashed potatoes and roasted asparagus with red Wine pan jUS...........cc.ccuevmiiinincniis v 30
CH ICKEN PASTA Cavatappi pasta with blackened chicken, mushrooms, spinach, and bacon, in a parmesan Cream SauCe............ccccooeerevverriconecennn. 20

BLACK & BLEU Rl BEYE* Twelve ounce blackened grilled steak served with hand cut steak fries, asparagus, and bleu cheese fondue........... 45
WARM FARRO SALAD (V) With arugula, roasted sweet potatoes, walnuts, feta, and balsamic glaze...........coooiioiiiic i 16
BUTI-ERN UT SOUASH CURRY (V) Roasted butternut squash in a spicy coconut curry with peppers, onions, and sweet peas with rice....18

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne iliness; especially if you have certain medical conditions*
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NEW YORK STYLE CHEESECAKE ® MARGARITA KEY LIME PIE e APPLE COBBLER
WALNUT BROWNIE ala MODE ® COFFEE CREME BRULEE e PUMPKIN BREAD PUDDING

(AVAILABILITY VARIES—SEE OUR DAILY DESSERT TRAY PRESENTATION FOR CURRENT CHOICES)
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