
 
Chef Features  

 

 
Crab Cake Dinner  37 

Blue Lump Crab Meat  
pan fried over wild rice pilaf  
house-made remoulade sauce  

vegetable of the day  
 
 

Twin Tenderloin Steaks  38 
Certified angus Beef  

Two 4oz filets  
mushroom port wine demi sauce  

parmesan parsley salt red potatoes  
vegetable of the day  

 
 

American Imperial Wagyu 67 
14oz imperial reserve ribeye 
crispy red russet potatoes  

vegetable of the day 
topped with chimichurri  

 
 

Seared Fresh Halibut 39 
heirloom tomato gazpacho  

wholegrain mustarded potato salad 
vegetable of the day  
cherry tomato salad  

Basil oil  
 

Chef Features  
 

 
Crab Cake Dinner  37 

Blue Lump Crab Meat  
pan fried over wild rice pilaf  
house-made remoulade sauce  

vegetable of the day  
 
 

Twin Tenderloin Steaks  38 
Certified angus Beef  

Two 4oz filets  
mushroom port wine demi sauce  

parmesan parsley salt red 
potatoes  

vegetable of the day  
 

American Imperial Wagyu 67 
14oz imperial reserve ribeye 
crispy red russet potatoes  

vegetable of the day 
topped with chimichurri  

 
 

Seared Fresh Halibut 39 
heirloom tomato gazpacho  

wholegrain mustarded              
potato salad 

vegetable of the day  
cherry tomato salad  

Basil oil  
 

  

 


