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Soft Shell Crab

English pea hummus,
pickled red onion, mint, aleppo oil 32

Roasted Carrots

Toasted farro, hazelnut pesto,
fennel, goat feta 15

Delta Asparagus

Parmesan mornay, meyer lemon,
fines herbes, marcona almonds 16
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Florida Local Catch

Farm carrot, spring peas,
beurre blanc, gremolata 37

Oysters®  Florida 4.00ea | Mid-Atlantic 4.00 ea
Shrimp Cocktail Local Florida shrimp. horseradish 21

Ceviche* Cucumber. tomato. red onion. chili crisp, lime 16

Salmon Belly Tartare® Pani puri. avocado mousse 4 ca + add caviar 3 ea

Fresh Baked Sweet Hawaiian Rolls Honey butter 9
Cedar Key Clam Chowder New England style 14
Jumbo Lump Crab Cake Remoulade 24

Broiled Oysters® Florentine, beef fat béarnaise, breadcrumb 5 ea
PEI Mussels White wine, fines herbes, fries 18

Crush Puppies Blue crab, Florida sweet corn, green goddess 12

Calamari Citrus aioli 15

Add ons: Florida shrimp + 12 grilled chicken +9 mahi +19 steak +22

Apple & Kale Peanut. golden raisin, smoked cheddar, tahini-balsamic vinaigrette 14
Roasted Beets Whipped ricotta, radish. spring mix. pistachio, lemon herb vinaigrette 14
Little Gem Caesar® Mustard breadcrumb, parmesan 9/ 13

Steakhouse Wedge Biue cheese, bacon. red onion 14

Hand Helds ..o

Served with fries | Upgrade to garlic parmesan fries +3

Blackened Mahi Sandwich Leuuce, tomato. onion, tartar sauce, potato bun 26
Lobster Roll Boston bibb lettuce. green goddess, buttered split top bun 28

Smash Burger Classic double patty. American cheese. onion jam, sesame bun 22

+bacon 7 +egg 3

Ci()ppiﬂ() Clams, mussels, shrimp, white fish. spicy arrabbiatta, grilled sourdough 32 add pasta +6
Fish & Chips Wild Atlantic cod., tartar sauce 26

Truffle Bucatini Roasted mushroom, truffle cream, parmesan 25

Rainbow Trout Piccata Roasted red potato, brown butter, capers, lemon 29

Wood Grilled Half Chicken Lemon-herb sauce. peas 28

Wagyu Steak Frites* Beef fat béarnaise. fiies 7oz Sirloin 36 | 120z New York Strip 58

Whole Branzino

Josper grilled with red chermoula, braised cabbage, za’atar 49

20% gratuity will be added to all parties of 6 or more
*Florida health code requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




