
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

T h e  C h a m b o r d  A f f a i r  Chambord,  e lderf lower  l iquor ,  mint ,  l ime,  s imple
syrup,  topped with champagne 

E N T R E E S

J a i l  I s l a n d  S a l m o n  Chile  broi led ,  gar l ic  parmesan hasse lback potato ,
roasted broccol ini ,  romesco sauce  

Di jon & a lmond crusted,  parmesan r i sotto ,
roasted asparagus ,  d i jon bechamel

R e d  S n a p p e r  

Blackened U12  Seared sca l lops ,  parmesan r i sotto ,
roasted asparagus ,  lemon whipped r icotta

S e a r e d  S c a l l o p s  

S T A R T E R S

S h r i m p  &  P o l e n t a  Blackened,  f r ied sweet  polenta ,  feta ,  arugula ,
lemon truff le  di l l  a io l i

C u p i d ’ s  E s p r e s s o  Vani l la  vodka,  Kahlua ,  Creme de  cacao,  s trawberry
puree ,  touch of  cream,  espresso

H a l i b u t  Brown butter  panko crusted,  zucchini ,  squash &
bel l  pepper  couscous ,  f r ied onion,  orange  zest
beurre  blanc  

M a r y l a n d  C r a b  c a k e   Broi led ,  Red pepper  remoulade


