AY \R

FIRE CRACKER SHRIMP

coconut sriracha cream, chives,
toasted coconut 19

ROASTED BONE MARROW

grilled bread, citrus tapenade 22

APPETIZERS

SOUTHERN BAKED OYSTERS

Neuskie’s bacon, pimento,
cornbread crumble 22

FLASH FRIED OYSTERS
Frisee, piri piri aioli, crispy pork belly 22

SHRIMP TEMPURA ROLL
crispy tempura, asparagus,
seasoned rice, black sesame,
ceviche sauce, masago 22

SUSHI

GRILLED OCTOPUS

jerk spice, pickled kiwi, plantains,
guava puree 20

PORK DUMPLINGS

house ground pork blend, napa
cabbage, ginger, ponzu 20

CRISPY RICE TUNA

golden brown sushi rice squares,
sriracha, sesame soy 21

GREEK VILLAGE
tomatoes, cucumbers, bell peppers,
Kalamata olives, feta steak, greek
herbs, crispy capers 18

MAR ROLL
spicy tuna, cream cheese,
eel sauce, crispy corn
flakes 19

SALADS

BEET
red and yellow beets, watercress,
fennel confit, whipped goat cheese,
candied walnuts 19

CAESAR

baby romaine,croutons,parmesan snow,
house dressing 14

WEDGE

iceberg lettuce, pickledonions, thick cut
bacon pieces, housemade ranch 15

ELENI

mixed lettuce, braised pears, dried
cranberries, gorgonzola cheese,

champagne vinaigrette 18

SWORDFISH

blackened, curry cauliflower puree,
bok choy, tasso vinaigrette 48

BARREL CUT TUNA

local tuna seared rare, crab fried
rice, ginger and soy reduction 48

GRILLED LOBSTER

Maitre d’ butter, baked mac &
cheese, charred broccolini 49

ENTREES

PAN SEARED GROUPER

charred corn risotto, crispy chorizo and
micro cilantro 56

LOBSTER SCAMPI PAPPARDELLE

Shelton wine, scampi butter,
pecorino, toasted bread crumbs 47

USDA PRIME FILET

porcini crusted, pan seared, grilled asparagus,

whipped potatoes, herb butter 65

FRENCH ONION PRIME BURGER
swiss cheese, con fit onions, chive
aioli, house made steak sauce 25

GNOCCHI & SCALLOPS
seared sea scallops, pork belly,
gnocchi carbonara, radish,
smoked black pepper 45

RACK OF LAMB
rosemary crust, lemon her orzo,
grilled carrots, mint pistou 48

USDA PRIME RIBEYE

cowboy crust, fingerling potatoes,
asparagus, port wine jus 62

SIDES 8

PARSNIP WHIPPED POTATOES, ROASTED FINGERLINGS, SMOKED CHEDDAR MAC AND CHEESE,
CRISPY ONION RINGS, FRENCH FRIES, ASPARAGUS, BROCCOLI RABE, ROASTED CARROTS

*May contain raw ingredients and can be cooked to order. Eating raw or undercooked meat, poultry, seafood, or eggs may increase your risk of

food borne iliness, especially with certain medical conditions.



	Appetizers
	FIRE CRACKER SHRIMP
	coconut sriracha cream, chives, toasted coconut 19

	SOUTHERN BAKED OYSTERS
	Neuskie’s bacon, pimento,
	cornbread crumble 22

	GRILLED OCTOPUS
	jerk spice, pickled kiwi, plantains, guava puree 20
	Roasted bone marrow
	grilled bread, citrus tapenade 22


	FLASH FRIED OYSTERS
	Frisee, piri piri aioli, crispy pork belly 22

	PORK DUMPLINGS
	house ground pork blend, napa cabbage, ginger, ponzu 20


	sushi
	SHRIMP TEMPURA ROLL
	crispy tempura, asparagus, seasoned rice, black sesame,  ceviche sauce, masago 22

	CRISPY RICE TUNA
	golden brown sushi rice squares, sriracha, sesame soy 21
	Mar Roll
	spicy tuna, cream cheese, eel sauce, crispy corn flakes 19



	SALADS
	GREEK VILLAGE
	tomatoes, cucumbers, bell peppers, Kalamata olives, feta steak, greek herbs, crispy capers 18

	BEET
	red and yellow beets, watercress, fennel confit, whipped goat cheese, candied walnuts 19

	WEDGE
	iceberg lettuce, pickledonions, thick cut bacon pieces, housemade ranch 15

	CAESAR
	baby romaine,croutons,parmesan snow, house dressing 14

	ELENI
	mixed lettuce, braised pears, dried cranberries, gorgonzola cheese, champagne vinaigrette 18

	Entrees
	SWORDFISH
	blackened, curry cauliflower puree, bok choy, tasso vinaigrette  48

	PAN SEARED GROUPER
	charred corn risotto, crispy chorizo and micro cilantro 56

	GNOCCHI & SCALLOPS
	seared sea scallops, pork belly, gnocchi carbonara, radish, smoked black pepper 45

	BARREL CUT TUNA
	local tuna seared rare, crab fried rice, ginger and soy reduction 48

	LOBSTER SCAMPI PAPPARDELLE
	Shelton wine, scampi butter, pecorino, toasted bread crumbs 47

	RACK OF LAMB
	rosemary crust, lemon her orzo, grilled carrots, mint pistou 48

	GRILLED LOBSTER
	Maitre d’ butter, baked mac & cheese, charred broccolini  49

	USDA PRIME FILET
	porcini crusted, pan seared, grilled asparagus, whipped potatoes, herb butter 65

	USDA PRIME RIBEYE
	cowboy crust, fingerling potatoes, asparagus, port wine jus 62
	French onion PRIME BURGER
	swiss cheese, con fit onions, chive aioli, house made steak sauce 25
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