
LOBSTER ESCARGOT  21
g ri l l e d  cro stin i ,  h er b  b utter

SEARED TUNA  17
tomato corn relish, chili lime vinaigrette

APPETIZERS

SWORDFISH  39 
seared swordfish over sauteed bok choy with lime soy butter

CITRUS FENNEL BRANZINO   36
seared branzino, grilled fennel and orange slaw

WAGYU TENDERLOIN OSCAR 6oz    52
sliced tenderloin, asparagus, lump crab, bearnaise

LOBSTER LINGUINE   36
roasted lobster, bucatini pasta, spinach,
spicy tomato garlic sauce, basil pistou

ATLANTIC SWORDFISH  39      EUROPEAN BRONZINO  38
s imp l y  s e are d ,  s e a s ona l  ve g e ta b l e s ,

c h o i c e  o f  l em on  b utter  s au c e  or  s oy  v ina i g re tte

ENTREES

CHEF’S FEATURES


