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Freshly Shucked Cold Water Oysters
Served on the fH’ﬁLlf Shell Vz Dozen -~ Ask. your server far Ty ap{zM7 s Vnri&ty
Prime Filet af Be&f C-t&rfﬂccia
with A Dijon Mustard Sauce, Shaved Reqqinno Parm and Crispy Capers
Standing Shrimp Cockinil

b giant wild-canght shrimp served standing with a trio of sauces

Individual Warm Blue Cray Dip
Succulent lump crabmeat with our creamy gratin serveq with crispy Lavosh

Spinach 4 Artichoke Stuffed Ravioli
Tender ravioli pockets stuffed with our creamy spinach and artichoke
dip, breaded and fried to a qolden brown with a spicy tomato coulis

Flash Fried Cold Water Lobster Tail
Succulent 40z Cold Water tail flmk Jried and serveq with a citrus burre blanc

Wood-Grilled Portabello Mushroom
Giant Portabello, wood-grilled and topped with fried qoat cheese and crispy leeks

Soups
Soup of the Day
Ask your server for today's selection

Creamy New England Clam Chowder
With fresh shucked clams, thin-sticed red potatoes, and real bacon

Salads

Tradstional I c&fmr Wedge
Vs head of 1cef7er7 lettuce topped with crispy T?Mcm z Mmﬁmg blue cheese dressing

Classic Caesar Salad
cn's;a romaine lettuce with 7Mlic croutons and shaved Kagqmm pATmEsAn cheese

House Mixed field Green Salaq
Selection of fresh field greens, chopped tomatoes with batsamic vineqar

Signature Mandprin Oranqge and Field Green Saladq

Frise, endive and red oAk lettuce with scallions, Mandarin orAnages, sweet And spicy caramelized pecans, and an

orange, &[LW{%}JWTM& Vmegmette

Vine Ripened Tomatoes and Fresh Mozzarella
The classic camhnmtwn served with balsamic vinegar (in season)
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Entrees

Rare Seared Loin of Yellow Fin Tuna
with wasabi sauce and & ginger poppy slaw

gulf Red Snuf;:er Fanchaise

with a delicate lemon caper butter sauce

ZZ 0z. USDA Prime, Aqed Bone-in ﬁﬂmya
Wood fire grilled served Bone-in for flavor with sautéed wild mushrooms

Medallions Trio

Prime fmzf tenderloin, Z bone rack of New Zealand Lamb and pork. tenderloin served with a trio of sauices

USPA Prime Filet Medallions

Pan seared and served with Lump crab meat and sauce Béarnaise

Grilled, Proscintto Wrapped Shrimp Linquini

Jumbo, wild-canght shrimp wrapped in Prosciutto ham, wood grilled and served over o rich rustica linquini

Chicken Mediterranean
Breast of chicken pan seared and with a medley of Asparaqus tips, artichoke hearts, marinated feta cheese, sundried
tomatoes with a light burre blanc

Blackened Redfish
New Orleans style Plackened redfish served with dirty rice

Pan Seared Diver Scallops
Jumbo diver scallops pan seated, served over black. tru ﬁ‘le mashed potatoes

Wild Mushroom Risotto

Grammy risotto with a selection of fres[» wild mushrooms

terb Grilled Chicken and Vegetables
Herb- crusted, grilled chicken breast served with mashed potatoes and Veqqies

Grilled Bourbon Salmon
wil;{wnught Canadian Salmon in our tangy Bourbon Marinade with mashed potatoes and veqqies



