
              
 
 

 
 
 
 

3-COURSE DINNER • $59.00 PER PERSON 
CHOICE OF ONE DISH FROM EACH COURSE 

 
Starters  

 
GF   Lump Crab & Avocado ~ diced tomato, gazpacho Salsa  

 
* *  GF   Espelette Pepper Dusted Ahi Tuna ~ flash fried ginger, wakame, 

thai-honey sauce & wasabi aioli  
 

GF   P.E.I. Mussels Puttanesca ~ garlic, peppers, olives, anchovy, capers, 
lemon juice, white wine butter, garlic crostini  

 
GF   Crispy Calamari ~ sautéed Tuscan red & banana peppers, garlic, 

red onion, white wine butter reduction  
 

Coconut Shrimp ~ fruit salsa, sesame, wakame, ginger, mango-chili glaze  
 

Blue Crab Spring Rolls ~ wakame, ginger, mango-chili glaze  
 

GF   Artisanal Greens ~ carrot, cucumber, tomato, balsamic vinaigrette  
 

GF   Classic Caesar ~ romaine, grana Padano, croutons  
 

GF   Crispy Iceberg Wedge ~ diced tomato, bacon, bleu cheese dressing 
 

Entrees  
 

Crispy Mahi-Mahi ~ julienne vegetable, wakame, ginger,  
Thai-honey sauce, mango-chili glaze  

 
GF Pan Seared Snapper ~ fried capers, mushroom risotto, lemon beurre Blanc  

 

GF Pan Seared Grouper ~ mushroom risotto, balsamic fig glaze  
 

  GF Filet Mignon ~ mashed potato, haricots verts, pinot noir demi-glace plus 15 
 

Braised Short Rib ~ mashed potato, roasted vegetable, pan-sauce reduction  
 

GF Bouillabaisse ~ split lobster tail, mussels, clams, shrimp, mahi, 
saffron-lobster broth, garlic crostini Plus 5 

 
Shrimp & Crab Fettuccine ~ garlic, basil, chives, shallots, parsley, olive oil  

 
Desserts 

 
Chocolate Mousse Cake 

 
Key lime Tart 

 
Crème Brulee 

 



GF - Indicates gluten-free or may be prepared gluten-free 
 

 Advisory 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 


