APPETIZERS

BERRIES & SRIRACHA LOLLIPOPS
smoked chicken lollipops, berries
sriracha glaze, salted crostini
18

CRISPY SHRIMP
sweet & sour sauce
18

CRAB CAKES
roasted peppers, creole
mustard hollandaise
28

CHIMICHURRI STEAK BITES
charred NY strip bites, salted crostini,

FRESH SHUCKED OYSTERS
Half-shell 26
Broiled 30
Oyster Orleans 32

SPINACH ARTICHOKE DIP
creamy spinach, artichoke,
asiago, mozzarella, provolone,
garlic parmesan pita chips
18

FRIED CALAMARI
sweet chili sauce

20

BLACKBERRY LAMB

half & half chimichurri herb crusted lamb,
30 roasted brussel sprouts,
blackberry glaze
CITRUS SHRIMP COCKTAIL 30
classic cocktail sauce
22
SOUPS & SALADS
LOBSTER BISQUE SEASONAL
lobster, créme fraiche, chives INSPIRED SOUP
12 Chef’s creation
10
CAESAR SALAD

romaine lettuce, parmesan
cheese herb croutons
12

BERRY ALMOND SALAD
spring mix, Bermuda onions, toasted
almonds, strawberries, raspberries,
blackberries, feta cheese,

balsamic vinaigrette
13

ICEBERG WEDGE SALAD
blue cheese, grape tomatoes,

bacon, cucumber, red onion
12

HOUSE SALAD
spring lettuce mix,
warm goat cheese vinaigrette,

spiced pecans, red onion
11

SIDES 12
garlic sautéed mushrooms grilled asparagus roasted corn
mashed potatoes baked potato baked sweet potato

spinach sautéed
or creamed

cheese grits potatoes au gratin

broccolini baked mac & cheese




FROM THE GRILL

RIBEYE
140z 55

PRIME RIBEYE
160z 85

FILET MIGNON
80z 60 100z 69

PRIME RIB
120z 67 160z 75

WAGYU TRUFFLE BURGER
wagyu beef, mushrooms,
applewood bacon, truffle gouda

cheese, port butter glaze, garlic truffle

aioli, brioche bun & steak fries
28

COWBOY BONE-IN RIBEYE
200z 90

PRIME TOMAHAWK RIBEYE
320z 170

NEW YORK STRIP
140z 47

PORTERHOUSE
240z 90

PORK CHOP MARSALA
green beans almondine,
garlic mashed potatoes,

marsala & mushrooms sauce
48

OSCAR BEARNAISE
26 6

CRUMBLES
6

CHIMICHURRI

GORGONZOLA CHIANTI
MUSHROOM DEMI

STEAK ENHANCEMENTS

AU POIVRE
6 7

GARLIC
HERB BUTTER
6

ENTREES

FILET ISABEL
Spanish blackened lobster &
shrimp, blackened tenderloin of
beef, bearnaise sauce, asparagus,
truffle mashed potatoes
70

SURF & TURF
8oz filet, lobster tail
market price

SNAPPER ORLEANS
lump crab cream sauce, sautéed
spinach, roasted potatoes
65

PAN ROASTED CHICKEN
fingerling potatoes, natural jus,
roasted baby vegetables
40

LOBSTER TAIL
broiled or steamed
market price

SEAFOOD FETTUCCINE
confit grape tomatoes,
shrimp’, crawfish tails, white

wine cream sauce
45

SESAME CITRUS SALMON
carrots, broccolini,
citrus sesame glaze

42

PARMESAN CRUSTED
CHILEAN SEA BASS
corn maux choux, broccolini,

lemon butter
60

VEAL SCALLOPINI
fettuccine, lemon caper cream sauce
55

ALASKAN KING CRAB LEGS
1 Ib market price
2 lbs market price

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness.
*Some items served at this establishment may contain imported seafood. Ask for more information.




