
Raw Oysters*  
Cold Water 1/2 dozen 15  

 
Jumbo Shrimp Cocktail 

6pcs 16 
 

Wild Hummus  
Minted Tahini / Garlic / Tomato  

Pomegranate / Pine Nuts  
Served with Pita 10 

 
Grilled Oysters Parmesan 

Herb Garlic Butter 1/2 dozen 18 
 

House Crab Cake 
Four Wild Dips 16  

 
Coconut Conch Fritters  

Caribbean Dip 15  
 

Charred Octopus 
Gigante Beans / Pancetta 

Escarole / Pesto 16 

Drunken Mussels  
Pink Vodka Sauce / Pancetta  

Crispy Fries 12 
 

Maple Bourbon Bacon 
Jalapeño Cheddar Cornbread 16 

 
Lobster & Ribeye  

Philly Cheese Steak 
Mushroom / Pepper / Onion 
Provolone / Spicy Mayo 18 

 
Lacquered Wings 
Sweet Asian Sauce 

Shoestring Veggies 14 
 

Bison Sliders*   
Bison / Sweet Bacon Jam    

   French Fries 14.5 
 

Lamb Ribs*  
 Roasted Tomato Jam / Tzatziki  

Honey–Turmeric Tahini Drizzle 15 

Tacos  
Korean BBQ Short Rib 

Avocado Mousse / Power Salad 15 
 

Eggplant Stack  
Crispy Eggplant / Mozzarella  

Tomato / Arugula  
Aged Balsamic  12.5 

 
Lobster Corn Dog 

Cucumber & Avocado Salad 18  
 

Dancing Shrimp 
Prosciutto / Basil  
Honey / Garlic 14 

 
Cream of POP Corn 

Creamed Corn / Popcorn 
Jalapeno 9.5 

 
Mashed Cauliflower & Peas 

 Green Peas / Cauliflower / Pancetta  8.5 
Add: Spicy Shrimp +6 

Going Green 
Mediterranean Salad 

Mediterranean / Tomato / Onion  
Olives/ Chick Peas / Feta   

Lemon Oregano Vinaigrette 12 
 

Chicken Paillard 
Mixed Greens / Tomato / Onion 

Grilled Chicken Breast 
Balsamic / Lemon Vinaigrette 18  

 
Warm Stuffed Beet 

Arugula Pesto / Cheese Fondue 
Fresh Mint / Pine Nuts 15 

 

Char Crusted Hanger Steak* 
Herb Crusted / Roasted Potato 22 

 
Filet Mignon* 

Char Grilled / Roasted Potato 38 
 

Braised Short Rib 
Sweet Chili Miso Glaze / Shiitake 

Bok Choy / Baby Carrots 28 
 

Roasted Chicken 
1/2 Deboned Chicken 

Spring Veggies / Grape Jus 21 
 

Crispy Chicken & Thyme Waffle 
Strawberry Jalapeño Syrup 
Maple Cinnamon Butter 22 CRUSTS 

Hand Pulled Mozz Pizza 
Tomato Sauce /  Mozzarella 14.5 

 
Brooklyn Pizza 

Meatball / Sausage / Ricotta 
Calabrian Peppers 
Tomato Sauce 16.5 

 
Parma Pizza 

Ricotta / Prosciutto   
Tomato Sauce / Arugula 

Aged Balsamic 16.5 
 

White Pizza 
Garlic / Mozzarella / Parmesan 

Provolone / Ricotta Cheese 15.5 

Whole Roasted Cauliflower  
Fresh Herbs / Pistachio /  Fresno Chili 

Pomegranate / Pickled Red Onions 
Turmeric Honey Tahini 18  

 
Crispy Seafood Cone 

Clams / Mussels / Shrimp 
Calamari / Scallop / Fresh Catch 

Fries / Caribbean Remoulade  
29.5 pp (min 2 guests) 

Whole Charred Octopus 
Fresh Herbs / Olive Oil / Lemon 

Roasted Tomato / Fingerling Potatoes 
Half 30  / Whole 58 

 
 Butcher’s Meat Board*  

Short Rib / Filet Mignon / Hanger 
Herbs / Fingerling Potato  

29.5 pp (min 2 guests) 
 

Atlantic Salmon 
Lemon Hummus / Tomato 

Cucumber Salad / Garlic Rabe 
Lemon-cello Vinaigrette 28 

 
Butterflied Yellowtail Snapper 

Lemon / Capers / Shrimp Butter 29 
 

Seafood Paella 
Clams / Mussels / Shrimp  

Calamari / Chorizo 
 Peppers /Saffron Rice 29 

 
Linguini Clams 

Little Neck Clams / Garlic / EVOO 22  
 

Spaghetti Squash Bolognese 
Roasted Squash / Ricotta 
 Tomato Meat Sauce 22  

BIG SHARES 

*DBPR has advised that consumption of raw / undercooked meat, seafood, shellfish, poultry or egg foods may increase risk of food borne illness. 

Before placing your order, please inform your server of any food allergies. 18% Service charge is added to parties of 6 or more.  

SMALL PLATES 

LARGE PLATES 

V 11 


