
l b  S o u t h  A f r i c a n  L o b s t e r  T a i l  1
C O L D  W A T E R  Sweet  & tender  

l b  B r a z i l i a n  L o b s t e r  T a i l  1
W A R M  W A T E R  Mild & f irm 

Served with parmesan crusted f inger l ing  potatoes ,  roasted asparagus  

L O B S T E R  T A I L S

Features 
S E A S O N A L  S I P S

Citrus ,  p ineapple ,  and pine/spruce  T r o e g s -  B l i z z a r d  o f  h o p s  

S n o w  b a l l  M a r g a r i t a  1800 coconut  tequi la ,  Cointreau,  coconut  puree ,  f resh
squeezed orange  juice ,  white  cranberry  ju ice ,  toasted
coconut  r im  

E N T R E E S

S a l m o n  S p e c i a l  
Skin on,  lemon di l l  marinated,  tomato,  caper  &
basi l  chutney ,  parmesan r i sotto ,  chi le  o i l
broccol ini

Cajun panko crusted,  f inger l ing  potato  hash ,
roasted asparagus ,  romesco sauce

R e d  S n a p p e r  

S u r f  &  T u r f  6 oz  f i let ,  4  oz  Maine  lobster  ta i l ,  crab imperia l ,
roasted gar l ic  & thyme mashed potatoes ,  gr i l led
asparagus ,  o ld  bay  hol landaise   

Sherry  bas i l  b lush sauce ,  asparagus  t ips ,  whipped
lemon r icotta ,  Maine  lobster  meat  L o b s t e r  R a v i o l i  

S T A R T E R S

S h r i m p  T o a s t   Toasted sesame brioche ,  shr imp & sca l l ion blend,
sambal  a io l i


