
S  T  A  R  T  E  R  S
Lobster Bisque   15.95   

lobster crouton, fresh chives

Citrus Salad   14.95 
orange, tangerine, blood orange, pink and grapefruit, lime, red onion, 

radish, grape tomato, baby arugula, watermelon radish lemon dijon vinaigrette

Pesto Portobello Soup   12.95 
pesto cream swirl, mushroom pastry, vegetarian, gf

Hot Garlic Mussels   18.95 
mussels sautéed with garlic, olive oil, crushed red pepper, plum tomato white wine, fresh parsley, pecorino

House Salad   12.95 
(add chicken 8    add shrimp 12) 

romaine, radicchio, carrot, cucumber, tomato, red onion, chickpeas, radish, balsamic dressing

Burrata   23.95   
watermelon, baby arugala, tomato, basil oil, balsamic glaze, dried fig

Caesar Salad   13.95 
(add chicken 8    add shrimp 12) 

grape tomatoes, parmesan, house cut croutons

Oyster Point Crabcake   19.95 
jalapeno slaw, sriracha ranch

Oyster Point Baked Oysters   19.95 
havarti, bacon, spinach & leeks

Golden Fried Calamari   19.95 
sweet or hot marinara

Tuna Tartare   20.95 
marinated tuna, avocado, pickled cucumber, sweet chili coconut sauce

Chicken Quesadilla   17.95 
pepper jack, pico de gallo, guacamole

Macadamia Hummus   16.95 
watermelon radish, olives, celery, pineapple, pita vegan, gf

R AW  B A R

Oysters   3.95 each
cocktail sauce and lemon

      
Shrimp Cocktail   4.95 each

cocktail sauce and lemon

Clams on the Half Shell    2.95 each
cocktail sauce and lemon

05/26

D I N N E R

Roast Fig-Glazed Half Chicken
figs, autumn vegetable medley, potato croquette

Dark Beer-Braised Short Rib
autumn vegetables, potato croquette

Lemon Pepper Swordfish
clams, broccoli rabe, white beans, garlic, potato

Sesame-Ginger Salmon
grilled 8 oz. fillet, steamed jasmine rice, stir-fried bok choy, shiitake mushrooms, water

chestnuts, shaved carrot

Steakhouse Burger
black angus chuck, brisket and short rib blend, peppered bacon, sharp cheddar, onion rings,

french fries

Grilled Pork Chop
red onion confit, smoked cheddar grits, millionaire's bacon, citrus glaze, autumn vegetables,

frizzled onions, mustard seed demi-glace

Dry-Rubbed New York Strip
espresso spice blend, grilled new york strip, shallot, cubanelle pepper, fingerling potato

Truffle Scallops
truffle sachetti, shiitake mushrooms, truffle butter, reggiano crunch, green olives

Jumbo Shrimp
herb and garlic-seared shrimp, black squid ink linguine, tomato and olive salsa, shaved

asiago, lemon gremolata

Butter Poached Crab and Potato
jumbo lump crab, peppercorn butter, potato croquette, crab and brandy reduction
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