Merry Christmas 2025

Dozen HOUSE Oy Sters . . ..o e e et e $24
1 dozen raw - cocktail sauce & horseradish

SalMON CaKeS . ..ot $16
3 cakes made with fresh Atlantic salmon; coated in seasoned cracker meal and pan seared.
Served with lemon dill sauce

Fried Calamari . ... ... $16
Fresh from Alaska. Never Frozen! Served with sweet Thai chili sauce for dipping

Classic Shrimp Cocktail . ... ... o e e e e $15
six large chilled shrimp, cocktail sauce, and lemon

Sock It To Me Shrimp ... e $15
crispy fried, tossed in our own Thai spiced sauce

Entrée Specials

U & TUI L $45
grilled 8 oz .ilet mignon and 6 oz. lobster tail. Served with drawn butter, fresh starch and
vegetable du jour

+ Suggested Wine Pairing - Simi Cabernet (Alexander Valley) GL 13.50 Bt 53

Chilean Sea Bass with Butter Poached Shrimp ........... ... .. ... .. .. $42
pan seared Chilean Sea Bass topped with fresh butter and herb poached Mayport shrimp.
Served with fresh starch and vegetable du jour.

+ Suggested Wine - Rombauer Sauvignon Blanc (Napa) Btl 64

Rosemary Garlic Lamb Tenderloin ......... ... .. i $38
lamb tenderloins marinated in rosemary and garlic, seared golden brown and with a mint
demi glace. Served with fresh starch and vegetable du jour

+ Suggested Wine - Brown Family Heritage Pinot Noir Gls 14 Btl 43

New York Strip & Crab Cakes .. ...... ... e e e $36
hand cut 10 oz. New York strip steak pan seared and served with two lump crab cakes
topped with Cajun remoulade. Served with fresh starch and vegetable du jour

+ Suggested Wine-- Sean Minor Four Bears Pinot Noir (CA.) Gls 11.50 Bottle 37

Drink Features

White Chocolate Pistachio Espresso Martini ............. ..., $13
Sky Vodka, Pistachio Syrup, White Chocolate Sauce, Espresso, Cream

House-made Sangria

Customer Advisory: There is an increased health risk associated with eating undercooked or raw meats, poultry,
seafood, shellfish, or eggs. GF denotes gluten free. 20% gratuity added to parties of 7 or more.



