

Seafood Boil Dinner

For the Table

Crab Cakes
Lump Crab | Lemon Beurre Blanc

Assorted Dips
Smoked Tuna Dip | Seafood Ceviche | Crispy Tortillas

Baked Oysters
Spinach Cream | Chopped Bacon | Parmesan Reggiano



second. 
Chef Salad
Local Greens | Shaved Red Onions | Heirloom Tomatoes | Chopped Bacon | Buttermilk Ranch



third.
Coastal Seafood Boil
Gulf Shrimp | Snow Crab | King Crab | Local Sausage | Mushrooms | Potatoes | Corn




last.
Key Lime Pie
Graham Cracker Crust | Whipped Cream
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The Bald & The Beard Restaurant Group




