CLASSIC CAESAR WEDGE $18
baby romaine, parmesan crisp, herb crouton, mari-
nated boquerdn's

TURKEY COBB SALAD $24

spring mix, applewood bacon lard on egg,
avocado, blue cheese, heirlloom tormato, honey
Dijon vinaigrette

MINI CHARCUTERIE BOARD $26
Chefs choice of cured meats, mixed marinated
clives, parmesan crisp

CORN CLAM CHOWDER $16
grilled sweet corn, clams, bacon lardon, saffron
crema, grilled bread

TRUFFLE BURRATA $18

gritted peach bruschetta, baby heirloom tomato,
truffle honey, grilled bread, aged balsamic reduc-
tion, micro shoots

OYSTERS ON THE HALF SHELL $32
petite oysters, house made mignonette, cocktail
sauce caramelized lemon

JUMBO SHRIMP COCKTAIL $28

served with house made cocktall sauce & mignonette

TRIPLE-CUT CANDIED BACON $21

served with house made onion jam, micro greens

JUMBO LUMP CRAB CAKE $28
jumbo lump blue crab, cucumber mint salad, citrus
beurre Blanc

CRISPY SOUTHERN FRIED CHICKEN $32
crange honey drizzle, 3 cheese mac & cheese,
bacon-braised broccolini

PAN SEARED DIVER SCALLOPS 8§41
grilled corn succotash, roasted red pepper,
edamame, orange beurre blanc

SHRIMP & GRITS $34
jumbo shrimp served with Tillamook cheddar grits,
creole sauce

BOURBON GLAZED PRIME BURGER $31
dry aged ground prime beef, Tillamook aged sharp

cheddar, heirloom tomato, arugula, bourbon glaze,
toasted brioche, truffle parmesan fries

BUCATINI CARBONARA $28
guanciale, fresh peas, farm fresh poached egg,
shaved truffle, parmesan reggiano

CAVATAPPI VODKA $28
our sighature vodka sauce, cavatappi, prosciutto,
asparagus fips, parmesan reggiano

TRUFFLE LOBSTER ALFREDO $36
Maine lobster, pappardelte pasta, parmesan
Reggiano, herb whipped mascarpone

Pizza

MARGARITA $28
fresh burnrata, heirlloom tomato, fresh basil oil,
parmesan reggiano

SAUSAGE & BROCCOLINI $28
whipped herb ricotta, charred broccolini, grilled
sausage, parmesan reggianc

TRUFFLED MAC N CHEESE $31

gruyere, fontina, smoked mozzarella, white truffle

MAINE LOBSTER $34

cognac mornay, summer truffle fontina, grilled scallion



