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APPETIZERS

Corn Fritter Nuggets
sweet chili aioli
13.50

Buffalo Chicken Sliders
pickles/breaded chicken/buffalo sauce
14.50

Jumbo Wings ¥ 4+
jerk/thai bbg/buffalo/garlic parm/naked
14.50

Short Rib Sliders ¥
braised short rib/slaw/spicy mayo
16.75

Red Stripe Beer Battered Shrimp
sweet chili aioli
17.50

Fish & Chips
cod/fries/turmeric remoulade sauce
17.50

Cajun Fried Calamari
zucchini/squash/calamari w/marinara sauce
18.99

Mussel Frites ¢+
Dijonnaise Sauce: mustard/cream/garlic
Provencal Sauce: red sauce/white wine
Mariniere Sauce: shallots/garlic/white wine/tomatoes
Small 19 - Large 26

SOUP AND SALADS

Lobster Bisque
creamy lobster tarragon soup
12

Soup of the day
chefs choice of seasonal delight
12

Kale Salad + ¥
chickpeas/olives/carrots/artichokes/mustard vinaigrette
15.50

Caesar Salad ¢
romaine lettuce/croutons/parmesan/lemon wedge
15.50

Arugula Salad ¥
arugula/strawberries/cucumbers/goat cheese/walnuts
w/ balsamic vinaigrette
16

Add Chicken 6
Add Shrimp, Octopus, or Burger 7.50
Add Tuna 9.50

RAW BAR

Tuna Tartare
avocado crema/ginger sesame emulsion/plantain chips
22

Clams
half dozen 14 - one dozen 24

Oysters
half dozen 18.95 - one dozen 32

Shrimp Cocktail
colossal shrimp/cocktail sauce/lemon wedge
25

Seafood Platter
shrimp/clams/oysters/octopus salad
55

¥ Gluten Free
+ Dairy Free

KIDS
MENU 13.50
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¥ Can be Gluten Free
4 Can be Dairy Free

Chicken fingers & French Fries

HANDHELDS Y

Avocado Toast

avocado/egg/tomatoes/feta cheese/fries/salad

15

Jerk Chicken Taco ¥ @
purple cabbage/chicken/mango salsa
scotch bonnet aioli
15

Fish Taco ¥ @
lettuce/pico de gallo/cilantro lime aioli
16

Octopus Taco ¥ @
cucumber corn succotash/salas roja
17

Burger ¥
8 oz patty/lettuce/tomatoe/onion/pickle
18

Add Cheese 1.50
Add Saute Onion, Mushroom, or Bacon 2
Add Avacado 2:50
Add Egg 3

Chicken Sandwich
grilled chicken/bacon/lettuce/tomatoes
w/ secret sauce on a brioche bun
18

Crab Sandwich
crab/lettuce/tomatoes/avocado/fries
19.75

Lobster Roll
lobster/mayo/celery/fries
32

ENTREES

Omelette du jour
omelette of the day w/ side salad/fries
18

Half Roasted Chicken & 4
green beans/mashed potatoes/chicken jus
30

Seafood Risotto ¥ +
mussels/clams/shrimp
34

Pork Milanese @
argula salad/roasted peppers emulsion
35.95

Bone-In Ribeye ¥ +
veal demi glaze or peppercorn sauce
39

SIDES

Regular Fries 8 - French Beans 10

Mashed Potatoes 8 - Roasted Potatoes 8

Brussel Sprouts 8 - Truffle Fries 10
Onion rings 10.50

DESSERTS

Sorbet 4/Ice cream per scoop 3
Mousse Au Chocolat 12
Strawberry Créme Brulee 12
Creamsicle ¥ 10 - Lemon tart 12

@ Includes Egg
% Vegan

Pasta w/ butter or marinara sauce
13

- Not all ingredients are listed on the menu, please alert your server if you have any food allergies.
-Consuming Raw or Undercooked meat,poultry,seafood,shellfish,eggs or unpasteurized milk may increase your risk of foodborne illness
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Drink responsibly
and always designate a driver.



