
Features 
C R A B  D I P  $ 1 2

L O B S T E R  P A E L L A  $ 4 9

C H I L E A N  S E A  B A S S  $ 4 1  

Blend  o f  jumbo lump,  c ream cheese  & sp inach ,
gr i l l ed  cros t in i  

1 / 2  who le  Maine  lobs ter ,  sa f f ron  r i c e ,  shr imp,
sca l lops ,  c lams ,  musse l s ,  haddock ,  ch i cken ,
chor i zo  

S T A R T E R S

E N T R E E S

Parmesan Crusted  f inger l ings ,  brocco l in i ,
tomato  chutney ,  pe s to  o i l

S O F T  S H E L L  C R A B   $ 3 9 Two so f t  she l l s ,  pan  s eared  over  parmesan
r i so t to  & sp inach ,  topped  w/  gar l i c  whi te  wine
sauce  & jumbo lump crabmeat  

S T U F F E D  S A L M O N  $ 3 7 Crab,  s ca l lop  & shr imp s tu f f ed ,  go lden
mashed ,  honey  carrot s ,  l emon caper  sauce  

W H O L E  R E D  S N A P P E R  $ 4 1 Pan f r i ed ,  Bone l e s s ,  s ea food  r i so t to ,  sp inach ,
l emon cream sauce  

H A L F  R O A S T E D  D U C K $ 3 7 Duck  f r i ed  r i c e ,  baby  bok  choy ,  soy  g inger
g laze

S U R F  &  T U R F  $ 5 7 6oz  t ender lo in ,  Jumbo crab  s tu f f ed  9oz
Braz i l ian  ta i l ,  g r i l l ed  asparagus ,  whi te
cheddar  mashed  potatoe s ,  béarnai se  sauce  

S P R I N G  S A L A D  $ 1 2 Spinach ,  b lueberry  ba l samic ,  s t rawberr i e s ,
goat  chee se ,  toas ted  a lmonds

S O F T  S H E L L  C R A B  $ 1 4 Pan seared ,  jumbo lump crab ,  whi te  wine
gar l i c  sauce ,  c ros t in i  


