
*charred ribeye                     44
seared scallops, mashed potatos, white wine garlic greens,          
mornay sauce, chimchurri, truffle potato stix       

*seared Seabass     40
shrimp and beef enchilada, and brussles sprouts “enchilada”            
swiss chard, tajin and citrus pico de gallo, brown butter queso, 
greens, cilantro and beet sour cream
 
*sesame crusted tuna                                                    38                  
wasabi mashed potatoes, sautéed sesame cabbage, feta                
and toasted almonds, balsamic glaze, chipotle oil

*seared scallops     39
blackened shrimp, black bean, corn, white cheddar spring                     
roll, adobo sauce, slaw, grilled zucchini, black bean puree,       
sriracha lime aioli

*houseground ribeye burger                  19
brie, bacon pear jam, crispy shallot, rosemary aioli, arugula,                       
potato roll, parmesan truffle frittes, feta crème

*blackened salmon roulade                                                37
lemon pesto romesco, tomato bacon orzo, kale and              
mozzarella stuffed portabella mushroom, tempura broccoli,     
pepper relish    

*ancho chicken tostada s                                                       30
ratatouille, queso fresco, arroz verde, adobo, citrus sour cream, 
avocado salsa, black bean pureè

*parmesan herb crusted grouper                                39
creamy mushroom and leek risotto cake, lump crab, garlic, , 
heirloom carrot, lemon caper sauce, bernaise*

*grilled pork chop                                     34
winter spice sweet and sour red cabbage, goat cheese,              
bacon, sweet potato tart, pear chutney, chipotle drizzle*

starters entrees

RULES OF ENGAGEMENT
due to our preparation and culinary methods, dishes will be delivered to the table as they are prepared for your convenience, reservations made for parties of 6 or more will 
have an included gratuity of 25% added to their final bill. we’re happy to split payment equally between multiple guests.

*these items may be cooked to order. according to the government, consuming raw or undercooked meats, poultry, seafood (which also includes tuna), shellfish 
or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. you should also wash your hands. a lot.  (041221)

  

mussels  16
smoky tomato broth, spicy meatballs, leeks, peppers,                                       
mushrooms, rustic italian bread, parsley 

beef brisket wellington  17
lingonberry jam, hollandaise*, pear and bacon demi glace, 
asparagus spears

fish tacos  16
jerk seasoned halibut, root vegetable slaw, black bean          
spread, citrus scented romaine, cilantro, fresh avocado 

sliders di mare  18
shrimp, oyster, tuna tartare, coleslaw, old bay lemon aioli, herb 
drizzle, balsamic

wasabi calamari    14
red bean salsa, chipotle remoulade, micro greens, basil oil    

crab cake   17
prosciutto wrapped crab cake, gazpacho, fried mozzarella,    
green tomato chow-chow, guacamole, micro greens, crispy   
potato  

classic dinner salad                7                                                                                              
greens, red onion, goat cheese, roasted peppers,                                    
lemon vinaigrette

spring salad  9
greens, vegetable compote, beets, crispy goat cheese,         
crostini, balsamic and herb vin

caesar salad  7
parmesan, romaine, herb toast points

thai coconut curry soup  7
shrimp, sushi rice, spinach

                   


