SMALL BITES 

OVEN ROASTED TOMATO BRUSCHETTA
Slow Roasted Heirloom Tomatoes, 
Arugula, Shaved Pecorino, Grilled Baguette Bread 
Vegetarian 

WILD MUSHROOMS-FONTINA FLATBREAD  
Sautéed Wild Mushrooms, Garlic, Melted Fontina Cheese
Vegetarian 

SPICY AHI TUNA AVOCADO TARTARE BITES
Lime-Ginger Marinated Tuna, Jalapeno, Soy-Sesame Dressing, Toasted Sesame Seeds
Fried Wonton Chips 

SALMON POKE BOWL 
Avocado, Sticky Rice, Green Onions, Cilantro, Sesame Ginger Soy

THE GREAT AMERICAN SLIDERS  
Short Rib, Brisket and Chuck Blend, House-Smoked Pork Belly 
American Cheese, House Pickles, Comeback Sauce, Brioche Bun   

ASSORTED SUSHI
Chef Selection of Raw and Cooked Sushi Rolls

SEAFOOD CEVICHE CUPS
Local Fish, Fresh Citrus, Fried Wonton Chips

TOSTONES
Crispy Smashed Plantains | Braised Pork Belly | Garlic Mojo


APPETIZERS 

AHI TUNA POKE 
Guacamole, Sesame-Ginger Vinaigrette, Fried Capers, Taro Chips 

PORK BELLY & FRIED GREEN TOMATOES 
Tomato Jam, Jalapeno Aioli, Pimiento Cheese 

STEAMED MUSSELS WITH WINE, GARLIC & CHIVES 
Fresh Thyme, Garlic, Smoked Bacon, White Wine, Butter, Cream, Grilled Bread 

CREOLE BOILED GULF SHRIMP COCKTAIL
Tomato Horseradish Dipping Sauce 

CRAB CAKES
Coastal Slaw, Comeback Sauce

ASSORTED BAKED OYSTERS
Bacon Jam & Bourbon Cream, Rockefeller, Smoked Gouda Bacon & Jalapeno

SPREADS & DIPS
Hummus, Roasted Garlic Olive Tapenade, Pita Bread


SALADS 

ROASTED BEET SALAD
Lime-Honey Goat Cheese, Almonds, Pickles Berries 

LOBSTER SALAD WITH SPICY LEMON DRESSING
Baby Greens Tomatoes, Shaved red Onions, 

STRAWBERRY-FETA CHEESE SALAD
Baby Greens, Shaved Red Onions, Tomatoes, Balsamic-Citrus Vinaigrette 

HARVEST SALAD
Acorn Squash, Braised Beetroots, Red Onion, Shaved Fennel, Fresh Mint, Pomegranate 
Feta Cheese

KALE SALAD 
Vermont Sharp Cheddar Cheese, Apples, Cornbread Croutons, 
Red Onions, Raisins, Cider Vinaigrette 

SEAFOOD ENTREES

WILD ROASTED SEABASS
Corn Pudding, Fennel Jam, Black Mussel Chowder 

WHOLE ROASTED MAINE LOBSTER OSCAR STYLE
Crab Meat, Grilled Asparagus, Béarnaise Sauce, Fingerling Potatoes

BLACKENED LOCAL SNAPPER
Rosemary Garlic Potatoes, Braised Brussels Sprouts, Creole Meuniere Sauce

SHRIMP ‘N’ GRITS 
Seared Shrimp, Roasted Tomatoes, Virginia Ham, Smoked Gouda Grits
Creole BBQ Sauce 
WOOD FIRED COBIA
Local Cobia, Smashed Plantains, Mango Relish, Charred Pineapple Beurre Blanc

LOCAL GROUPER
Pan Seared Grouper, Lobster Risotto, Champagne Citrus Beurre Blanc



MEAT ENTREES

FILET MIGNON 
Grilled Asparagus, Rosemary-Garlic Potatoes, Demi Glaze 

FILET MIGNON MARSALA
Filet Mignon, Oven Roasted Rosemary Potatoes, Blistered Heirloom Tomatoes, Foraged Mushroom Marsala Sauce

BLACK ANGUS HANGER STEAK
Cast Iron Seared, Duck Fat Roasted Fingerling Potatoes, Chimichurri 

BONE IN PORK CHOP & APPLE CHUTNEY 
Baby Carrots, Bourbon Butter & Almonds 

ROSEMARY GRILLED VEAL CHOP
Black Mission Fig and Goat Cheese Risotto, Caramelized Fennel 

GARLIC-LEMON CHICKEN
Wild Black Rice, Sautéed Vegetables, Chipotle Glaze 

ROPA VIEJA
Braised Brisket, Roasted Tomatoes, Spanish Olives, Black Beans, Basmati Rice




PASTA

PAPPARDELLE BOLOGNESE
Extra Virgin Olive Oil, Shaved Parmesan Cheese & Pappardelle Pasta, Garlic Bread   

SHRIMP SCAMPI WITH TOMATO & CHILLI 
Sautéed Gulf Shrimp, Heirloom Tomatoes, Shaved Parmesan Cheese, Linguine Pasta, 
Tossed in Chilli, Lemon-Butter Sauce

PORK & VEAL MEATBALLS 
Tomato Sauce, Fennel, Parmesan Cheese, Extra Virgin Olive Oil  
Spaghetti Pasta, Grilled Bread


DESSERT

COCONUT CRÈME BRULÉE
Coconut Spiced Rum, Vanilla Bean, Charred Mango, Toasted Coconut

KEY LIME PIE
Graham Cracker Crust, Whipped Cream

LEMON GINGER CHEESECAKE
Ginger Graham Cracker Crust, Vanilla Bean, Mixed Berry Compote

TIRAMISU
Rum Soaked Lady Fingers, Local Espresso, Chantilly Cream 

WHITE CHOCOLATE BREAD PUDDING
White Chocolate, Blueberries, Bourbon Caramel

FLOURLESS CHOCOLATE CAKE
White Chocolate Anglaise, Strawberry Compote 
