
SHARABLES

chicharrón, crackers, and pickles

cajun dust, fried capers, black garlic aioli

BMD sauce

choice of 1 sauce: buffalo, garlic parmesan 
or Fl BBQ (**extra sauce $.50)

chipotle key lime sauce

parmesan, crouton

SALADS

heirloom tomato, smoked bacon, artisan romaine, 
balsamic reduction, green goddess

pickled veg, corn, lima beans, roasted vegetable
vinaigrette

SANDWICHES
*Served with Hand-Cut Fries

marble rye, sauerkraut, baby swiss, chipotle key
lime

boursin, roasted vegetable vinaigrette, swamp
water

frisée, heirloom tomato, chipotle key lime

smoked gouda, black garlic aioli, smoked bacon,
artisan romaine, heirloom tomato

plant based burger, frisée, baby swiss, roasted
vegetable vinaigrette

blackened grouper, micro salad, saffron aioli

fried spicy chicken, smoked bleu, house pickles,
artisan romaine

ENTREES

beurre blanc sauce, middle neck clams

roasted sweet corn pudding, soy cucumber salad

parmesan, mushrooms, white truffle

Pork Chop, dijon brown sugar glaze

SIDES

*Caution regarding fish: we make every effort to remove all bones from our fresh fish, however, some items may
contain bones. Our filets may contain bloodlines as well.

CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodboorne illness, especially if you have certain medical conditions.

Allergy Statement: Menu items may contain or come in contact with wheat, eggs, peanuts, tree nuts and milk.

Protein Add Ons:

***Please Note: All menu items are subject to change based on product availability***

grilled or fried, chipotle key
lime sauce


