- STARTERS ¥~

Soup of the week " 9
Sesame Tuna Tartare* ** 15
With wasabi aioli, ponzu, crispy wontons & cucumbers
Crab Dip e 14
~~ ~~
~ SALADS -~
House Salad 10
Arugula, onion, cucumber, grape tomato, croutons
Caesar Salad* ™ 10
Add grilled or blackened chicken ¥ 8
Add grilled or blackened shrimp & 10
Add grilled or blackened salmon* & 12
Add seared tuna steak* ¥ 12
~~- ~~
> HANDHELDS  =*
Pimento Burger* * 20

Half pound of beef topped with pimento cheese, smoked
bacon lardons, arugula & smoked onion aioli.
Served with fries

Grilled Shrimp Tacos*A* 20
With cabbage, Pico de gallo, & baja sauce
Served with street corn

> SIDES >
Fries
Broccolini

Street Corn
Mac & Cheese

O Nd Jd U

~~ MAINS =~

Calabash Plate * 29
Hand battered with our house recipe. Choose flounder,
shrimp or both, with fries, cocktail & tartar sauce

S

Seared Tuna* ™ 31
Pan seared Yellowfin tuna steak. Served with wasabi
risotto & broccolini

SmokeHouse Mac N’ Cheese ** 19
Cavatappi pasta & house made smoked bacon lardons
in smoked gouda cream sauce

Add Beef Tips 12

Seared Scallops* ** 35

Seared sea scallops served on truffled cauliflower purée
with broccolini

Steak Frites* 34

House cut 60z steak, cooked to your temperature
Served with demi-glace & truffle fries

Lobster Ravioli 29
Three large handmade raviolis, with lobster & house
made ricotta cheese on roasted red pepper coulis

Atlantic Salmon* 29
Pan seared Atlantic salmon filet on parmesan couscous
with citrus vinaigrette arugula & beurre rouge sauce

> DESSERT *~

Moonpie Tiramisu 10
Key Lime Tart 8
Chocolate Cake 12

GF - Gluten Free AGF - Available Gluten Free - Nothing fried should be considered Gluten Free
*MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



=~ HOUSE COCKTAILS ~

Beachfront Property 17
Titos or Tanqueray, Cucumber, Mint,

Fresh Lemon Juice, St. Germain

Seaworthy Espresso Martini 15
The Vault Cold Brew, Cap & Cane Coffee Rum,
Fragelico Hazelnut Liquor, Titos

Dirty Pool 16
Tito’s or Tanqueray, Dirty Sue Olive Brine,
House-stuffed Blue Cheese Olives

Painkiller 15
Coco Lopez, Fresh Of and Pineapple Juice,
Goslings Black Seal Rum & 151, Grated Nutmeg
Chef's Negroni 18
Cardinal Gin, Aperol, Cynar

-~ DRAFT COCKTAILS ~

Watermelon Margarita 16
El Jimador, fresh lime & watermelon juice,
orange liquor

Mai Thai 15
Gosling’s Black Seal Rum, Orgeat, Orange
Liquor, Fresh Lime Juice

Pimm'’s Cup Punch 16
Tanqueray Gin, Pimm’s No. 1, House-made
Ginger Syrup, Fresh Cucumber and Lemon
Juice

Rotating Feature
Ask your server for details!

=~ FROZEN DRINKS

Strawberry Daiquiri 15
Bacardi Silver Rum, Fresh Lime Juice &
Strawberries

Pina Colada 15
Planteray Cut & Dry Coconut Rum, Fresh Lime
& Pineapple Juice, Coconut Cream

Miami Vice 15
Blend of Strawberry Daiquiri & Pina Colada

Rotating Flavor
Ask your server for details!

WINE BOTTLES

Lamarca Prosecco 45
1849 Wine Company Brut 60
Veuve Cliquot Brut 150
Pieropan Soave Classico 50
St Clair Marlborough Sauvignon Blanc 50
La Jolie Fleur Rose 50

Orin Swift Palermo Cabernet Sauvignon 150
Orin Swift “Bloodline” Cabernet Sauvignon 85

The Prisoner Red Blend 90
Casa Brancaia Chianti Classico 75
Bucher Pinot Noir 150
Square, Plumb & Level Willamette Pinot 75
Orin Swift “Hell No” Merlot 70
Don Miguel Gascon Reserva Malbec 60
= WINE BY THE GLASS ~
Da Luca Prosecco Split 12
Pala Verminto 13
Theoleo Sauvignon Blanc 13
Unshackled Chardonnay 12
Atlantique Rosé 10
Theoleo Pinot Noir 13
Prati Cabernet Sauvignon 12
Oak Farm Tievoli Zinfandel 13
=~ DRAFTBEER ~
Miller Lite 6
Pacifico 6
Bird Song Hazy, Sexy, Cool IPA 8
Good Hops Hurricane Haze 7
Waterline Kolsch 8

Ask about our rotating tap

=~ BOTTLES & CANS ~

Miller High Life

Bud Lt, Coors Lt, Mich Ultra
Modelo, Stella Artois, Blue Moon
Topo Chico Seltzer

Sun Boy Spiked Coconut Water
Guinness Stout

Athletic N/A

SO o1t AW


https://app.provi.com/products/670580
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