
T U N A  T A R T A R   
Wonton, Soy Glaze, Green  

Scallions, Jalapéno  I 24

R I C O T T A  &  R O A S T E D  B E E T S   
Confit Cherry Tomatoes, Local 
Micro Greens, Balsamic Glaze, 

Toasted Hazelnuts  I 18

A R U G U L A   
Briland Farms Arugula, Pine Nuts, 

Pecorino Cheese, Lemon Shallot 
Vinaigrette I 24

S T O N E  C R A B  C L A W S    
Served Hot or Cold I MKT Price

L O B S T E R  R A V I O L I   
Creamy Parsnip Puree’,

 Burnt Citrus Butter I 26

B U R R A T A  S A L A D 
Burrata Mozzarella, Marinated Roasted 
Sweet Peppers, Cherry Tomatos, Toasted 
Pumpkin Seeds, Pesto Vinaigrette I 26

L O C A L  L O B S T E R  T A I L    
Sweet Pea Risotto, Asparagus,  

Smoked Tomato Butter I 52

C U R R Y  G R O U P E R   
Curry Roasted Vegetables, Cillantro 

Mango Chutney, Coconut
 Jasmine Rice I 48 

C A J U N  S P I C E D  
O R G A N I C  C H I C K E N  

Roasted Fingerling Potatoes, Lemon  
Butter, Haricots Verts I 42

C A R I B B E A N  B O U I L L A B A I S S E     
Shrimp, Local Catch, Lobster, 

 Jasmine Rice I 54

B E E F  T E N D E R L O I N     
8-ounce Tenderloin with  

Wild Mushrooms, Briland Farm 
Greens, Peppercorn Demi I 54

T R I P L E  C H O C O L A T E  
F L O U R L E S S  C A K E       

Chocolate Mousse, Gold Cocoa Nibs, 
Dark Chocolate Ice Cream I 14

C O C O N U T  C H E E S E  C A K E      
Toasted Coconut Flakes,  

Strawberry Lychee Sorbet I 14 

W A R M  B A N A N A  F R I T T E R S     
Homemade Vanilla Ice Cream  

with Rum Caramel I 16

I C E  C R E A M S  &  S O R B E T S  I 6

S E A S O N A L  G R E E N  V E G E T A B L E S  I 12 

S T E A M E D  J A S M I N E  R I C E  I 8
R O A S T E D  F I N G E R L I N G  P O T A T O E S  I 8

A P P E T I Z E R SA P P E T I Z E R S

S I D E SS I D E S

D E S S E R T SD E S S E R T S

M A I N SM A I N S

D E S S E R T S

M A I N S

S I D E S

A P P E T I Z E R S


