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CHEF'S SPECIALS 7.20.2026

SOuUP

MANHATAN SEAFOOD CHOWDER $16
oo Shrimp o Lobster Meat co Mix Fish oo Bacon «o Mix Veggies co Cannellini Beans oo
o Spicy Tomato Broth o

APPETIZERS

BLACKENED SEA SCALLOPS $24
oo Lobster & Crab Risotto oo Sea Beans oo Beurre Monte oo

ENTREES

LOBSTER & CRAB ENCRUSTED TRIPLE TAIL $68
oo Boursin Mashed Potatoes oo Broccolini oo Lobster Guajillo Sauce oo

180z PRIME DELMONICO RIBEYE $80
o Wild Mushrooms o« Demi-Glace o Roasted Potatoes co Creamy Spinach oo

TODAY’S OYSTER SELECTIONS

LOCAL PREMIUM FLORIDA

SALTYBIRDS, FL Apalachee Bay 2 -2.25” Smooth and briny with a clean, refreshing finish.
SUMMER SALT 3” Buttery, Creamy Meat, Finishes with A Balance of Salt & Mineral
IROCS, 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.

EAST COAST

GREAT WHITES, MA, 2.573” Medium Salinity Notes of Green Melon, Citrus & Cucumber
BLUE POINT, CT, 3.5” "4.5” Medium Salinity, Springy Meats, Mineral Finish
MALPEQUE, P.E.IL., 3.5” Moderate Salt, Meaty Bite, Clean Finish

FIRE LAKE, PEI, 2.75” Smooth salinity with a pronounced vegetal finish

WEST COAST

CRANBERRY CREEK, WA, 3” Mineral, Salt Flavor, Creamy Finish

KUSSHI, BC, 1.75” Good Salt, Robust Melon Cucumber Finish

KUMAMOTO, ,CA”OR ,WA", 2.25” Plump & Buttery, Melon Finish

BUCKLEY BAY, BC, 374” Firm Meat, Medium Brininess, Crisp Clean Flavor, Light Melon Finish
DEER CREEK, WA, 3.75” Light Salt, Cucumber Finish

CRANBERRY CREEK, WA, 3” Mineral, Salt Flavor, Creamy Finish

CHEF DOZEN MIGONETTE SAUCES
oo SWEET CHILLI cc MANGO/MINT o« PASSION FRUIT oo




