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

BLACKENED SHRIMP  16
U12 shrimp, lemon aioli, green onion

APPETIZERS

SOCKEYE SALMON  40 
gazpacho slaw, balsamic reduction

MISO GLAZED HALIBUT   40
spiced edamame

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

ATLANTIC HALIBUT  40
COPPER RIVER SOCKEYE SALMON  40

GREAT LAKES WALLEYE   32
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


