
DESSERT
APPLE PIE 

vanilla ice cream, cinnamon

CHEESE CAKE 
strawberry sauce 

-lower calories, no sugar added-

FRESH TROPICAL FRUIT
choice of ice cream

Please inform your server if you have any food allergies.

*Public Health 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.

APPETIZERS & SALADS
STUFFED MUSHROOMS

roasted broccoli ricotta stuffing, zesty tomato sauce, 
parmesan garlic crumbs

CHICKEN POTSTICKER
dipping sauce, asian peanut salad 

(also available without nuts)

SHRIMP CARBONARA FLAT BREAD
spicy shrimp, bacon, onion, 3 garlic cheese sauce, 

lemon rucola salad

COBB SALAD
blue cheese, bacon, corn, tomato, egg and 

tossed mixed greens

CAESAR SALAD
housemade dressing, shaved parmesan

MAINS
MAPLE MISO SALMON*

mustard pepper rub, broccoli melt, skillet potatoes

SHRIMP AND GRITS
smoked andouille, peppers, toasted grits and cheese

CHICKEN PRIMAVERA ALFREDO
roasted vegetables, parmesan sauce, pappardelle, 

house special bread salad

STUFFED PORK CHOPS
melted leek & smoked gouda stuffing, riesling sauce, 

wilted spinach salad

LINGUINE WITH MEATBALLS
ground chuck, herbs, parmesan, roasted tomato sauce

PAN-FRIED STEAK*
striploin steak, green beans, mashed potatoes, 

cowboy butter sauce

CRUISERS SELECTION
FRESH OYSTERS* MP

mignonette, horseradish, lemon
by ½ dozen or 1 dozen

SNOW CRAB LEGS MP
steamed, drawn butter, remoulade, 

lemon
by the pound

SURF & TURF* $23
lobster tail & grilled filet mignon

BROILED FILET MIGNON* $23
9OZ. premium aged beef

GRILLED LAMB CHOPS* $23
double cut, lamb au jus 

fresco


