BEGIN
JUMBO SHRIMP COCKTAIL 13
FrResH LEmoN AND COCKTAIL SAUCE

OYSTERS ON THE HALF SHELL 10
MiGNONETTE 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 OvsTERS, JumBO Lump CRABMEAT,
CockTAIL & SHALLOT MIGNONETTE SAUCE

WARMTH
CHARLESTON SHE CRAB SOUP 7
AGED SHERRY INFUSED

TODAY'’S FRESH SOUP 7
GREENS
VINE RIPENED TOMATOES 10
FrRESH MozzARELLA, VIDALIA ONIONS,
FresH BAsiL,
BaLsamic GLazg, E.V.0.0.
CAESAR SALAD 9

SHAVED PARMESAN ReGGIANO, CAESAR
DREssING, TEARDROP TOMATOES,
ANcHovIes, HERB CROUTONS

LIMESTONE BIBB 8
Crispy ViDALIA ONIONS, MAYTAG BLEU
CHEESE, BALSAMIC VINAIGRETTE

MAIN PLATES
JUMBO LUMP CRAB CAKES 28
YukoN GoLp MASHED, SizzZLED
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
CRrABMEAT, DiJoN CREAM SAUCE

TWIN LOBSTER TAILS 39
CoLb WATER LoBsTER TAILS, LEMON
BuTTER, FRESH ASPARAGUS

SHRIMP SCAMPI 23
SuN-DRrIED 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 0Z 33
FILET MIGNON, 8 OZ 35
COWBOY RIBEYE, 22 0Z 32

YukoN GoLb MASHED PoTATOES AND FRESH
VEGETABLES ACCOMPANY ALL OF OUR STEAKS

FILET MIGNON & LOBSTER TAIL 37
LEMON BUTTER, GRILLED ASPARAGUS

ADD A 6 0z LoBSTER TAIL TO ANY STEAK ENTREE
FOR ONLY $17



