
JUMBO SCALLOPS* : ½ POUND U15 DRY SEA SCALLOPS | PAN-SEARED | LEMON BUTTER … $35.7 

STUFFED WILD FLOUNDER : LUMP CRAB | HAVARTI | CHEDDAR | GREEN BELL PEPPER | LEMON BUTTER… $25.9 

JUMBO LUMP CRAB CAKE : JUMBO LUMP | RÉMOULADE … [1] $29 / [2] $44 

JUMBO SHRIMP : TWELVE | GRILLED (GF) OR FRIED … $22.9

CHILEAN SEABASS : SWEET & BUTTERY | GRILLED | LEMON BUTTER(GF) OR LIME JALAPEÑO … $44.7

MAHI ROCKEFELLER : PAN SEARED | SPINACH | CREAM CHEESE | PARMESAN | BACON | LEMON BUTTER … $25.9 

PACIFIC BARRAMUNDI : SWEET & BUTTERY | CRISPY SKIN | LEMON BUTTER(GF) OR LIME JALAPEÑO … 27

NORTH-ATLANTIC SALMON* : GRILLED | LEMON BUTTER(GF) OR LIME JALAPEÑO … $24.5 

YELLOWFIN (AHI) TUNA* : GRILLED | LIME JALAPEÑO … $24.5

CRAB CAKE SANDWICH : JUMBO LUMP CRAB | OLD BAY | LETTUCE | TOMATO | HOUSE SAUCE … $24.5 

CRAB GRILLED CHEESE : LUMP CRAB | OLD BAY | HAVARTI | EXTRA SHARP CHEDDAR | TOMATO | SOURDOUGH … $21 

BACON CHEDDAR BURGER* : SHARP CHEDDAR | BACON | LETTUCE | TOMATO | ONION | PICKLE | BURGER SAUCE … $15.9 

STEAK TACOS* :  HAVARTI | LETTUCE | PICO DE GALLO | SOUR CREAM … $14.5

FISH TACOS : FRIED COD | SPICY CABBAGE | PICO DE GALLO | JALAPEÑO RANCH … $14.9 

HELLFIRE SHRIMP TACOS : SPICY CABBAGE | PICO DE GALLO | LIME-SOUR CREAM … $15.6 

BLACKENED MAHI SANDWICH : BLACKENED MAHI | LETTUCE | TOMATO | FISH SAUCE  ...$19.7

SHE-CRAB SOUP : CRAB STOCK | LUMP CRAB | CREAM |
DRY SHERRY... [CUP] $7 / [BOWL] $10
BEET AND GOAT CHEESE SALAD : 
BEETS | ORANGE BALSAMIC | GOAT CHEESE | ARCADIAN
HARVEST | MANDARIN ORANGES | CHOPPED PECANS... $8.5
BLT WEDGE : ICEBERG | SMOKED BACON | TOMATO | DANISH
BLUE CHEESE CRUMBLES … $8
HOUSE SALAD : FETA | TOMATO | ONION | CARROTS |
CUCUMBER … $7.5
CAESAR SALAD : ROMAINE HEARTS | HOUSE MADE
CROUTONS | PARMESAN … $8.5

RIBEYE : 14 OZ AGED CERTIFIED ANGUS  | BASTED AND GRILLED | MAÎTRE D'HÔTEL BUTTER ... $47.9

CHICKEN RIVIERA : GOAT CHEESE | BASIL | SUN DRIED TOMATOES | CITRUS-TOMATO-GARLIC SAUCE  ... $18.9

FLAT IRON STEAK* :  8 OZ AGED CERTIFIED ANGUS | BASTED AND GRILLED | MAÎTRE D'HÔTEL BUTTER ... $25.3

SMOTHERED PORK CHOP* : 12 OZ | ONIONS | MUSHROOMS | HAVARTI | BROWN GRAVY ... $19.9

Bowls

From the Sea
choice of  two sides

From the Farm

Forget the Fork

ROCKEFELLER* : SPINACH | CREAM CHEESE | PARMESAN|
SMOKED BACON | LEMON BUTTER … [6] - $16 | [12] - $28
CHARGRILLED : LEMON BUTTER | PARMESAN... [6] - $16 | [12] - $28
ON THE HALF SHELL* : RAW OR STEAMED [6] - $14 | [12] - $25

SALT AND PEPPER CALAMARI : GREEN & RED BELL

PEPPERS | JALAPEÑO | ASIAN AÏOLI … $12.9

FRIED MOZZARELLA : FRIED MOZZ | FRA DIAVOLO … $11.9

P.E.I. MUSSELS : TOMATO | ONION | HERBS | LEMON

BUTTER CREAM SAUCE | GRILLED BAGUETTE … $16

HELLFIRE SHRIMP : FRIED SHRIMP | SPICY AÏOLI | SPICY

CABBAGE | GREEN ONION … $13.5

CRAB DIP : LUMP CRAB | HAVARTI | CREAM CHEESE | OLD

BAY | TOASTED BAGUETTE … $16

FRIED CATFISH BITES : FRIED CATFISH | REMOULADE ...$10

LOBSTER RANGOONS : LOBSTER | CREAM CHEESE |

SCALLIONS | SWEET CHILI SAUCE … $13.9

CHICKEN WINGS : SWEET CHILI (GF) | BUFFALO (GF) | HONEY

SRIRACHA (GF) | LIME JALAPEÑO … [6] - $10 / [12] - $17

SHRIMP QUESADILLA : HAVARTI | EXTRA SHARP CHEDDAR

| PICO DE GALLO | SOUR CREAM | JALAPEÑO RANCH  … $14 

LOADED SHRIMP NACHOS:TORTILLA CHIPS | SHRIMP | QUESO |

PICO DE GALLO | LIME SOUR CREAM… $15 

SALMON DIP : CREAM CHEESE BASE WITH DICED

JALAPEÑO | TORTILLA CHIPS … $10

COCONUT SHRIMP : FRIED SHRIMP | SWEET CHILI | BASIL … $11

YELLOWFIN (AHI) TUNA SASHIMI* : SEARED RARE |WASABI |

PICKLED GINGER| SRIRACHA | LIME-JALAPEÑO … $19

SHRIMP AND GRITS : ANDOUILLE SAUSAGE | EXTRA SHARP CHEDDAR | GRUYÈRE | BACON | GREEN ONION ... $21.5

SHRIMP DIAVALO : JUMBO SHRIMP | PENNE | MORNAY | CRUSHED RED PEPPER | CRUSHED TOMATO ... $19.9

FISH AND CHIPS : WILD CAUGHT HADDOCK | BEER BATTER | TARTAR | SIDEWINDER FRIES ... $15.7

SEAFOOD PASTA : LUMP CRAB | SHRIMP | SCALLOPS | BASIL LEMON CREAM | SHAVED PARMESAN ... $26.9

All  parties of  8 or  more wil l  include an automatic 20% gratuity

*Consuming raw or undercooked meats,  poultry,  seafood, shellf ish or eggs which may contain harmful bacteria may
increase your risk of  foodborne i l lness or death,  especially if  you have certain medical  conditions

Appetizers

COCKTAIL, HORSERADISH, MIGNONETTE, HOT SAUCE | AVAILABLE UPON REQUEST

Soups | Salads
DRESSINGS: HOUSE | BLUE CHEESE | RANCH | HONEY

MUSTARD | CAESAR | ORANGE BALSAMIC

choice of two sides

choice of one side



KEY LIME PIE : GRAHAM CRACKER CRUST | WHIPPED
CREAM … $8
CRÈME BRÛLÉE : CUSTARD | WHIPPED
CREAM | BERRIES… $8
                               LOCAL FAVORITE! : ASK YOUR SERVER
ABOUT TODAY'S SELECTIONS

Frozen
PEACH DAQUIRI : BACARDI | PEACH PURÉE
 STRAWBERRY MARGARITA :  ESPOLÒN | STRAWBERRY PURÉE
MANGO MARGARITA : ESPOLÒN | MANGO PURÉE

POPCORN SHRIMP 
GRILLED CHEESE

CHICKEN TENDERS 
CHEESEBURGER*

FISH STICKS
 MAC & CHEESE

Kids
$6 | under 12 years of  age |  comes with

one side and choice of  beverage |  $5
upcharge for adults

Scratch Sides
NO SIDE

STEAMED BROCCOLI ...........................................
COLLARD GREENS ................................................
GARLIC WHIPPED POTATOES ..........................
SIDEWINDER FRIES ..............................................

SPARKLING
JOSH : PROSECCO ROSE | ITALY ..............................................................................
LUCA PARETTI : PROSECCO BRUT | VENETO, ITALY.................................................
J VINEYARDS : BRUT CUVEE 20 | RUSSIAN RIVER VALLEY, CALIFORNIA....................
MOËT & CHANDON : IMPÉRIAL BRUT CHAMPAGNE | ÉPERNAY, FRANCE................

WHITE
TORRESELLA : PINOT GRIGIO | ITALY.....................................................................
MASO  CANALI : PINOT GRIGIO | TRENTINO, ITALY................................................
CARMEL ROAD : SAVIGNON BLANC | CALIFORNIA.................................................
KIM CRAWFORD : SAUVIGNON BLANC | MARLBOROUGH, NEW ZEALAND.............
ST. SUPERY : SAUVIGNON BLANC | NAPA, CALIFORNIA..........................................
J LOHR : CHARDONNAY : MONTEREY, CALIFORNIA..................................................
HESS PANTHERA : CHARDONNAY | RUSSIAN RIVER, CALIFORNIA..........................
CAKEBREAD : CHARDONNAY | NAPA, CALIFORNIA.................................................

ROSÉ
FLEUR DE PRAIRIE : ROSE | LANGUEDOC, FRANCE................................................
SONOMA-CUTRER : ROSE | SONOMA, CALIFORNIA..............................................

SWEET
RELAX : RIESLING | MOSEL, GERMANY..................................................................
CAPOSALDO : MOSCATO | ITALY...........................................................................

RED
HAHN : PINOT NOIR | MONTEREY, CALIFORNIA......................................................
LYRIC BY ETUDE : PINOT NOIR | MONTEREY, CALIFORNIA......................................
THE CALLING : PINOT NOIR | MONTEREY, CALIFORNIA..........................................
STAGS’ LEAP : PETITE SIRAH | NAPA, CALIFORNIA..................................................
TALL DARK STRANGER : MALBEC | ARGENTINA...................................................
HONORO VERA : RED BLEND | SPAIN...................................................................
PENDULUM : RED BLEND | COLUMBIA VALLEY, WASHINGTON.............................
ORIN SWIFT 8 YEARS IN THE DESERT : RED BLEND | ST. HELENA, CALIFORNIA...
MARKHAM SIX STACK : MERLOT | CALIFORNIA..................................................
HIGHLANDS 41 : CABERNET SAUV | CALIFORNIA.................................................
EDUCATED GUESS : CABERNET SAUVIGNON | NORTH COAST, CALIFORNIA..........
KRUG : CABERNET SAUVIGNON | NAPA, CALIFORNIA...........................................
PENFOLDS BIN 704 : CABERNET SAUVIGNON | NAPA, CALIFORNIA....................
JORDAN : CABERNET SAUVIGNON | ALEXANDER VALLEY, CALIFORNIA.................

All  parties of  8 or  more wil l  include an automatic 20% gratuity

Wine

Craft Cocktails

Premium Sides
STEAMED CREAMY CHEESE BROCCOLI.....
OLD BAY FRIES ...........................................
GRILLED ASPARAGUS................................
HONEY SRIRACHA BRUSSELS SPROUTS...
CRAB MAC & CHEESE..................................

GRILLED CHICKEN BREAST … $13
6 GRILLED SHRIMP … $8 
6 FRIED SHRIMP … $8 
NORTH-ATLANTIC SALMON* … $16 
8 OZ. MARINATED FLANK STEAK* … $16.9 
½ POUND JUMBO DRY SCALLOPS* … $24
 LATITUDE CRAB CAKE … $23
½ LB. ALASKAN SNOW CRAB LEGS … $15.9 
 

Add Ons

Desserts

Beverages
SOFT DRINKS : COCA-COLA | DIET COKE | COKE
ZERO | SPRITE | CHERRY COKE | DR. PEPPER | FANTA
ORANGE| SEAGRAM'S GINGER ALE...$3.9
TEA : SWEET | UNSWEET | BIGELOW HOT... $3.9
COFFEE : REGULAR | DECAF...$3.9

SAILOR'S PUNCH : CAPTAIN MORGAN | PEACH | PINEAPPLE | CRANBERRY | ORANGE ...............................................
BLACKBERRY LEMON DROP : TITO’S | LEMON | BLACKBERRY | SIMPLE ......................................................................
MYSTIC MARGARITA : CÓDIGO 1530 ROSA | GRAN GALA | POMEGRANATE | LEMON................................................
LATITUDE MULE : CIRRUS W/ GINGER ROOT INFUSION | GOSLING’S GINGER...............................................................
OLIVE BRANCH DIRTY MARTINI : CIRRUS-OLIVE INFUSION | BLUE CHEESE STUFFED OLIVES ....................................
SPARKLING SANGRIA : TITO’S | PROSECCO | PEACH | STRAWBERRY | ORANGE...........................................................
CHIPOTLE PINEAPPLE MARGARITA : ILEGAL MEZCAL JOVEN | CHIPOTLE-PINEAPPLE | AGAVE | JALAPEÑO..............
BARBADOS OLD FASHIONED : BUMBU RUM | DEMERARA SYRUP | ORANGE BITTERS................................................
TRANSFUSION : TITO’S | GRAPE JUICE | FRESH LIME | GINGER ALE..................................................................................

LATITUDE CRUSH : TITO’S | HAND SQUEEZED ORANGE AND LIME 
RUBY RED CRUSH:  DEEP EDDY | GRAPEFRUIT | CRANBERRY
KEY LIME CRUSH :  WHIPPED VODKA | KEY LIME | PINEAPPLE 

$9
$9
$9

$8
$12
$12

$9.8
$12.7
$13.8
$9.9
$12.6
$12.8
$13.2
$13.2
$9.7

$8 / 30
$9 / 36
$76
$139

$8 / 27
$9 / 36
$8 / 27
$9 / 38
$76
$8 / 27
 $13 / 55
$100

$8 / 30
$12 / 52

$8 / 27
$8 / 30

$8 / 30
$9 / 36
$52
$82
$8 / 27
$8 / 27
$9 / 40
$100
$10 / 43
$8 / 30
$10 / 41
$70
$97
$149

Crushes

$5
$5
$5
$5

$6
$6
$6
$6
$7

Mocktails
NO WAY ROSÉ: GRAPE JUICE | SELTZER | LEMON |
POMEGRANATE | SODA  | COCONUT WATER ...$7
NO WAY JOSÉ: LIME | ORANGE | AGAVE | COCONUT
WATER | SEA SALT ...$7
WHITE SANS-GRIA: GRAPE JUICE | COCONUT WATER |
LIME| CLUB SODA | FRESH FRUIT | MINT ...$7

Seasonal Cocktails
TOASTED MARSHMALLOW MARTINI: WHIPPED VODKA | KAHULA | TOASTED MARSHMALLOW | COFFEE.............
FIRESIDE SPRITZ: FIREBALL | APEROL | LEMON | LIME | GRAPEFRUIT | ROSEMARY......................................................
CRANBERRY ORANGE WHISKEY SOUR: BUFFALO TRACE | CRANBERRY | ORANGE | LIME.......................................
CAMPFIRE SMOKED OLD FASHIONED: WOODFORD RESERVE | MESQUITE SMOKE | TOASTED MARSHMALLOW..
BOBBIN’ FOR HONEY APPLES: CIRRUS | WILDFLOWER HONEY | CINNAMON | APPLE CIDER....................................

$10.3
$12.5
$15.1
$15.6
$9.6


