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RAW BAR  

Freshly Shucked Oysters on the Half Shell GF†  
Half Dozen 20 

Full Dozen 39 
horseradish cocktail sauce | signature mignonette  

 

Shrimp Cocktail GF 20 
horseradish cocktail sauce  

 

Raw Bar for Two GF† 55 
half Maine lobster | four oysters on the half shell | half dozen jumbo shrimp | half pound king crab legs |                    
seaweed salad | horseradish cocktail sauce | signature mignonette | lemon aioli | fresh lemon 

 

 

 

 

APPETIZERS   
 

Bagel & Lox 12 
house-cured salmon | finely minced egg | cucumbers | red onions | capers | cornichons |  
whipped cream cheese | micro cilantro 

 

 

Tropical Yogurt Parfait*  10 
Greek yogurt | passion fruit curd | granola | chia seeds | pineapple, ginger & citrus compote |  
toasted coconut flakes | fresh fruit | house-made granola bar 

 

 

Four Cheese Ravioli* 12 
vodka cream sauce | tomato caper chimichurri | grated Swiss cheese | radish   

 

Crispy Calamari   15 
marinara sauce | cilantro aioli  

 

 

 

 

 

 

Hazelnut Crusted Brie & Arugula Salad*  10 
spinach | poached pear | figs | honey drizzle | balsamic reduction  

 

 

 

Caesar Salad 8 
romaine hearts | Grana Padano cheese | herb crouton | Caesar dressing  

 

 

 

 

 

 

 

SOUPS & SALADS  

Lobster Bisque 9 
seafood mousseline  
Chef’s Soup of the Day 6 
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ENTRÉES  
 

 

Cinnamon Roll Pancakes* 15 
cream cheese drizzle | powdered sugar | maple syrup | choice of bacon or turkey sausage  

 

Thick French Toast* 15 
mixed berry compote | chantilly cream | maple syrup | choice of bacon or turkey sausage  

 

Avocado Toast†* 16 
poached eggs | sourdough bread | arugula petite salad | lemon vinaigrette  

 

Eggs Benedict† 17 
English muffin | poached eggs | tasso ham | sautéed spinach | smoked paprika hollandaise sauce | chives  

 

Steak and Eggs GF† 19 
top sirloin steak | sunny-side up egg | onion & potato hash | chermoula | natural reduction   

 

Lobster Cobb Salad GF     27 
Maine lobster | spinach | mixed greens | bacon | hardboiled egg | red onion | tomato | English peas |                 
avocado | blue cheese | lemon vinaigrette 

 

 

Signature Classic Angus Burger† 19 
choice of cheddar, American or Swiss | lettuce | tomato | onion | pickle | brioche bun | French fries 
Enhancements 
Blue Cheese $1  Bacon $2  Fried Egg $2  Avocado $3   

 

 

Mushroom Wellington*  17 
mushroom medley | caramelized salsify | mushroom cream sauce | herb goat cheese | petite truffle salad   

 

Half Roasted Chicken GF   20 
Amish chicken |  grits | market carrots | pearl onions | roasted squash & zucchini | natural jus 

 
 

Roasted Salmon Fillet GF  22 
Skuna Bay salmon | tarragon & jalapeño hominy grits | tomato & okra concasse  

 

 

Seared New Zealand Baby Lamb Chops GF†  27 
cassoulet | lamb Bolognese | fried kale | lamb jus  
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SIDES   

French Fries* 4 
Ranch Fennel Pollen Signature Crispy Potatoes* 5 

Chef’s Seasonal Vegetable*GF  5 
Crispy Bacon GF 4 
Turkey Sausage GF 4 

                                                                                                                                                                                                                                   

A minimum of one main entrée per person is required. Please notify your server of any dietary restrictions or food allergies.                                 
Consuming raw or undercooked foods may increase your risk of food related illness. 

*Denotes a Vegetarian item GFDenotes a Gluten Free item †Denotes a raw or undercooked food  


