to start
The Daily Soup . $13

Deviled Eggs . $12

Two classic, two sriracha, lime & candied bacon,
two smoked salmon, crispy capers & lemon zest.

Grilled Octopus . $19

Crispy ngerling potatoes, red peppers,
arugula & garlic yogurt.

Mussels. $18
White wine-garlic cream sauce,
parsley & onion.

Pork Belly . $19
Crispy polenta, pickled watelon,
radishes & cider-ginger sauce.

Warm Ricotta . $17

Charred shishito peppers, blistered tomatdl)es,
lemon scented herbed ricotta & ciabatta toast.

Roasted Cauli ower . $15
Cipollini agrodolce, pine nuts,
golden raisins & capers.

greens

Roasted BeetSalad . $16

Red lettuce, avocado, walnuts, blue chee

& white balsamic-lemon vinaigrette.

The Blue Caesar . $14
Baby gems, parmesan, anchovy,
croutons & crispy chicken skins.

Grilled Peach @lad . $15
Arugula, blueberries, candied pecans,
whipped goat cheese & honey efteigr

oysters
East3/$12 . 6/$24 West3/$15 . 6/$30

Baked

Parmesan-basil butter & brioche crumbs.

Grilled
Chili & bourbon butter.

Fried

se

the claw bar
King Claw. $23 Maine Lobster Claw. $9 Shrimp Cocktail . 3/$15 . 5/$25

East CoasOysters. $3 per West Coa&lysters. $4 per
Chef’'s Seafood Tower $95 Deluxe . $145
Bloody Mry Cocktail&ice . Apple-Cucumbegridnette pRy Mistad Aioli

the summer menu

Seared Day Boat Scallops . $39
Sunchoke purée, crispy kale, baby white onions & sunchoke chips.

Cornmeal Crusted Grouper . $39
Summer vegetables, succotash & lime.

Grilled Branzino $43
Peperonata, grilled potatoes & chive oil.

Maine Lobster . $48
Crigy peanvee potatos, peas, shalloshsteaeam& tendrils

Honey-Roasted Half Chicken . $37
Buttery collard greens & warm crispy cornbread.

Hlet Mignon . $51
Rosemary pommes fondang gaeds & black garlic sauce.

20 oz Bone-In Rib Eye Steak . $65
Peewee potatoes, balsamic mushroom ragout & fresh herbs.

Bone-In Pork Chop . $39
Avocado crema, grilled polenta & avocado-red onion relish.

Ricotta & Zucchini Squash Ravioli . $36
White wine beurre blanc, tomato & squash blossom.

to go with. $9

Grilled Eggplant
Zucchini, blisted tomatoes, feta cheese,

basil, thyme & d@rvinaigette.

Hot Buttered Cornbread
Honey & fresh herbs.

House Fries
With ketchup.

Crispy Brussel Sprouts
Bacon parmezan cream.

Baked Mushroom & Gruyeée Cheese
Crispy thyme & brioche crumbs.

Creamed Spinach
Roasted garlic, bread crumbs.

sweet ending

Baileys Cheesecake . $11
Caramel & baileyemenglaise.

Peach & Blueberry Cobbler $12
Almond crumble & cinnamon ice cream.

House Made Ice Cream
Chef ‘s daily selection of avors.
One Scoop . $4
ree Scoops . $11

for one or more...

Triple Layer Key Lime . $15
Cheesae whippdcreanpie
grahantrumbg. candid limezest

Oreo Churro Sundae $13
Oreo ice cream, whipped cream & strawber:

Executive Chef: Christie Tenaud

Corn meal crusted over spicy remoulade.

Rockefeller
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) ) ) | **Consuming raw or undercooked meats, poultry, seafood, shell sh or eggs may increase your risk of food-borne illness.
Creamed spinach, onion, garlic & sambuca.

**20% service charge will be added to parties of 6 and larger.
**Main course split charge of $10.



