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SAUTEED CALAMARI & CLAMS

SHRIMP & SWEET CORN BISQUE
corn-tarragon chutney | basil oil | 9

lemon| chile | chimichurri

BIG OLE’ MOZZARELLA STICKS
fra diavolo sauce | 10

parmesan bread crumb | 15

AHI TUNA POKE

carrot- cucumber slaw | seaweed | edamame
wasabi aioli | 18

GULF SHRIMP
old bay seasoning

FRIED OYSTERS

lemon cayenne mayonnaise
jicama slaw |10

half pound 13 | one pound 23

MEDITERRANEAN FLATBREAD

parma ham | kale | goat cheese
fig molasses | sweet onion | 13

SHORT RIB CARNITAS

flour tortilla | spanish slaw | queso fresco

1 LB PEI MUSSELS

choice of one sauce:
fra diavolo | mango curry| white wine herb|23

pickled shallot | avocado creme |12

AUTUMN CAPRESE

frisee | fresh burrata | pomegranate | kale
spiced pecans| pickled shallots| evoo | 12

BABY SPINACH

watermelon radish | candied pistachios|tomato
goat cheese | blood orange vinaigrette | 10

HOT VIRGINIA HAM SANDWICH

smoked mozzerella| red onion | tomato-cognac sauce
sourdough bread | crinkle cut fries | 12

GRASS FED BEEF BRISKET BURGER

smoked applewood bacon | fried comte cheese | pickles
brioche bun| secret sauce |crinkle cut fries | 15

SEARED DAY BOAT SCALLOPS

cauliflower puree | corn chutney | lobster champagne drizzle | 30

YELLOWFIN TUNA

wasabi pea crust | wilted spinach|carrots | black rice
wasabi aioli | sweet soy| 30

SEAFOOD SPAGHETTI

scallops |shrimp | lobster | shitake mushrooms
spinach | fra diavolo cream | parmesan | 32

GREEN APPLE CAESAR

romaine blend | gorgonzola | endive
almond slivers | jerk crostini | cider caesar dressing | 9

ADDITIONAL ADD ONS:
tuna |14 shrimp | 12
chicken breast| 10

JUMBO LUMP CRABCAKE SANDWICH

baby kale | beefsteak tomato | brioche bun
lemon cayenne tartar sauce | crinkle cut fries | 23

MEDITERRANEAN GEMELLI PASTA

kale | carrots | kalamata olives
sundried tomato pesto | 16

JUMBO LUMP CRAB CAKES

crispy cheese polenta| rosemary mushrooms
spinach | cajun- shrimp creme | 38

PAN SEARED RAINBOW TROUT

black beans | leeks | tasso ham| tomatillo-herb broth | 30

FLAT IRON
roasted brussels sprouts | parmesan frites
99 steak sauce| 30

32 oz PORTERHOUSE

fingerling potatoes| goat cheese
spinach |roasted garlic-black truffle butter| 65

JUMBO LUMP CRABCAKE | 15
LOBSTER MAC & CHEESE | 8
SWEET POTATO FRIES | 5

MULTIGRAIN WILD RICE | 4
BRUSSELS SPROUTS TOPPED WITH
DRIED BLUEBERRIES| GORGONZOLA | 7

TUNA |14
CRINKLE CUT FRIES | 4
FRESH VEGETABLES | 4

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness.
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FRENCH 99 FIGS & ROSES
fig vodka | rosemary simple syrup
fresh squeezed lemon juice| 13

choice of vodka or gin | lillet blanc
fresh lemon juice| sparkling wine | 12

SMOKED SAZERAC
bulleit rye | smoked orange bitters
smoked bourbon sugar rim | 14

BUBBLES

Francois Montand Brut Rose France 10/38
Jeio Prosecco Italy, Nv 10/38

Simonet France, Nv 10/38

Laurent-Perrier Brut Champagne, France 100
Veuve Clicquot Brut Champagne, France 130
Krug Rose Brut Champagne, France 550

SAUVIGNON BLANC

J. de Villebois France, 2019 10/38

Kim Crawford New zealand, 2020 13/52
Honig cA, 2019 55

Pascal Jolivet Loire Valley, France, 2015 60

CHARDONNAY

Yalumba Unoaked Australia, 2019 10/38

Roblar ca, 2018 11/42

Mer Soleil santa Lucia Highlands, CA 2018 15/58

Newton Skyside Napa Valley, CA, 2017 50

Domaine Gueguen Chablis, France, 2018 60
Brewer-Clifton Sta. Rita Hills, CA, 2016 65

Mannequin st. Helena, CA, 2017 80

Joseph Drouhin Mersault 2018 200

Domaine Alain Chavy ler Cru puligny-Montracet 2018 210

OTHER WHITES

Centorri Moscato Di Pavia Italy 2019 10/38

Tenuta Pinot Grigio ltaly, 2019 11/42

Chateau St Michelle Riesling Columbia Valley, 2018 12/46
Pazo Cilleiro Albarino Rias Baixas, Spain, 2018 12/46
Barboursville Viognier virginia, 2017 55

Santa Margherita Pinot Grigio Italy, 2019 56

ROSE

Mont Gravet France, 2019 10/38

Miraval Provence, France, 2019 52
Whispering Angel Provence, France, 2019 60

KENTUCKY CRUSH
bourbon |triple sec |club soda
fresh squeezed orange juice| 12

LEVE

DE

GIN BLOSSOM
hendrick’s gin | st. germain
muddled raspberries| 14

99 SEA LEVEL MULE
vodka |ginger beer
strawberry basil simple syrup| 12

PINOT NOIR

Le Charmel France, 2018 10/38

Sea Sun cA, 2018 10/38

J. Christopher Pinot Noir Willamette Valley, OR, 2016 65

Patz and Hall sonoma, A, 2017 100

DuMol Russian River, CA, 204 130

Belle Gloss Clark and Telephone Santa Maria, CA, 2018 105

Louis Jadot Vosne Romanee Premier Cru Burgundy, France, 2017 310

MERLOT

Hahn Central Coast, CA, 2018 10/38
Emmolo Merlot Napa Valley, CA, 2017 90

CABERNET SAUVIGNON

Roblar ca, 2018 11/42

Clayhouse Paso Robles, CA, 2018 12/46
Mercer Willamette Valley, OR, 2016 15/58
Textbook Napa Valley, CA, 2018 55

L’Ecole Washington State, 2016 70

Blue Rock sonoma, CA, 2017 90

Faust Napa Valley, CA, 2017 130

Silver Oak Alexander Valley, CA, 2016 175
Caymus Napa Valley, CA, 2016 190

Silver Oak Napa Valley, CA, 2015 215
Freemark Abbey Rutherford, Napa Valley, 2007 275
Quintessa Rutherford, Napa Valley, 2015 320

OTHER REDS

Altos Del Plata Malbec Argentina, 2018 10/38

Campus Oaks Zinfandel Lodi, cA, 2016 10/38

Terrezas Malbec Single Vineyard Mendoza, Argentina, 2015 60

IL Bruciato Super Tuscan Tuscany, ltaly, 2018 70

Vajra Barolo Albe piedmont, Italy, 2016 95

Jean-Luc Colombo Chateauneuf- Du-Pape, France, 2015 110
Chateau Batailley Pauillac, France, 2018 200

Chateau Trotte Vielle 1er Cru Classe Saint-Emillion, France, 2016 230
Tignanello Super Tuscan Tuscany, Italy, 2017 320

Bodegas Muga Tempranillo Rioja, Spain, 2016 370

Michelob Ultra | 5

Bold Rock Cider | 6 Coors Light | 5 ichelo
Budweiser | 5 Corona Extra | 6 Miller Lite | 5
Bud Light | 5 Dogfish Head 60 Minute IPA| 6 Stella | 6

Guinness | 8

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness.



