RAW BAR
oysters on the poké tacos* cocktail shrimp

half shell* dea

chilled crab fingers mp

ponzu aioli 20

daily crudo* mp

1/2 1b

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase food-borne illness.

19

daily ceviche* mp

smoked fish dip 15

pickled fresno relish, yukon chips

buttered crab fingers mp

crostini

hush puppies 10

hot honey, tartar

blue crab cake 23
smoked tomato aioli
oyster sliders 14

Jalapeno slaw, remoulade

buttermilk shrimp 15

celeriac remoulade, lemon

<<
shishito peppers

roasted peanuts, crispy shallots,
fish sauce gastrique

oven roasted beets

whipped ricotta, pistachio,
horseradish, watercress

texas hibb salad

asian pear, blue cheese, marcona
almonds, vanilla bean vinaigrette

burrata

arugula, heirloom tomato
panzanella

seafood chowder
yukon gold potatoes, bacon

crab and shrimp gumbo

andouille, white rice, scallions

12

15

18

13




gulf red snapper 38

bok choy, shiitake, english peaq,
truffle cream

east coast tuna* 39

furikake crust, gai lan broccoli,
king trumpet mushroom, basil,
mustartd miso

cioppino 20
clams, mussels, squid, shrimp,
monkfish, uni butter toast

maine lobster roll mp

butter poached, dukes, chives,
celery, split top bun with house
chips

skillet angus burger 21

8 oz., butter lettuce, tomatoes,
red onions, 1000 island,
toasted challah bun

atlantic cod loin 34

cauliflower, piperade, golden
raisins, parsley pesto

swordfish 35

poblano cheddar grit cakes,
blistered cherry tomatoes,
roasted carrots, oregano

lobster orecchiette mp

guanciale, garlic, fontina cream,
pangrattato, chile flakes

fish and chips 26

beer battered fresh cod,
house fries, tartar

prime n.y. strip 160z 59

brandy peppercorn sauce
Add surf. mp

b




