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CRAB BISQUE  9.5
cream based soup laced with sherry & crab meat

… FRIED FRESH CALAMARI  16
sweet chili lime dipping sauce

… SOCK IT TO ME SHRIMP  14
tossed with our own thai spiced sauce

SEARED SEA SCALLOPS  19
apple chutney, balsamic glaze, fresh herbs,

crostini
… GRILLED LAMB LOLLIPOPS  14

mint, garlic. olive oil, balsamic glaze … EGGPLANT WITH JUMBO LUMP CRAB  15
crispy fried eggplant, white wine butter sauceLOBSTER ROLL SLIDER  14

fresh maine lobster meat, mayonnaise, lemon,
brioche slider bun

…† BLACK BEAN CAKES  10
pan seared, salsa fresca, avocado crema

PRINCE EDWARD ISLAND MUSSELS  14
steamed in garlic, shallots, tomatoes, wine, &

cream with grilled dipping bread

S A L A D SS A L A D S

Add Jumbo Lump Crab, $7 per oz, 3 Jumbo Shrimp, $7 4oz Salmon. $12
Dressings: Caesar, Ranch, Blue Cheese, Orange Miso, White Balsamic Vinaigrette

GRILLED CAESAR  12
romaine heart, house caesar dressing, heirloom
tomatoes, grated & shaved parmesan, crostini

BABY ICEBERG WEDGE  14
bacon, red onion, heirloom tomatoes, blue cheese

crumbles, blue cheese dressing

…† CHOPPED SEASONAL VEGETABLE SALAD  16
fresh greens tossed with a seasonal variety of

steamed and roasted fresh vegetables, tomatoes,
sweet onion and your choice of dressing

GOAT CHEESE SALAD  13
fried goat cheese medallion, mixed greens, sun
dried tomatoes, chopped pecans, white balsamic

vinaigrette
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Check Your Specials for Today's Fresh Catch Selections

… PAN SEARED SEA SCALLOPS  41
cauliflower puree, sautéed mushrooms, brussels

sprouts, tomatoes, fresh herbs

BLACK AND WHITE SESAME TUNA  38
seared rare, soba noodles, seaweed salad, wasabi

cream, soy ginger glaze

… SIMPLY THE BEST FRIED GULF SHRIMP  32
wedge fries, cole slaw, tartar & cocktail sauces,

lemon

SEAFOOD CIOPPINO & LINGUINE  42
shrimp, scallops, fresh fish, mussels, tomato,
crab, seafood stock, white wine, garlic, herbs,

crostiniSHRIMP & GRITS  36
Benton's bacon, onion, sugar snap peas, fresh

corn, lager, stone ground grits
… CEDAR PLANK SALMON  36

topped with tomato basil beurre blanc, fried
spinach, loaded potatoes, broccolini

F R O M  T H E  F A R MF R O M  T H E  F A R M

… SEARED FILET MIGNON  54
7oz Creekstone Master Chef, house rub,

compound garlic butter,  loaded potatoes,
roasted baby carrots

… USDA PRIME RIBEYE STEAK  58
14oz, house rub, seared, garlic butter, loaded

potatoes, broccolini

… MARINATED FLATIRON STEAK  36
sliced, loaded potatoes, crispy brussels,

chimichurri

… DRY AGED DUROC PORK RACK CHOP  36
12oz, pan roasted, root beer braised apple
chutney, loaded potatoes, crispy brussels

SEARED AIRLINE CHICKEN BREAST  26
garlic, caper, herb sauce, loaded potatoes,

roasted carrots

S I D E SS I D E S

CRISPY BRUSSELS SPROUTS  8 PARM POTATO WEDGES  7 ARTISAN CHEESE GRITS   6

ROASTED BABY CARROTS  7 RED BEANS & RICE  7 LOADED POTATOES  8

Disclaimer: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase
your risk for food borne illness, especially if you have a medical condition. Please advise your

server of any food allergies. Gluten free pasta available.



FRESH CATCH
SELECTIONS

PAN SEARED | BLACKENED | FRIED |
PECAN CRUSTED | LEMON CAPER |

HERB CRUSTED

SCOTTISH SALMON  32

SEA BASS  48

FLORIDA GULF GROUPER  39

GULF MAHI  30

LOUISIANA REDFISH  34

FINGER LAKES WALLEYE  30

ADD: JUMBO LUMP CRAB $7/OZ |
SEARED OR FRIED JUMBO SHRIMP (3)

$7

LOADED POTATOES | BROCCOLINI |
BEURRE BLANC | BLACKENED SERVED

ON RED BEANS & RICE

TONIGHT'S
SPECIALS

RED FISH PONTCHARTRAIN  46
PECAN CRUSTED, (3) FRIED SHRIMP,

JUMBO LUMP CRAB, RED BEANS &
RICE, LEMON BUTTER SAUCE

FILET MIGNON - LOBSTER
BORDELAISE  66

SEARED, RICH RED WINE LOBSTER
DEMI-GLACE, MAINE LOBSTER MEAT,

LOADED POTATOES, BROCOLINI

WE PRIDE OURSELVES ON SERVING THE FRESHEST
SEAFOOD AVAILABLE. WE BUY OUR FISH EACH

DAY AND SOME SPECIES MAY SELL OUT DURING
THE EVENING.



SPECIALTY COCKTAILS

T H E  B E E T  D O W N   14
buffalo trace, beet, herb simple,

lemon, egg meringue

G O L D E N  H O U R   12
hendricks gin, pecan simple

syrup, lemon

T H E  H A R V E S T   14
wild roots pear vodka,

spiced pear puree, lemon

T H E  S M O K E S H O W   14
dos hombres mezcal, roasted

pineapple, ancho chiles, lime, agave

L I L A C  D R E A M   14
conniption gin, lemon,

egg meringue

E S P R E S S O  M A R T I N I   12
titos, espresso, mr black

coffee liqueur, simple syrup

S M O K E D  O L D  F A S H I O N   16
bardstown cherry oak rye, orange

bitters, simple syrup, smoked

C L A S S I C  M A R G A R I T A   12
lalo blanco tequila, lime,

cointreau, simple, salt

B L A C K O U T  M A N H A T T A N   14
nelsons rye, amaro nonino,

amaro sirene, bitters



DESSERTS

KEY LIME TART  10
graham cookie crust

FRESH BERRIES  9
seasonal with cream

COPPA LOLITA  10
ladyfingers, mascarpone

coffee liqueur

WHITE CHOCOLATE
BREAD PUDDING  12

hazelnut cream

SKILLET COOKIE  12
vanilla gelato

PINEAPPLE
CARPACCIO  9

cinnamon-vanilla
 marinade

AFTER DINNER
BEVERAGES

IRISH COFFEE  10 WARRE'S OTIMA
 10 YEAR TAWNY   18

SALTY
CARAMEL  8

jackson morgan
WARRE'S OTIMA

20 YEAR TAWNY  26

PEPPERMINT
MOCHA  8

jackson morgan

CHOCOLATE
MARTINI  12

COFFEE & TEA

ESPRESSO  4
regular, decaf

COFFEE  3
regular, decaf

CAPPUCCINO  5
regular, decaf

ORGANIC
HERBAL TEAS  3
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