
RAW BAR
certain species of oysters are seasonal and subject to availability

OYSTERS

PLATEAUX

( minimum six of each )

Around the world oyster tasting
4 atlantic, 4 pacific, 4 kumamoto

Littleneck clams

Atlantic  
crassostrea virginica.....lean, briny

2.25ea.

29

1.75 ea.

half  14
whole 29

6 atlantic oysters 
6 pacific oysters
6 littleneck clams
6 new zealand mussels
6 steamed jumbo gulf  shrimp
chilled half  11/4 lb maine lobster

55The magnum

 

The imperial 102

( minimum six of each )

Lobster and Crab Bisque
mildly spicy, aged sherry

appetizers

12

Crab and Shrimp Nachos
  lump crabmeat, shrimp, monterey jack, 

 pico de gallo 

  Fritto Misto
crispy calamari, sea bass, clam strips

Crispy Santa Fe Spring Rolls
  seasoned chicken, black beans,

roasted corn, cheddar, avocado cream

 

12

14

14

12

13

16

14

14

 
Sushi Grade Tuna Tartare  
sliced avocado, sriracha aioli,

cilantro-lime cream

3.00ea.

2.50ea.

Kumamoto  
crassostrea sikamea.....buttery, delicate

Pacific  
crassostrea gigas.....crisp, sweet

(4-5 pers.)(2-3 pers.)

 

12 atlantic oysters
12 pacific oysters
12 littleneck clams
12 new zealand mussels
12 steamed jumbo gulf  shrimp
chilled 11/4 lb maine lobster

New zealand mussels

Chilled 11/4 lb Maine lobster

1.25 ea.

13

We Strive to support our local farmers and use all natural, healthful,
wholesome and sustainable ingredients per market availability

 Mozzarella “Pouch”
vine ripe tomatoes, red onions, basil,
grilled focaccia, balsamic reduction 

 
Creamy Lobster Mac N’ Cheese   

truffle creme fraiche

 

Crispy Rock Shrimp Lo Mein
  wok fired vegetables, sweet thai chili sauce

       Mini Filet Mignon Tasting Trio 
    three sauces: truffled mushroom - creamy spinach -

lobster bearnaise, brioche toast

Warm Brie and Bacon Bruschetta 
 frangelico infused grapes, toasted almonds 

 

 

 

 

 

 

 
 

  

   

 

 

 

 

 

LUNCH

Creamy Tomato - Basil Soup 
goat cheese grilled cheese

12



SANDWICHES
all served with a choice of  house made potato salad,

   home - made russet fries or baby greens salad

 

 we validate parking (see server)

14

16

16

15

15

14

an 18% gratuity will be added to parties of 6 or more

18

15

 Grilled Vegetable Pita 
melted mozzarella, eggplant, portabella mushrooms,

balsamic red onions, yellow squash, spinach,
plum tomatoes, roasted pepper aioli

  Herb Grilled Chicken
  melted fresh mozzarella, tomato bruschetta,

broccoli rabe, roasted garlic - basil mayonnaise,
toasted focaccia  

  

Southern Fried Chicken
peacanwood smoked bacon, avocado,
monterey jack and cheddar cheeses,

lettuce, sliced tomato, chipotle mayonnaise,
toasted hoagie

 

 

Jumbo Lump Crabcake Sliders
cucumber, sweet thai chili aioli

 Beer Battered North Atlantic Cod
 lemony tartar sauce, sliced vine ripe tomato,

  malt vinegar, brioche roll

 

SALADS

 

Rosemary Grilled Chicken
baby arugula, grilled peaches, crumbled feta cheese, grape tomatoes,

candied walnuts, dried cranberries, hard cooked eggs,
shaved red onions, cucumbers, creamy lemon - poppy dressing  

Tri Pepper Crusted Hanger Steak
roasted shiitake mushrooms, avocado, oven roasted tomatoes, baby corn,
nicoise olives, shredded cheddar and monterey jack, toasted hazelnuts,

creamy buttermilk blue cheese dressing

   Caribbean Shrimp  
 jerk spiced jumbo shrimp, baby spinach, avocado, peppadew peppers,

jicama, mango, crispy plantains, tamarind - citrus emulsion

7 

14

18 

    13
 

19 

21 

Slow Roasted Beet and Crispy Warm Goat Cheese
  frisee, candied walnuts, caramelized apples,

  aged sherry vinaigrette

 Seven Leaf
  english cucumber, grape tomatoes, bermuda onions,

 12 year old balsamic vinaigrette
    

12

  3 Forty Burger
 seasoned black angus beef, aged provolone,

  shredded lettuce, tomato, pickles,
“steak sauce” aioli, millennium roll

LUNCH

   Grilled Sushi Grade Tuna
    baby green beans, yukon potatoes, eggs, nicoise olives, tat soi,

creamy lemon dressing 

 
    

Belgian Endive and Mache   
  diced avocado, green apples, toasted pignoli nuts, michigan dried cherries,

seasoned vine ripe tomatoes, shaved 20 day aged truffle pecorino,
champagne - black truffle vinaigrette

  Grilled Chicken “Cordon Blue” 
 black forest ham, melted gruyere, boston lettuce,

sauteed onions, vine ripe tomatoes, honey dijon dressing,
toasted garlic sourdough

  10 oz Angus Hanger Steak
  aged vermont cheddar, crispy onions, tomatoes,

red onion jam, toasted baguette  
  


