
         Shrimp Cocktail                                3

         Half-Pound King Crab Legs      mkt

Appetizers

Calamari
    Seasoned Flower-Vinegar Peppers, Lemon and Parmgiano-Reggiano Aioli                                                                                12

 Cheese Board
   Artisan Cheese Selection, House Made Pickles, Toasted Baguette Crostinis, Traditional Accompaniments                                 27

 Meat Board
  Cured Meat, Paté, House Made Mousse, Traditional Accompaniments                                                                                                                 27

 Crab Cake
   Maryland Style Blue Crab Meat, Roasted Corn Tartar, Roasted Garlic, Cabbage Slaw                                                                 18                                                                                                                                               
   48 Hour Pork Belly 
   Caramelized Corn Puree, Arugula Pesto, Mustard Seed, Pearl Onions, Smoke                                                                             14

 Wagyu Beef Carpaccio*
   A4 Japanese Wagyu, Black Truffle Aioli, Toasted Baguette Crostini, Plums, Blis Elixer                                                               23

 Bacon Wrapped Shrimp 
   Bacon, Honey Glaze, Vegetable Relish                                                                                                                                         14
 

Soups & Salads
 
 French Onion
   Caramelized Onions, Sherry, Wabash Erie Canal Cheese, Brioche                                                                                                 10

 Lobster Bisque
   Brandy Cream, Lobster Claw Meat                                                                                                                                               12

 Chop
    Mixed Lettuce, Avocado, Fava Beans, Watermelon Radish,                                                                                                            8
   Cucumber, Tomato, Peas, Tarragon Vinaigrette

 Caesar
   Baby Romaine Lettuce, Baguette Crustini, Pecorino Romano Cheese,                                                                                               8
   Garlic Parmesan Dressing -White Anchovies Upon Request-

 Baby Wedge
   Bacon Lardon, Blue Cheese Crumble, Red Onion, Tomato, Blue Cheese Dressing                                                                                  8

 House Greens
   Tomato, Cucumber, Blue Cheese Crumble, Onion, Carrot, White Balsamic Vinaigette                                                                             8
 

*

*The consumption of raw or undercooked Eggs, Meat, Poultry, Seafood, or Shellfish may increase your risk of foodborne illness 
If you have a food allergy or special dietary needs please speak to your server, a manager, or a chef. 

We will do our best to accommodate your needs, please be aware that our restaurant uses ingredients that contain all the major FDA allergens -Peanuts, Tree Nuts, Eggs, Fish, 
Shellfish, Milk, Soy, & Wheat-

We offer gluten free options, be aware however that our kitchen is not completely gluten free.

                                House Selection Seafood Tower 
  Six Oysters, Six Shrimp Cocktail, One Lobster Cocktail, One Half-Pound of King Crabs Legs

         Featured Oyster                                4

         7oz Lobster Cocktail                                   25

95

Raw Bar -Priced by the Piece-*


