
BREAD ENHANCER	        

Cheese Fondue | Chimi Churi Hummus
for dipping 		  5

STARTERS	        

Shrimp Cocktail 
spicy cocktail sauce 		  12

Seasonal Crab Claws
biscayne mustard sauce		 market

Duck and Chorizo Hash
fried egg		  14

Kobe Beef Sliders
cheddar cheese		  16

Shrimp Scampi
lobster sauce		  12

Griddled Crab Cakes
dijonnaise		 14

Lamb Eggplant Tacos
tomato jam		  12

Conch Fritters
avocado ambhar aioli		  11

LEAVES | LIQUIDS	

Lobster Bisque
poached lobster		 9

Key Lime Smoked Chicken Chowder
plantain chips   	 9

Baby Iceberg Wedge
crisp bacon | blue cheese | buttermilk dressing	 8

Caesar Salad
garlic croutons | shaved parmesan	 7

SEA | AIR | LAND
Chefs selection of seasonal vegetables	       

Atlantic Salmon
horseradish-parsley sauce 		  26

Crisp Seared Sea Bass
spicy succotash 		  29

Oven Roasted Halibut
mango butter sauce 		  30

Shrimp Scampi
lobster sauce 		  30

Twin Lobster Tails
lemon | drawn butter		  39

Steamed King Crab Legs
lemon | drawn butter 	 market

XXL Kobe Burger
crispy fries		  22

Roast Half Chicken
garlic shallot pan sauce		  24

PLUS ONE		  8

Baked Potato | Multi Grain Pilaf 
Wild Mushrooms | Sweet Potato Fries 
Lemon Asparagus | Herb Fries
Cauliflower Casserole | Lobster Mac & Cheese 
Seasonal Vegetables | Green Beans 
Crispy Onion Rings | Garlic Mashed Potatoes

STEAK | CHOPS | PRIME RIB
Our steaks and prime rib are U.S.D.A. Certified Angus Beef  
Chefs selection of seasonal vegetables, trio of sauces

New York Steak 12 oz		  34

Rib Eye Steak 16 oz		  32

Filet Mignon 8oz		  30

Filet Mignon 12 oz		  38

T-bone Steak 20 oz		  36

Veal Chop 14 oz		  36

Lamb Chops 8 oz		  32

Prime Rib | natural pan drippings | horseradish cream	

Big 16 oz		  26

Bigger 20 oz		  31

An 18% service charge is added to parties of 8 or more.

Thoroughly cooking foods of animal origin such  
as beef, eggs,  fish, lamb, milk, poultry or shellfish 
reduces the risk of foodborne illness.  Individuals 
with certain health conditions may be at a higher 
risk if these foods are raw or undercooked.

STEAKS, CHOPS & RIBS CAN SURF	

Shrimp Scampi | lobster sauce		  10

Pan Flashed Lump Crab | béarnaise sauce   	 9

Cold Water Lobster Tail | butter and lemon	 18

Half Pound King Crab Legs | butter and lemon	 market

One Pound King Crab Legs | butter and lemon	 market



SPARKLING	        							       GLASS	 BOTTLE
Marwood Brut, NV, Trentino		 24

Korbel Brut, NV, California									         8	 32

Perrier-Jouet, Brut, Fleur, NV, Champagne  		  225

Mumm, Grand Cordon Rouge, Brut, Champagne  		  225

Dom Perignon, Champagne   		  295

WHITE & BLUSH	
Frei Brothers, Chardonnay, Russian River Valley  		 30

Kendall-Jackson, Chardonnay, Vintner’s Reserve						      8	 32

Geyser Peak, Chardonnay, Alexander Valley   		  34

Jacob’s Creek Reserve, Chardonnay, Southeast Australia				    	 36

Souverain, Chardonnay, Alexander Valley  		 36

Chateau St. Jean, Chardonnay, Sonoma County						      10	 40

La Crema, Chardonnay, Sonoma Coast   		  43

Rodney Strong Estate, Chardonnay, Chalk Hill   		  43

Sonoma Cutrer, Chardonnay, Russian River Ranches, Sonoma Valley  		  48

Jordon, Chardonnay, Alexander Valley  		  55

Covey Run, Riesling, Columbia Valley							       6 	 24

S.A. Prum, Riesling, Essence, Mosel    		  28

Cavit, Pinot Grigio, Trentino									         7	 28

Santi, Pinot Grigio, Delle Venezie   		  33

Souverain, Sauvignon Blanc, Alexander Valley  		  30

Beringer, White Zinfandel, California							       6	 24

	

RED											              GLASS	 BOTTLE
Jacob’s Creek, Cabernet Sauvignon, Reserve, Southeast Australia  		  32

Aquinas, Cabernet Sauvignon, Don Sebastiani, Napa Valley				    33

Clos Du Bois, Cabernet Sauvignon, Sonoma						      10	 40

Estancia, Cabernet Sauvignon, Paso Robles   		  40

Kendall Jackson, Cabernet Sauvignon, Vintner’s Reserve  		  42

Louis Martini, Cabernet Sauvignon, Napa Valley						      11	 44

Frei Brothers, Cabernet Sauvignon, Reserve, Russian River  		  45

Beringer, Cabernet Sauvignon, Knights Valley, Sonoma   		 55

Franciscan, Cabernet Sauvignon, Napa Valley  		  62

Rodney Strong, Cabernet Sauvignon, Alden Vineyards, Alexander Valley  		  76

Kennan, Cabernet Sauvignon, Napa Valley  									         96 

Jordan, Cabernet Sauvignon, Alexander Valley 		  100

Duckhorn Vineyards, Cabernet Sauvignon, Napa Valley  		 135

Cakebread Cellars, Cabernet Sauvignon, Napa Valley  		  140

Jarvis, Cabernet Sauvignon, Napa Valley  		  175

Rodney Strong, Meritage, Symmetry, Alexander Valley   		  63

Estancia, Meritage, Paso Robles   		  64

Franciscan, Meritage, Magnificat, Napa Valley  		  105

Blackstone, Merlot, Sonoma									        8 	 32

Smoking Loon, Merlot, California   		  32

Clos Du Bois, Merlot, Sonoma								        10 	 40

Rodney Strong, Merlot, Sonoma   		  40

Chateau St. Jean, Merlot, Sonoma County   		  52

Twomey, Merlot, Napa Valley   		  110

Dancing Bull, Zinfandel, California								        6	 24

Ravenswood Zinfandel, Sonoma    		 36

Jacob’s Creek, Shiraz Reserve, Southeast Australia   		  34

Bridlewood, Syrah, Central Coast California						      7	  28

Mirassou, Pinot Noir, California								        6	 24

Mac Murray Ranch, Pinot Noir, Russian River  		  50

Willakenzie Estate, Pinot Noir, Willamette Valley  		  56

Hartford Court, Pinot Noir, Sonoma Coast  		 80

Belle Glos, Pinot Noir, Santa Barbara  		  90


