
Chef’s Summer Salad
Pan Seared Scallops

Roasted Garlic Vinaigrette
23

Waygu Carpaccio
Traditional Garnish

29

Crispy Soft Shell Crab  Chopped Salad
Dill Mustard Vinaigrette

24

Steamed P.E.I. Mussels & Littleneck Clams
White Wine or Marinara

19

Grilled Florida Grouper
Heirloom Tomato Panzanella

31

Poached Alaskan Salmon
Grilled Asparagus

Hill Country Peach Salsa
30

Pan Roasted Airline Chicken Breast
Wild Rice / Watercress / Citrus Olive Oil

24

“Flat Iron” Steak & Bake
Roasted Red Onions / Grilled Jalapeno

33

Grilled Vegetable & Tofu Stack
Mint Balsamic Glaze

24
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