
Features 

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   

H a l i b u t  Pistachio  crusted,  creamed spinach,  hass leback
parmesean potato  

T r o u t   Dijon whiskey  g lazed,  thyme butter  poached
baby carrots ,  parmesean r i sotto

S o f t  S h e l l  C r a b s   Sauteed,  topped w/  colossa l  crab,  parmesan
risotto ,  wi l ted spinach,  white  wine  butter  gar l ic
& lemon 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 ,
parmesean tossed f inger l ing  potatoes ,  asparagus  

S E A S O N A L  S I P S
L i m e  &  T h e  C o c o n u t   1800 Coconut  tequi la ,  mint ,  coconut  puree ,

pineapple  ju ice ,  l ime,  topped with c lub soda 

G o l d e n  R o a d  M a n g o  C a r t  Fruited wheat  a le ,  4% ABV

S T A R T E R S
C o l o s s a l  B l a c k e n e d  S h r i m p  Parsnip puree ,  roasted thyme & gar l ic  a io l i

Sauteed,  topped with colossa l  crab,  white  wine
butter  gar l ic  & lemon sauce ,  crost iniS o f t  S h e l l  C r a b  

C r a b  S p r i n g  r o l l s  Colossa l  Crab,  cucumber ,  cabbage  & green
onion,  sesame oi l ,  l emon aio l i  


	Features
	SEASONAL SIPS
	Lime & The Coconut
	Golden Road Mango Cart

	STARTERS
	Colossal Blackened Shrimp
	Soft Shell Crab
	Crab Spring rolls

	ENTREES
	Soft Shell Crabs
	Stuffed Maine Lobster Tail
	Trout
	Surf & Turf
	Jail Island Salmon
	Halibut



