
 

Dinner Appetizers 
 

Soup of the Day 
 

Cold Gazpacho Soup 
Add Avocado and/or Crab Meat  

 

Maine Lobster Bisque 
 

Spicy Ahi Tuna Tartare 
“Fire & Ice” 

Avocado, Srirachi, Mango in A Coconut Emulsion 
Lemon Verbena & Micro Cilantro 

 

Classic Clam Casino 
Baked Clams, Bacon, Peppers & Bread Crumbs 

 

Classic Jumbo Shrimp Cocktail 
 

Oysters or Clams on the Half Shell 
Champagne Shallot Mignonette & Cocktail Sauce 

 

Prince Edward Island Mussels 
Steamed in A White Wine Light Cream Curry Broth 

 

Pan Fried Blue Crab Cakes 
Red Pepper Remoulade Sauce 

 

Crispy Calamari 
House Made Marinara 

 

Monaco Style Escargot 
Pernod Cream Sauce, Fresh Pastry Cup 

 

Salads 
 

Seafood Cobb Salad 
Shrimp, Crab Meat, Hearts of Romaine, Blue Cheese, Eggs, Bacon,  

Corn, Avocado, Cherry Tomatoes, & Red Onion 
 

Roasted Beets & Oranges 
Shaved Fennel, Arugula, Red Onion, Pistachio Vinaigrette 

 

Crispy Goat Cheese Salad 
Frisee, Baby Lettuces, Candied Pecans, Roasted Pear Vinaigrette 

 

Heirloom Tomatoes Mesclun Salad 
Lemon Thyme Vinaigrette 

 

Organic Baby Spinach 
Gala Apples, Bacon, Walnuts, Gorgonzola Dolce, 

Spicy Yuzu Vinaigrette 
 

Traditional Caesar 
Shaved Asiago & Foccacia Croutons 

 


