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CHEF'S SPECIALS 6.08.2026 
SOUP 

 CREAM OF ASPARAGUS WITH BUTTER POACHED SNOW CRAB $16 
∞ Cream∞ Asparagus ∞ Spinach ∞ Snow Crab ∞  

   
APPETIZERS 

 
GRILLED OCTOPUS $ 2  

∞ Spanish Chorizo ∞ Crispy Potatoes ∞ Aji Amarillo Aioli ∞ Oregano ∞ Heirloom Tomatoes ∞ 
 

                ENTREES  
 

LAMB SHANK $49 
∞ Boursin mashed Potatoes ∞ Asparagus ∞ Cipollini onions ∞ Demi-Glace ∞  

 
SWORDFISH ACQUA PAZZA $65 

∞ Polenta ∞ Clams ∞ Mussels ∞ Spicy Tomato Broth ∞ Spinach ∞ 
 

TODAY’S OYSTER SELECTIONS 
LOCAL PREMIUM FLORIDA 
  
BIG GULPS, FL Apalachee Bay 2.5˜3 Salty taste, nice chew, and clean finish. 
SALTYBIRDS, FL Apalachee Bay 2 -2.25” Smooth and briny with a clean, refreshing finish. 
RATTLESNAKE COVE, FL Apalachee Bay 2.5 -3” Smooth and briny with a clean, refreshing finish. 
SUMMER SALT 3” Buttery, Creamy Meat, Finishes with A Balance of Salt & Mineral 
OTTERS CHOICE, FL Apalachee Bay 2.5˜3” Balanced salty taste, fleshy chew, and neutral finish. 
 
EAST COAST 
BAD BOY, NB, 2.5˜3” Mild, Clean Finish 
BLUE POINT, CT, 3.5” ˜4.5” Medium Salinity, Springy Meats, Mineral Finish 

             EEL LAKE, SW NS, 3” Plump & Crunchy with Distinct Grassy Finish 
MALPEQUE, P.E.I., 3.5” Moderate Salt, Meaty Bite, Clean Finish 
MOOKIEMOTO, ME, 2.75” Chewy Meat with A Heavy Brine 
ISLAND CREEK, MA, 2.75” up-front ocean brine and seaweed, and a smooth, sweet finish 
WELLFLEET, MA, 3.5” Cool Brine, Buttery Meat, Sweet Lettuce Finish 
SALTY MAINERS, ME, 3.25” Clean, Substantial Brine, Creamy Yet Firm, Sweet Finish 
 

WEST COAST 
DABOB BAY, WA, 3.5” Crisp & Briny - Sweet Melon Finish 
FANNY BAY, BC, 2.75” Mild & Pleasant, Sweet Crisp Finish 
KUSSHI, BC, 1.75” Good Salt, Robust Melon Cucumber Finish 
 

CHEF DOZEN MIGONETTE SAUCES 
∞ MEZCAL & YUZU ∞ STRAWBERRY ∞ WATERMELON-CUCUMBER ∞ 
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