
 
 
 
 
 

Oysters
Blue Point 	
  – Long Island Sound, CT 	
  

(sweet aftertaste that sparkles with salinity) 
 

Beavertail – Narragansett Bay, RI 
(briny flavor with hints of sweetness) 

*served with: cocktail sauce / florida citrus / red wine mignonette* 
	
  

all oysters are $3 
 

The “Raw” Bar 
½  lb King Crab Legs -18- 

	
  

1lb Lobster Cocktail -19- 
	
  

Shrimp Cocktail -3ea-

Top Neck Clams – Narra Bay, RI -2 ea- 
	
  

Poke of the Moment -15- 
cucumber / plum / ginger / curry 

Sashimi of the Moment-10- 
sticky purple rice / daikon kimchi 

	
  

A Raw Bar Tasting -49- 
lobster / poached shrimp / clams / oysters 

 
Starters 

Maine Mussels -13- 
anchor steam / lemon / herbs 

	
  

Burrata -12- 
heirloom tomato / country ham / ciabatta / blood orange 

	
  

Smoked Idaho Trout Dip -11- 
lemon / crème fraîche/ herbs 

	
  

Carrot Bisque -8- 
cardamon / rock shrimp / shrimp toast 

	
  

Melon Salad -10--  
country ham / watercress / red frilled mustard greens / white balsamic 

	
  

Grilled Octopus -13- 
garlic aioli / concord grape / slab bacon 

	
  

Summer Salad -11- 
cucumber / figs /mizuna / cherry-wood smoked pecans 

	
  

Fried Oysters -8- 
padron pepper / peach / beer-mustard 

	
  

Shrimp Beignets -9- 
spicy peanut sauce / cilantro / coconut 

 
 
 
 

**for your convenience 18% gratuity will be automatically 
added to parties of six or more** 



 
 
 
 

Main Course 
Idaho River Trout -24- 

patty pan squash / baby eggplant / sweet peppers / roasted tomato vinaigrette 
 

Whole Bronzini -27- 
orange thyme jam / charred tomato 

 

Roasted Yardbird -23- 
mushroom – chicken fricassee / goat cheese / pinenuts 

 

Scottish Salmon -28- 
mustard crust / kale daikon kimchi / citrus butter 

 

West Florida Grouper -29--  
heirloom tomato / peach / blueberries 

 

Filet of Beef -39- 
duck fat fried potatoes / baby carrots / red wine reduction 

 

Northeastern Fluke -28- 
poached oysters / lemon / grilled mushrooms / sherry vinegar  

 

Center-Cut Ribeye -40- 
wild mushrooms / bok choy / black garlic 

 

East Florida Swordfish -35- 
bacon / english peas / mushrooms / preserved meyer lemon 

 

Maine Mussels -25- 
anchor steam / lemon / herbs 

 

Scallops and Clams -28- 
brussel sprouts / grilled bacon / marbled potatoes / almond butter 

Side Items 
Vegetable Tempura -8- 

hot sauce / lemon 
 

Squash & Corn Cream Gratin -7- 
sea salt / basil 

 

Deviled Eggs -5- 
pickled peppers / espellete 

 

Roasted Rainbow Carrots -
8- 

tarragon / sea salt 
Duck Fat Scented Fingerling Potatoes -6- 

thyme / garlic 
 

Baby Bok Choy -6- 
orange scented olive oil 

 

Charred Padron & Baby Bell Peppers -8- 
olive oil / sea salt 

 

Consuming	
  raw	
  or	
  uncooked	
  meats	
  /	
  poultry	
  /	
  seafood	
  /	
  eggs	
  may	
  increase	
  the	
  risk	
  of	
  food	
  borne	
  illness,	
  especially	
  if	
  you	
  have	
  certain	
  medical	
  conditions
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