
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 ,  Snow Crab c luster ,  bearnaise
sauce ,  asparagus ,  white  cheddar  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
risotto ,  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  

Sauteed,topped with lump crabmeat ,  lemon gar l ic
& white  wine  butter  sauce ,  crost ini

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

J a i l  I s l a n d  S a l m o n  Pistachio  crusted,  gr i l led  asparagus ,  gar l ic  &
parmesan roasted f inger l ing  potatoes ,  d i jon
cream sauce

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

S h r i m p  &  S a l m o n  C r e p e s  Creamed spinach,  lemon di l l  yogurt  crema,  di l l
r i sotto

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

R e d f i s h  Crispy skin ,  lemon & pea  r i sotto ,  roasted
broccol ini ,  corn and poblano sauce  *GF 

S p a c e  C a d e t - D E V O L U T I O N Hazy IPA |  6 .0% ABV

M u s s e l s  B u c a t i n i  Bangs  i s land musse l s ,  cr i spy  chorizo ,  tarragon
scampi  sauce ,  spinach 

Mild,  sweet  & s l ight ly  nutty  whitef i sh
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