
(V) VEGETARIAN

(GF) GLUTEN FREE | (DF) DAIRY FREE
CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you 
have certain medical conditions. Section 3-603.11, FDA Food Code. Division of Food Safety. FDACS.gov.

* These items are served raw, contain raw ingredients, or are cooked to order. Before placing your order, please inform your server if a person in your party 
has a food allergy.

STARTERS
JUMBO LUMP CRAB CAKE (DF)

citrus herb aïoli, mixed green salad
32.95

FLATBREAD BIANCA*
ricotta, mozzarella, parmesan, 
cured egg yolk
22.95
add pancetta +4.95

KING CRAB
drawn butter, lemon, 
english mustard sauce
64.95

BEEF CARPACCIO*
horseradish panna cotta, 
cured egg yolk, parmigiano‑reggiano, 
artichoke chips, fried capers, 
english mustard sauce, fleur de sel
36.95

CHARGRILL
8-OUNCE FILET MIGNON* (GF)

béarnaise sauce, grilled scallions
69.95

24-OUNCE BONE-IN RIBEYE* (GF)

grilled scallions, red wine demi-glace
84.95

RAW BAR
TUNA TARTARE*
chili garlic soy, sour cream, avocado, 
wonton crisps
30.95

OYSTERS ON THE HALF SHELL* (GF) (DF)

east coast, west coast, cocktail sauce, 
lemon, champagne mignonette
half 28.95 | full 55.95

SEAFOOD TOWER*
oysters, shrimp, king crab, 
lobster, tuna tartare, 
traditional accompaniments
199.95

SHRIMP COCKTAIL (GF) (DF)

cocktail sauce, lemon
27.95

SOUP & SALADS
TOMATO SOUP (V)

parmesan & gruyère crostini, basil
17.95

CAESAR SALAD*
pancetta, parmesan, garlic croutons, 
soft‑boiled egg
20.95
add chicken +17.95 | add salmon +21.95
add shrimp +17.95

PANZANELLA SALAD (V)

roasted red peppers, avocado, 
cucumbers, heirloom tomatoes, 
jalapeños, cilantro, burrata, 
pickled shallots
21.95

SIDES
POTATO PURÉE (V) (GF)

crème fraîche, chives
17.95

MAC & CHEESE
gouda & cheddar mornay sauce, 
herbed breadcrumbs
17.95

BROCCOLINI (GF)

chili flakes, butter, parmesan, 
toasted pine nuts
17.95

MAITAKE MUSHROOM (V)

char siu butter, miso aïoli
17.95

CREAMED SPINACH
grilled artichokes, parmesan, 
pancetta, panko bread crumbs
17.95

SAUCES
7.95 each

CHIMICHURRI

RED WINE DEMI-GLACE

BÉARNAISE*

SIGNATURE MAINS
PAN SEARED SCALLOPS* (GF)

orange glazed pork belly, 
fennel & apple salad, chicken jus

58.95

BEEF WELLINGTON*
potato purée, 

glazed baby root vegetables, 
red wine demi‑glace, 
served medium rare

82.95

CRISPY SKIN SALMON*
pea purée, brussels sprouts, 

pesto, beurre blanc
48.95

ROASTED CHICKEN BREAST
roasted red pepper polenta, corn succotash, chicken jus

48.95

GREEN PEA RISOTTO (V)

roasted peas, mint, mascarpone, parmesan, lemon oil
34.95

add pancetta & scallops +29.95
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