
Features 

E N T R E E S

Thyme & roasted gar l ic  infused 6  oz  f i let ,  4  oz
Maine lobster  ta i l ,  Maryland sty le  crabcake ,  o ld  bay
& sherry  crab sauce ,  asparagus ,  herb butter  mashed
potatoes  

S u r f  &  T u r f   

S o f t  S h e l l  C r a b s   Sauteed,  topped w/  colossa l  crab,  parmesan r i sotto ,
wi l ted spinach,  white  wine  butter  gar l ic  & lemon
sauce

S T A R T E R S

G o l d e n  B e e t  S a l a d  Spring mix  & spinach,  cot i ja  cheese ,  p ickled red
red onions ,  cherry  tomato,  raspberry  v inaigrette  

Deep fr ied ,  arugula ,  bang bang sauce ,  zesty  s lawS o f t  S h e l l  C r a b  

B l a c k e n e d  S a l m o n  Roasted f inger l ing  potato ,  gr i l led  asparagus  &
charred corn hash ,  c i lantro  beurre  blanc  *GF 

S I P S
D o w n e a s t -  B l u e b e r r y  P i e Like  blueberry  pie ,  but  a  c ider  5 .0% ABV

G r i l l e d  S w o r d f i s h  Honey ginger  g laze ,  lemon di l l  r i sotto ,  romesco
sauce ,  gr i l led  broccol ini

E v e r y t h i n g  S e a s o n e d  T u n a  Seared ahi  tuna ,  seaweed sa lad ,  cucumber  di l l
crema,  cr i spy  leeks  *GF 

R e d ,  W h i t e  &  B e r r y Vani l la  pound cake ,  f resh  strawberr ies  & blueberr ies ,
vani l la  ice  cream,  blueberry  sauce  

S W E E T S

D u c k  S p r i n g  R o l l s  Bok choy,  carrots ,  leeks ,  bean sprouts ,  p ickled
raddicchio ,  orange  bas i l  remoulade  

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 ,  4oz  Maine  lobster  ta i l  


	Features
	SIPS
	Downeast- Blueberry Pie
	Like blueberry pie, but a cider 5.0% ABV


	STARTERS
	Bok choy, carrots, leeks, bean sprouts, pickled raddicchio, orange basil remoulade
	Seared ahi tuna, seaweed salad, cucumber dill crema, crispy leeks *GF
	Golden Beet Salad
	Spring mix & spinach, cotija cheese, pickled red red onions, cherry tomato, raspberry vinaigrette

	Soft Shell Crab
	Deep fried, arugula, bang bang sauce, zesty slaw


	ENTREES
	Surf & Turf
	Thyme & roasted garlic infused 6 oz filet, 4 oz Maine lobster tail, Maryland style crabcake, old bay & sherry crab sauce, asparagus, herb butter mashed potatoes

	Blackened Salmon
	Roasted fingerling potato, grilled asparagus & charred corn hash, cilantro beurre blanc *GF

	Soft Shell Crabs
	Seafood Paella
	Grilled Swordfish
	Sauteed, topped w/ colossal crab, parmesan risotto, wilted spinach, white wine butter garlic & lemon sauce
	Saffron rice, sofrito, shrimp, clams, mussels, salmon, chorizo, 4oz Maine lobster tail
	Honey ginger glaze, lemon dill risotto, romesco sauce, grilled broccolini


	SWEETS
	Red, White & Berry
	Vanilla pound cake, fresh strawberries & blueberries, vanilla ice cream, blueberry sauce




