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

D o w n e a s t  P o m e g r a n a t e  Unfi l tered pomegranate  infused hard c ider  

P o m e g r a n a t e  M a r g a r i t a  1800 tequi la ,  cointreau,  sour  mix ,  l ime,  topped
with Downeast  Pomegranate  c ider  & Pama
l iqueur  

E N T R E E S

J a i l  I s l a n d  S a l m o n  Crab,  shr imp & sca l lop stuf fed ,  mashed
potatoes ,  roasted broccol ini ,  lemon beurre  blanc  

6  oz  Fi let ,  4  oz  Maine  lobster  ta i l ,  4  oz  Crab
cake ,  white  cheddar  mashed potatoes ,  gr i l led
asparagus ,  red wine  demi  

S u r f  &  T u r f   

R e d  S n a p p e r  Broi led ,  charred corn & bruss les  sprout  hash ,
conf it  f inger l ing  potatoes ,  herb chimichuri  

S e a f o o d  P a e l l a   Saffron r ice ,  sofr i to ,  shr imp,  c lams musse l s ,
sa lmon,  chorizo

S o f t  S h e l l  C r a b s   Pan fr ied ,  topped with colossa l  crab,  parmesan
risotto ,  wi l ted spinach,  white  wine  gar l ic  sauce

S t u f f e d  M a i n e  L o b s t e r  T a i l   12  oz  Maine  ta i l  s tuf fed with  crab imperia l ,
saf fron r i sotto ,  sauteed spinach 

S T A R T E R S

C r a b  T a r t a r e  
Lemon & ci lantro  tossed colossa l  crab,
guacamole ,  wakame,  topped with chipot le  a io l i ,
wontons  w/  soy  dr izz le  

Pan fr ied ,topped with colossa l  crab,  white  wine
gar l ic  sauce ,  crost ini

S o f t  S h e l l  C r a b   

G r i l l e d  O c t o p u s  Cucumber  tomato bas i l  sa l sa ,  i srae l i  couscous ,
lemon bas i l  v inaigrette
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