
BEGIN
JUMBO SHRIMP COCKTAIL 	 13
Fresh Lemon and Cocktail Sauce

OYSTERS ON THE HALF SHELL 	 10
Mignonet te and Cocktail Sauce

LUMP CRABMEAT COCKTAIL 	 13
Fresh Lemon

PAN SEARED CRAB CAKE 	 12
Lump Crabmeat, Chipotle Remoulade,  
Mizuna Salad

LOBSTER “MAC AND CHEESE” 	 13
Lobster, White Cheddar and Mascar-
pone Cheeses, White Truffle Oil

CHILLED SEAFOOD PLATTER 	 39
Poached Lobster Tail, Gulf Shrimp,  
Fresh Oysters, Jumbo Lump Crabmeat,  
Cocktail & Shallot Mignonet te Sauce

WARMTH
CHARLESTON SHE CRAB SOUP 	 7
Aged Sherry Infused

TODAY’S FRESH SOUP 	 7

GREENS
VINE RIPENED TOMATOES 	 10
Fresh Mozzarella, Vidalia Onions, 
Fresh Basil,  
Balsamic Glaze, E.V.O.O.

CAESAR SALAD 	 9
Shaved Parmesan Reggiano, Caesar 
Dressing, Teardrop Tomatoes,  
Anchovies, Herb Croutons

LIMESTONE BIBB 	 8
Crispy Vidalia Onions, May tag Bleu 
Cheese, Balsamic Vinaigret te

MAIN PLATES
JUMBO LUMP CRAB CAKES 	 28
Yukon Gold Mashed, Sizzled  
Spinach, Dill Beurre Blanc

SAUTEED GROUPER 	 26
Herb Provencale Sauce,  
Julienned Seasonal Vegetables,  
Parisian Potatoes

HAZELNUT CRUSTED  
SEA BASS 	 27
Lemon Chive Beurre Blanc,  
Yukon Gold Mashed Potatoes

FRESH SALMON 	 26
Grilled, topped with Jumbo Lumb 
Crabmeat, Dijon Cream Sauce

TWIN LOBSTER TAILS 	 39
Cold Water Lobster Tails, Lemon 
But ter, Fresh Asparagus

SHRIMP SCAMPI 	 23
Sun-Dried Tomatoes, Tomato 
 Concasse, Spinach, Linguine,  
Lemon Caper Sauce

VEAL SCALLOPINI PICCATA 	 29
Pan Seared, Lemon, White Wine  
Caper Sauce, Parisian Potatoes

STEAKS
NEW YORK STRIP  
SIRLOIN, 12 OZ 	 33
FILET MIGNON, 8 OZ 	 35

COWBOY RIBEYE, 22 OZ 	 32
Yukon Gold Mashed Potatoes and Fresh 
Vegetables accompany all of Our Steaks

FILET MIGNON & LOBSTER TAIL 	37
Lemon But ter, Grilled Asparagus

Add a 6 oz Lobster Tail to any Steak Entrée  
for only $17


