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New Engian(i Clam Ciiowcter .................... 1.5
Classic Lobster Bisque......c.covevvevrrrrennne.. 11
Maryian(t Lumyp Crabcake with Remoulade..... 15
Carpaccio of Tuna with Shaved Fennel...13.5
Mussels in White Wine and Shallots....... 12.5
Pizzetta, Roasted Peppers, Artichokes,

Pesto, Goat Cheese, Aruguia ..................... 11
Opysters Rockefeller .........ccoovoviviiiiirrn, 16
Jumbo Crab and Spinach Dip......c..cco........ 11
Artisan Ctiarcuterie,

Proscuitto Di Parma, Specie, Finociiionna,
Ciiorizo, Qiives, Grana Padano ..o 16
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7 VISH FRY

Hush Puppy Styie Conch Fritters................ 12
Calamari with Spicy Marinara .......c...c......... 12
Crunciiy Salt "N’ Pepper Rock Siirimp ........ 13
Sea Salt French Fries

with Aioli & Romesco Sauce

SALADS

Small Greens with House Vinaigrette ........... 0.5

Butter Lettuce, Creamy Herb Vinaigrette,
Fennei, Appie, Red Onion,

Radish & Pine Nuts.......ccocooevrvrrrrinnnn, 1.5
Caesar Salad

Small......... 75  Bigvin 9.5
icet)erg We(ige, Tomato, Bacon,
Blue Cheese Dressing....ccovveveeiniieiceian, 8
Tricolor Salad with Gorgonzola ................ 8.5
Tomato & Mozzarella, Balsamic Syrup «ooeeee. 11
Mediterranean Ctioppeet Salad ...ovcvvn 16
Grilled Chicken Paillard
Aruguia & Tomato Saia(i,

Balsamic Roasted Shallot Vinaigrette...........

SANDI{HES

Daiiy Market Fish Simpiy Prepare(t
Sautee(i, Grilled or Biacizenect,
Tomato Saia(i, Rice, Market Vegetai)ies, Herb Butter
or Moroccan Styie, Spice Rui)t)e(i,

Tomato Saia(t, Warm Couscous, Tzaziki Sauce .. MP

. CHILLED
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SHELLFISH
Opysters on the Half Shell.................... Daiiy Price
Clams on the Half Shell...................... Daiiy Price
Ciiiiied Lobster with Remoulade
O Half....... Daiiy Price
7 Whole...... Daiiy Price
Smoked Salmon Plate .......cccoovovveviiiiiiiian, 14
Tced Siirimp Cocktail ..o, 15
Jumioo Lump Crab Cocktail........ocovoverviieiien, 16

A preparation of raw fish sliced and seasoned with

extra virgin olive oil and sea salt.

TUNA

Seawee(i, Siiiitaiee, Toasted Sesame, Sundried Tomato
Oii, 12 Year Old Balsamic and Maldon Sea Salt

SALMON
Pickled Jaiapenos, Miso Aioii, Mint Leaves,
Smoked Paprilza Oii, Maldon Sea Salt

HAMACHI
Qrange, CucumtJer, Watermeion, Orange Oii,

Smoizeci Sea Sait
All Crudo Piates ...... 13 ea.

COLD PLATTERS

PETITE PLATEAU
4 Oysters, 4 Littlenecks, 4 Cocktail Stirimp
Jumt)o Lump Blue Crab Meat...... 33

GRAND PLATEAU
Chilled Whole Lot)ster, 8 Opysters,
6 Littienecies, 6 Cocktail Stirimp,

]umioo Lump Blue Crab Meat...... 69

CAVIAR

American Hackleback Sturgeon
loz...... MP

Ossetra, Black River, Uruguay, loz...... 100
BLACK DIAMOND ROLL

Salmon Avocado Roll toppe(i with 1oz of
Black River Ossetra Caviar...... 100

& SUSHI BAR

Sl BowLs

Siiririi 8 Sca ;(7)ps ”Boize”, Tuna, Rice,
Vegeta ies, Thai Red Curry Coconut Broth..28

Penne with Siirimp, Fresh Caiamari,
Andouille Sausage, Broccoii, Chili Crumbs..... 25

Linguine with Littleneck Clams,
White Wine and Shallots

Linguine Fruiti di Mare oovveeeeeeeeveveveenn,

BIG
FISH

Saize an(i Sesame Seare(i Tuna,

Stiiitaiee Mustiroom Vegetat)ie Vinaigrette ..... 29

Pan Seared Sea Scaiiops
Chive Butter Sauce, Mushroom Risotto..... 29

Alaskan King Crab Legs
121......... Daily Price
L. Daiiy Price

Crab Stuffed stirimp with White Wine
Butter Sauce, Mashed Potato, Asparagus .28

Chilean Sea Bass, Saffron Bouillabaisse Sauce,
Crostini and Swiss Chard......vvvvvevereeene, 33

Salmon with Soy, Sesame & Ginger Sauce,
Jasmine Rice, Gariic Ceiery, Broccoii, Shallots....... 20

Yellowtail Snapper Filet, Spinacii, Garlic, Tomatoes,
Mashed Potato and Lemon Parsiey Butter.......20

Fish and Chips .o.oveeeeeeeeeeeoeeeeee, 16
Stout Batterect9 Fresii Boston Coct & Tarter Sauce

Maine Lobster Fried Rice.......oovvvvvirinnn, 28
Twin Maine Loi)ster Taiis
Grilled Asparagus, Mashed Potatoes............... MP
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Maiii-Maiii, Aruguia, Roasted Peppers, Artictioizes,
Balsamic Syrup, Polenta, Lemon Vinaigrette ....20

Blackened Grouper, Mango Pineappie Saisa,
Black Beans, Rice......cooovvvviviiiiiiieeeeciin 29

Grilled Chicken Breast, Hert), Gariic,
Lemon Marinacte, Pita, Yogurt Sauce,

Bermuda Onion, Tomato & Cucumber Salad....21

Pork Ciiops, Wiiippe(i Sweet Potatoes, Onion,
Pancetta, Mustirooms, Grilled Asparagus ...... 26

Grilled Swor(itisti, Creamy Mascarpone Polenta,
Spinacti, Tomato & Mushroom Ragu............ 29

Tendetloin of Beef with Asparagus,
Gorgonzoia Mashed Potato ........ccccovvrrene 33

Dry Age(t NY Strip 120z, Certified Angus Beef,
Gorgonzoia Masiie(i Potato,
Market Vegetaijie ........................................... 38

Swf & Turt, Petite Fiiet, Maine Lobster Taii,
Red Bliss Potatoes, Market Vegetat)ie ........... 42

Piease Asiz Server For Dessert Menu - Sustii Ciiet Hai(iong Wang

City Oysters shellfish are state tested and certified for satety and wholesomeness. Florida food service institutions serving raw oysters are requireti t)y the Florida Department of Health

and Rehabilitative Service to inform guests of the toiiowing recommendation: "There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach

or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult a physician."
Consuming raw or under cooked eggs, meat or seatood, may increase your risk of food borne illness.



