
First Course
(choose one)

S h r i m p  C e v i c h e 
Jalapeño, hominy, red pepper, leche de tigre 

C r a b  C a k e
Butternut squash puree, chive beurre blanc

C u r r i e d  M u s s e l s
Red Thai curry, ginger, green onions

Second Course
(choose one)

L o b s t e r  B i s q u e
Chive crème fraîche

P e t i t e  S h r i m p  L o u i e
Bay shrimp, asparagus, tomato, artichoke, hard-cooked egg, 

house-made 1000 Island dressing, lemon

C l a m  C h o w d e r
House-made bacon breadcrumbs, parsley

Third Course
(choose one)

G r i l l e d  C h i l i  P r aw n s
Corn and green bean succotash, corn puree, microgreens 

Pa s ta  V o n g o l e 
Clam wine broth, fried garlic, parsley, lemon 

G r i l l e d  S a l m o n  w i t h  L o b s t e r  B é a r n a i s e 
Fingerling potatoes, asparagus, lemon

S e a r e d  F r e s h  S c a l l o p s 
Romesco, Marcona almonds, lemon, sea salt

Celebrate The Ocean

PA I R  Y O U R  M E A L  W I T H  A  B O T T L E  O F 
Pattient Cottat “Vieilles Vignes” Sancerre, Loire Valley $45

Tax & gratuity not included. Offered for dine-in only. 
No split and no substitution. 

$ 3 9  P e r  P e r s o n
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