
Sandwiches
Ham & Cheese "Croque Monsieur" Croissant 12 / Madame 14 

Cuban Sandwich & Swiss / Garlic Fries 16

Blackened Swordfish / Onion Poppy Seed Bun / Avocado / Mango Mostarda 17

Certified Angus Beef Hamburger 17

Sides
Seasonal Fruit or Berries  7

Grilled Asparagus 12

Cherry Tomato Provencal 12

Hand Cut French Fries 11

Apple Wood Smoked Bacon 7

Home Fries  8

Maple Chicken Sausage 7





Salads & Appetizers
Caesar Salad 14

Shrimp Cocktail 22

 Selection of East & West Coast Oysters 17

Tuna Tartare / Avocado / Soy-Lime Dressing 19 

Lobster “Cobb” Salad / Avocado / Cheddar / Pancetta  29

Blue Crab Salad / Hearts Of Palm / Grapefruit / Tamerind Dressing 20

Chopped Vegetable Salad / Oregano Dressing 15
add Chicken / +5...add Shrimp / +8...add Tuna / +10

  

Early Morning
Almond Brioche French Toast / Cinnamon-Caramelized Bananas / Vermont Maple Syrup 14

Country Style Buttermilk Pancakes / Blueberries / Orange Blossom Water Syrup 12

Smoked Salmon / Cream Cheese / Capers / Red Onions / Bagel 18 
Plain Yogurt with Granola 11 / Add Fresh Berries 14

Bakery Basket of Croissant, Scone, Coffee Cake, Madeleine & Danish  14

Farm Eggs
Served with Field Greens and Home Fries

   Omelet or Eggs Any Style / Toast 15
Choice of 3 fillings: Red Onion, Peppers, Tomato, Mushrooms, Spinach, Cheddar, Ham, bacon

BLT Popover Poached Eggs / Spinach / Ham / Bacon / Bechamel / Gruyere Cheese 14

8 oz Strip Steak n’ Eggs / Home Fries / Roasted Tomato  24

Desserts
10    

Crêpe Soufflé 
Passion Fruit Sauce 

Key Lime Panna Cotta 
Coconut Sorbet

Peanut Butter 
Chocolate Mousse 

Banana Ice Cream

Steamed Meringue  
Citrus Creme / Tropical Fruit / Mandarin 

Sorbet

Carrot Cake 
Butterscotch Sauce/ Ginger Ice Cream

Sliced Fruit & Berries

Ice Cream & Sorbet 7

Meat & Fish
CAB Filet 8 oz  42  /  12 oz  52 

 CAB New York Strip 16 oz  53

American Wagyu Skirt 10 oz  55

CAB Hanger Steak 10 oz  24

Grilled local snapper / Sweet Pea Guacamole / Cilantro 32

Blackened Swordfish / Heirloom Tomato / Fresh Herbs 30

Sauces


Steak

3 Mustards

Roquefort

Peppercorn

Chimichurri

BBQ

 

Blue 
Very Red, Cold center

Rare 
Red, Cool Center

Medium Rare 
Red, Warm Center

Medium 
Pink, Hot Center

Medium Well 
Dull Pink Center

Well Done 
Dull Gray

Steak 
Temps

A few words about our Steaks...
All of our beef is USDA Prime or Certified Angus Beef® brand, We naturally age our beef for 

maximum tenderness and flavor before broiling at 1700 degrees and finish with herb butter. 

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.

Gratuity will be added to parties of 6 or more.

Steak 
Temps

Weekend
Brunch


