
Appetizers

Entrees

Cream Asparagus Soup
creamy asparagus puree, touch of citrus & herbs

- 14 -

Panzanella Salad
roasted bread, heirloom cherry tomatoes, red onion, cucumbers, fresh 

mozzarella pearls, sorrel, & basil red wine vinaigrette
- 16-

Tri Color Salad
endive, radicchio, little gem, candied pecans, & lemon vinaigrette

- 16-

Tropical Crab Stack
jumbo crab meat, avocado, red onion, mango, pineapple, cucumber,

sesame ginger vinaigrette, & spicy mayo
-20-

Lobster Thermidor
7oz lobster tail, corn, peas, mushrooms,

bechamel sauce, gruyere cheese, roasted potatoes & lemon
-24-

Burrata & Peach
marinated grilled peaches, burrata cheese, prosciutto, pistachios, 

red vein sorrel, balsamic glaze, hot honey, & herb oil
- 18-

Tropical Steamed Clams
middle neck clams, pineapple cubes, fresno pepper,

smoked bacon, vodka, clam juice, & crostini
-22-

Short Rib Croquettes
braised short rib, gruyere cheese, & bechamel sauce

- 18-

Chicken Mafaldine Pasta
lightly bread chicken breast, zucchinis, peas, lemon cream sauce, 

& grated parmesan cheese
-30 -

Linguini & Clams
middle neck clams, chopped clams, white wine, 

lemon garlic butter, red pepper flakes, & parsley
-32 -

Pan Seared Mahi Mahi
sweet potato puree, grilled vegetables, & peach salsa

-38 -

Crispy Duck Leg
pea & corn risotto & peach gastrique

-40 -

14oz Bone In Pork Chop
Sweet potato puree, grilled asparagus, & peach gastrique

-38 -

7oz Filet Mignon
mashed potatoes, asparagus, & demi-glace

-46 -

12oz Skirt Steak
red mexican rice, grilled vegetables medley, & gremolata sauce

-42 -
add on

scallops     7oz lobster tail     shrimp
                  - 14 -         -20 -                   - 14 -


