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GRILLED RIBEYE  With mashed potatoes, roasted broccoli, and parsnips.  Topped with bleu cheese butter and demi glace……………………………………………..…………..………...32 

FILET MIGNON With chipotle cheddar grits, asparagus, roasted red pepper, and crispy onion straws…………………………………….....………………………….………….………….………....….. 34 
***Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness; especially if you have certain medical conditions.** 

MAINE LOBSTER Steamed to order and served with fingerling potatoes, creamed kale, and drawn butter……………………………... ……………………………………..…………...38 

We keep our live Maine lobsters in short supply to maintain quality and freshness.  Pre-order 48 hours in advance to ensure availability 

GRILLED SALMON  Served with chipotle cheddar grits, roasted brussels sprouts, ham broth, and crispy onion straws ………………………………………………………………….. 26 

SEARED SWORDFISH  Lobster and spinach risotto, grilled asparagus, and a langoustine cream sauce …... ………………………………………………………………………………...30 

BLACKENED MAHI MAHI Pork belly & fingerling hash, roasted mixed vegetables, and a lemon picatta sauce………………………………………………………………………….  28 

SHRIMP PASTA Squid ink linguini, artichokes, and spinach with roasted tomatoes and parmesan………………………………………………………………………………………………………….... 18 

TROUT With roasted mixed vegetables, chick peas, lump crab, and basil pesto.…………………………………………………………………………………………….………………………...….28 

 

CHICKEN & WAFFLE Buttermilk chicken breast with a crisp pecan waffle with a drizzle of bourbon maple syrup and powdered sugar……………………...………………….15 

CHILEAN SEA BASS FishMarket famous! Pan seared and served on a bed of mushroom risotto and topped with Asian tomato relish and a grilled scallion….…  32 

FISH & CHIPS Tempura battered cod fillets served with hand cut steak fries, coleslaw, and tartar sauce…………………………..……………………………………………………………..……….16 

SCALLOPS Served with bacon-crab risotto, crispy spinach, and smoked onion jam…………………………………………………………………………………………………………………………..………………..28 

CHICKEN PASTA Roasted chicken breast, country ham, mushrooms, and spinach tossed with cavatappi  pasta in a parmesan cream sauce………………………..…………...18 

SHRIMP & GRITS Tender shrimp, andouille sausage, and tasso ham in a Cajun cream sauce over stone ground grits.  Topped with crispy potato sticks…………….....14 

Winter Dinner Menu  

Seasonal Features 

Signature Entrees 

Steak & Lobster 

The dishes you have come to know and love on our daily dinner menu.  

Chef’s inspired creations utilizing fresh, seasonal seafood and produce. 

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


