
2 0 %  G R A T U I T Y  A D D E D  T O  A L L  C H E C K S

FRIED CATFISH BITES  16
cornmeal  f r ied catf ish bites with house made remoulade sauce

SHRIMP DEVILED EGGS 18
creamy devi led egg topped with shr imp

CITRUS JERK WINGS   16
6  gr i l led wings mar inated in a special  b lend of c i t rus ju ices and mi ld jerk  spices

VEGGIE EGG ROLL   14
A f lavorfu l  b lend of f resh vegetables wrapped in a golden,  cr ispy shel l

SWEET AND SPICY SHRIMP  19
cr ispy shr imp and sweet and spicy sauce

JERK SALMON   36
gr i l led salmon f i let  topped with a c i t rus jerk  sauce and mango pico 

BLACKENED RAINBOW TROUT   32
blackened rainbow trout e levated by a creamy crawfish sauce

BROILED CRAB CAKE   38
 jumbo lump crab broi led to perfect ion

ROASTED MUSHROOM CHICKEN   34
half  a hen bathed in a luxur ious Cremini  mushroom cream sauce

GRILLED LAMB CHOPS   39  
 charred lamb chop served with smoked gouda red sk in mash potatoes

GRILLED RIB EYE STEAK  46
 charred r ib eye served with smoked gouda red sk in mash potatoes

LOBSTER BURGER, SRIRACHA AIOLI  34
 f r ied lobster  patty  on a br ioche bun,  lettuce and 

tomato with our  Sr i racha aiol i ,  served with sweet potato f r ies

OXTAIL PAPPERDELLA PASTA  36
 tender s low-cooked oxtai ls  served over wide and s i lky  pappardel le noodles

THE GARDEN PASTA 48
lobster ,  shr imp and crab over penne noodles topped with Sambal Alf redo sauce 

CEASER  SALAD  14
romaine lettuce,  Parmesan cheese,  croutons 

THE GARDEN SALAD  14  
m ixed greens,  cucumbers ,  cherry  tomatoes,  red onion 

*add shr imp  10 ,  chicken  8 ,  salmon  1 1 ,  crab  14

BROCCOLINI  1 1
 RICE & PEAS  1 1

SMOKE GOUDA RED SKIN MASH POTATOES  1 1
ASPARAGUS  1 1

CANDIED CARROTS  1 1
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