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STARTERS

JUMBO LUMP CRAB CAKE
Arugula Salad, Pickled Onions, Grape Tomatoes, Capers,
Champagne Vinegar, Tabasco & Old Bay Aioli 21

AHI TUNA NACHOS
Ahi Tuna, Pickled Red Onion, Seaweed Salad, Avocado, Eel
Sauce, Spicy Mayo, Sesame Seeds,
Crab Stick, Cucumber 18

MAINS

FRUTTI DI MARE
Lobster, Shrimp, Bay Scallops, Cod, Lump Crab
Sherry & Plum Tomato Cream Sauce,
Creste Di Gallo Pasta 40

TURF & TURF
6 Oz. Garlic & Herb Marinated Flat Iron Steak &
6 Oz. Filet with Béarnaise Sauce
Served Over Crispy Smashed Fingerling Potatoes
Grilled Asparagus 52

0SSO BUCCO
Parmesan Risotto
Charred Tri-Color Baby Carrots
Roasted Tomato Demi Glace 36

DESSERT

¢ COOKIES & CREAM LAVA CAKE
Chocolate Lava Cake, Oreo Gelato, *
Oreo Crumbles 12 .

\ GF: GLUTEN-FREE V: VEGETARIAN  VE: VEGAN

*Full menu will be offered along with chef’s exclusive offerings. .
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*This item may be cooked to order or may contain raw or under-cooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

° Please inform your server of any allergies.
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