
A P P E T I Z E R S  

Fried calamari served with feta aioli and
marinara dipping sauces.  

24Calamari 

Crispy coconut shrimp topped with pineapple
salsa and spicey honey dipping sauce. 

22Coconut Shrimp

Two jumbo blue crab cakes served with
jalapeno aioli sauce. 

24Blue Crab Cakes

Mushroom cap stuffed escargot with garlic
herb butter and topped with fresh mozzarella
cheese. 

18Escargots au Gratin

A pound of mussels tossed in your preference
of white wine or marinara sauce. 

181LB Mussels

Served au gratin with homemade crostini,
Swiss and Mozzarella cheese.  

16Onion Soup

Served with BBQ sauce, sweet chili sauce, or
hot sauce.

18Chicken Wings

R A W  B A R

Market PriceOysters

24Smoked Salmon

28Shrimp Cocktail

85/240Seafood Tower

22Tuna Carpaccio 

A WIDE VARIETY OF RAW AND COOKED QUALITY
SEAFOOD AND SHELLFISH SERVED ON ICE. ASK
YOUR WAITER FOR MORE INFORMATION. 

S A L A D S

Fresh seasonal vegetables served on romaine
lettuce, topped with our house vinaigrette. 

13House Salad

Fresh romaine lettuce tossed in our homemade
creamy Caesar dressing. Topped with croutons,
bacon, and parmesan cheese.  
Add chicken for 8.

14Caesar Salad

Romaine lettuce with Baja dressing garnished
with corn salsa, cucumber, and tomatoes.
Hangar steak cooked to your liking served atop.  

30Southwest Steak Salad

Romaine lettuce with blue cheese dressing
topped with chicken, bacon, tomato, blue
cheese crumbs, avocado, boiled egg, cucumber,
and bagel crisps.  

26Cobb Salad

Romaine lettuce with Greek dressing mixed with
cucumber, tomato, red onion, feta cheese and
kalamata olives. Served with garlic bread.  

20Greek Salad

18Scallop Ceviche

25Tartare of the Day

S I D E S
14Monte Carlo Baked Potato

10Waffle Fries

8Fries

8Mashed Potatoes

18Mac & Cheese Regular

12Mac & Cheese Small

8Basmati Pilaff Rice

12Seasonal Vegetables

8Baked Potato

4Peppercorn Sauce

14Sautéed Mushrooms

30Lobster Tail with Rice

D I N N E R  



M A I N S

Slow roasted beef prime rib served with au jus
and fresh vegetables. 

50/7014oz/20oz Prime Rib            

Rib steak grilled to your liking topped with
compound butter. Served with fresh
vegetables and peppercorn sauce.

7520oz Rib Steak

8oz bacon-wrapped filet mignon and lobster
tail. Served with garlic butter, peppercorn
sauce and fresh vegetables. 

75Surf & Turf

New York striploin steak grilled to your liking
topped with compound butter. Served with
fresh vegetables.  

6014OZ New York Strip

Pan-fried Atlantic salmon filet seasoned with
our signature fish rub. Served with fresh
vegetables. 

38Atlantic Salmon

A half chicken and half-rack of baby back ribs
served with fries, coleslaw, and dill pickle. 

45Two 0 Seven Chicken & Ribs

BBQ-glazed half chicken served with fries,
coleslaw, and dill pickle. 

28Sticky Chicken

Ribs smothered in BBQ sauce served with
fries, coleslaw, and dill pickle. 

45Baby Back Ribs

One lobster tail, three butterfly tiger shrimps,
two scallops served with garlic butter sauce,
roasted vegetables and rice.

75Seafood Plate

Bacon-wrapped filet mignon steak pan-
seared to your liking. Served with fresh
vegetables and peppercorn sauce. 

588OZ Bacon-Wrapped Filet

Linguini and lobster meat tossed in a creamy
& rich lobster bisque. Topped with a half
lobster tail. 

52Lobster Linguini 

Crispy chicken breast topped with marinara
sauce and a blend of parmesan and
mozzarella cheese. Served alongside linguine
marinara and fresh garlic bread.  

36Chicken Parmesan 

Mixed seafood tossed in spicy puttanesca
sauce and served over linguini. 

50Seafood Pasta

Southern-inspired gnocchi dish topped with
grilled chicken breast, crispy jumbo shrimp
and goat cheese.   

40Cajun Chicken & Shrimp

D E S S E R T
10Chocolate Lava Cake

10Crème Brulée 8Brownie

10Cheesecake 

10Carrot Cake

10Cake of the Day

D I N N E R  


