
SEAFOOD BAR
GF “CLASSIC” SHRIMP COCKTAIL 

Raw Bar Flavors 19  

GF *LITTLE NECK CLAMS ON THE HALF SHELL 
Raw Bar Flavors - Half Dozen 12...Dozen 23

GF *LOCAL OYSTER SELECTION ON THE HALF SHELL 
Cucumber Verjus Mignonette - Half Dozen 24...Dozen 45

GF *COLD SEAFOOD PLATTER
Shrimp Cocktail/Little Neck Clams/Local Oysters/Tuna Poke

Snow Crab Legs 76

SELECT ONE
MANHATTAN CLAM CHOWDER

 Tomato/Bacon/Potatoes

NEW ISLAND SEAFOOD “CHOWDAH” 
Saffron/Cream/Shrimp/White Fish

A BOWL OF P.E.I. MUSSELS
 Thai Red Curry/Coconut/Lime

PAN SEARED LUMP CRAB CAKE 
Roasted Corn Salad/Smoked Tomato Remoulade

(+3 Supplemental)

ROMAINE SALAD
Caesar Dressing/Herb Croutons/

Heirloom Cherry Tomatoes/Shaved Parmesan

GFROASTED BEET SALAD
Balsamic Drizzle/Mixed Berries/Goat Cheese/

Candied Walnuts

BURRATA SALAD
Proscuitto/Melon/Basil Vinaigrette 

GF ARUGULA ENDIVE
Citrus Vinaigrette/Pear/Pomegranate

*TUNA TARTARE
Passion Fruit/Coconut/Avocado/Nikkei Aioli 

(+3 Supplemental)

ROASTED OYSTERS
Spinach/Artichoke/Gruyre Cheese

(+4 Supplemental)

A 20% Gratuity will be added to all Parties Six or More

This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy 
harmful bacteria and or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne ill-

ness, especially if you have certain medical conditions.

SELECT ONE
“FISH AND CHIPS” Beer Battered Cod/House Cut Fries/Lemon 

SEAFOOD LINGUINE Shrimp/Calamari/Clams/Tomato/Cherry Peppers

LOBSTER TAGLIATELLE Lemon Cream/Pecorino/Asparagus  (+6 Supplemental) 

MACADAMIA-COCONUT CRUSTED FLOUNDER Lemon Beurre Blanc/
Green Beans/Sweet Potato Purée 

BASIL-CRUSTED SALMON 8-Hour Tomato/Fennel Confit/Cannolini Beans/
Wilted Spinach

POTATO-CRUSTED COD Spring Pea Puree/Corn Asparagus Succotash

GRILLED SWORDFISH Tomato-Olive Relish/Farro/Wilted Spinach

*BLACKENED YELLOW FIN TUNA Coconut Forbidden Rice/Soy Glaze/Pineap-
ple-Mango Relish (+4 Supplemental) 

GRILLED PORK CHOP Chimichurri/Smashed Potatoes/Vegetables of the Day

CHICKEN MILANESE Lemon Dijon/Arugula/ParmesanHeirloom Cherry Tomatoes

 *SUFR & TURF Filet Mignon/Shrimp/Truffle Butter/Mashed Potato/Asparagus
 (+20 Supplemental)

SHRIMP & CHORIZO Cheesy Cheddar Grits/Crispy Onions

KIDS MENU AVAILABLE

SELECT ONE
GF FLOURLESS CHOCOLATE CAKE
Raspberry Coulis/Whipped Cream 

KEY LIME PIE
Blackberries/Whipped Cream 

JEFF’S FOOD FOR THE GODS 
Walnut & Dried Fruit Blondie/Salted Caramel Ice Cream 

 TIRAMISU
Chocolate Sauce/Strawberries 

DUBAI CHOCOLATE PROFITEROLE
Pistachio Cream/Kataifi

69.95 PER PERSON

HAPPY MOTHER’S DAY 
SERVING FROM 12-6 PM


