
• Appetizers •

• Entrees •

Crab & Corn Chowder
11

Shrimp Cocktail
4 each

Burrata & Tomato Salad
arugula, roasted peppers, sherry wine vinaigrette

13

Raven Salad
mesclun greens, poached pears, crispy goat cheese, 

roasted pecans, white balsamic
11

Tuna Tartare
avocado, cucumber, cilantro, capers, lime zest

16

Classic Caesar Salad
shaved parmesan, herb croutons

13

– ADD –
½ lobster SHRIMP

MP MP

Caribbean Seared Grouper
tropical salsa

37

Frenched Chicken Breast
chef’s choice vegetables & potatoes

28

Lobster Ravioli
sherry cream sauce

35

12oz New York Strip Steak
chef’s choice vegetables & potatoes

34

9oz Filet Mignon
chef’s choice vegetables & potatoes

37

Diver Scallops
corn succotash

39

Mediterranean Style Salmon
rice pilaf, chef’s vegetables

29


