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Chef’s Specials
 PAELLA DEL MAR Shrimp, Mussels, Clams, Calamari, Lobster Broth, Bomba Rice  48 

 PRiME siRLoin oscAR Lump Crab Meat, Grilled Asparagus, Hollandaise  52 

 stEAk Au PoivRE 8 oz Filet, Classic Peppercorn Sauce, Haricots Verts, Shoe String Potatoes  49    
 vEAL sALtiMboccA Prosciutto, Sage, Parmesan, Arugula Salad, Lemon Vinaigrette  35

 PAn RoAstED chickEn Au Jus Yukon Gold Mashed Potatoes, Haricots Verts  28   

 sEARED sALMon Farro, Kale, Cucumber Succotash, Beurre Blanc 35 

 south AfRicAn twin tAiLs Broccolini, Brown Butter, Lemon  69   

 Jwb suRf & tuRf 8 oz Filet, Broiled Lobster Tail, Fingerling Potatoes  67 

 RED king cRAb LEgs Fingerling Potatoes, Coleslaw, Brown Butter  62 

 

 

 PRiME bonE-in RibEyE 22 oz - 55

 PRiME siRLoin 12 oz - 39 

 PRiME bonE in fiLEt 12-14 oz - 57

  

cEntER cut fiLEt     8 oz - 43 

PRiME ny stRiP    16 oz - 51 

coLoRADo LAMb choPs    16 oz - 48

 LobstER hAsh bRown 18     sPAghEtti squAsh Au gRAtin  12 

 chEf’s PAstA cREAtion 13  fARRo kALE succotAsh  10

 yukon MAshED PotAtoEs  10  cRisPy bRussELs sPRouts  12

   Au gRAtin PotAtoEs  12  sAutéED sPinAch  10 

  shoE stRing PotAtoEs  10  cLAssic cREAMED sPinAch  12

 MAc n’ chEEsE  10  sAutéED bRoccoLini  10

                gRiLLED AsPARAgus  12   foREst MushRooMs  12  
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scALLoPs - 16      LobstER tAiL  - 35      JuMbo shRiMP  - 19      king cRAb LEgs  - 25       oscAR styLE  - 14

enhancements

toMAhAwk     32 oz - 120 

locally Speared fish
Hand selected by our expert spear fisherman. 

Available most nights weather permitting. 

Market Price

sPEciEs                  LocAtion                  DivER
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  sAutéED MussELs  Choose From; 
   Coconut Curry Broth, Lemongrass, Thai Basil, Red Chili  16
    White Wine, Shallots, Garlic, Fresh Herbs, Lemon  16

  RhoDE isLAnD cALAMARi  Flash Fried, Peppadews, Lemon Aioli, Romesco Sauce  16 

  fRico  Crispy Montasio Cheese, Sautéed Onions, Potatoes  14 

   stEAMED cLAMs  Lemon Butter, Garlic, Sourdough Croutons  16

  JALAPEÑo DEviL Eggs  Jalapeño, Dijon, Mayonnaise, Pickled Mustard Seeds  12 

  stEAk tARtARE  Capers, Microgreens, Horseradish, Crème Fraîche, Crostini  17 

  fRiED oystERs  Choose From;  
   Creamed Spinach, Citrus Aioli, Tabasco Splash  18 
   Buffalo Sauce, Blue Cheese Crema  18

  cRAb cAkEs  Signature Crab Cakes, Coleslaw  19

  cLAssic shRiMP cocktAiL  Jumbo Shrimp, Cocktail Sauce, Horseradish, Lemon  19

 oystERs on thE hALf shELL 1/2 Dozen, Mignonette, Cocktail Sauce, Lemon, Horseradish  MKT 

 tiRADito Sashimi, Choclo, Cancha, Hon-Dashi, Cilantro, Aji Amarillo Crema  15

 RED king cRAb LEgs Brown Butter, Sriracha Aioli, Lemon  36 

 PARADisE cEvichE Fresh Local Catch, Cilantro, Lime, Aji Limo, Corn   14 

 sEAfooD PLAttER Oysters, Red King Crab, Shrimp, Ceviche  58

 sEAfooD towER Oysters, Clams, Red King Crab, Shrimp, Ceviche, Lobster  98 

 

 fREnch onion souP Caramalized Onions, Earthy Broth, Gruyere  12

 LobstER bisquE Fresh Maine Lobster, Herbs, Crème Fraîche  14 

 buRRAtinA sALAD Arugula, Frisee, Tomato, Prosciutto  14

 goAt chEEsE & bEEt sALAD Roasted Beets, Goat Cheese, Arugula, Quinoa, Almonds  12 

 housE sALAD Chopped Mixed Greens, Asparagus, Brussels Sprouts, Red Onion,  
  Cashew Vinaigrette  11

 LittLE gEM wEDgE sALAD Little Gem Lettuce, Danish Bleu, Grape Tomatoes, 
  Bacon, Quail Eggs  12  

 cAEsAR sALAD Romaine Hearts, Aged Parmesan, House Croutons  11 

Soup and Salads

from the raw Bar

Starters 

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness. There is a risk associated 
with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk

of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult a physician.


