Warm Appetizers

Coconut Curry Mussels Baked Brie
Shallots, garlic, cilantro, grilled bread 13 Puff pastry, berry jam, crostinis 11
Crispy Calamari Flatbread
Smoked jalaperio aioli 12 Mozzarella, marinara, prosciutto, basil,
Crab Cakes balsamic reduction 13
Lemon dill aioli, grilled lemon 14 Chicken Wings
Smoked Salmon & Artichoke Dip Sweet chili, cilantro 12

Capers, shallots, cheddar, crostinis 12

/ Soups & Chilled Seafood x

Lobster Bisque
Sherried cream broth 12

Seafood Chowder
Fish & shellfish, bacon & herbs 9

Soup of the Day
Ask your server about today’s selection 8

Local Oysters*
Blood orange mignonette 6/18, 12/33 GF

Shrimp Cocktail
Cocktail sauce, horseradish 12 ¢F

Salads

Beets & Greens
Arugula, spinach, goat cheese, red onions, candied walnuts, sherry vinaigrette 10"

Chopped Salad
Poached pear, blue cheese, almonds, cranberries, bacon, poppy seed dressing 11

Autumn Salad
Kale, butternut squash, apples, pepitas, apple cider vinaigrette 105

Mixed Greens Salad
) ) C . GF
Mixed greens, cucumbers, tomatoes, red onions, balsamic vinaigrette 9

Hearts of Romaine
White balsamic & white anchovy, asiago & frico 10 “*

GF- Gluten Free, Gluten free bread is available upon request
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
20% gratuity will be added to parties of 6 or more



