New




STARTERS
ﬁdé} reens Salad

baby greens, dried fig, greén " gorgonzola, walnut, sherry-dijon vinaigrette

Beet L Bacon

red and golden beet, arugula, warm shallot & bacon vinaigrette, goat cheese cream, fried onion

Sea voa/ Bicque

clam, I8bster, shrimp, mtissel

Sthring Cockitail

champagne poached shrimp, cocktail sduce, champagne-dijon vinaigrette, baby greens

Sauntted Bay Scallspe

garlic, bell pepper, lemon, parsley_baby corn, chardonnay butter sauce

ozzarella £ Froscintls

fried mozzarella, local prosciutto, basil coulis, olives, smoked tomato sauce, balsamic reduction

ENTREES
Filet £ Crak Cake

whipped potato, asparagus, hollandaise, pickled vegetable

/’Cew Wﬂé’ .g i)

grilled onion, portobello & zucchini, rodsted tomato & fingerling potato, marsala cream

Jaméo Strinp X f;ca//ﬁ

parmesan grits, sautéed asparagus, nfushroom, saffron-garlic-herb cream

Bacon Wll”&(f ed éﬁ/'céen Breast

sweet potato mash, sa d spinach, apple cider bourbon demi

Chilean Sea PBase

parmesan, sage, pumpkin risotto, kale, truffle cream

[ obcter and Short Kl /Dd!ha ardelfe

white wine, garlic, bacon, tomato-cream, mu om, spinach

?occél
butternut squash, sage, brown Qdtter, brussel sprout, pecan, parmesan cream

DESSERT
Chocolate §774wée////¢7;r7%

strawberry mousse, dark chocolate, strawkierry-champagne coulis

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please alert your server of any allergies or medical conditions.



