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Sizzle Menu $59

Parker House Rolls
Sweet Butter, Coarse Salt & Pepper
gf Castelvetrano Olives

Appetizers

Crispy Calamari
Fried Lemon & Shishito Peppers ~ Lemon Garlic Aioli ~ Sweet Chili Sauce
gf Skillet-Roasted Mussels ~ Regular
Garlic, Tomato, Wine, Lemon, Basil, Clam Juice, Butter & Olive 0il ~ Garlic Toasted Focaccia for Dipping
Panko-Encrusted Shrimp
Thai & Mango Dipping Sauces, Seasoned Cucumber Slaw
gf Tuna Poke
Hand-diced Tuna~ Mango and Cucumber Salsa, Fried Wanton
gf Whole Small Leaf Caesar Salad
White Balsamic Caesar Vinaigrette
gfArtisanal Greens
Classic Herb Vinaigrette
zf Roasted Beets
Cabra Romano Cheese, Orange Gastrique Vinaigrette

Entrees

Chicken Pot Pie
Oven-baked with a Pastry Crust, Creamy Chicken & Vegetables
Pan Roasted Florida Pink Shrimp
Sweet Corn Grits Cake, Fried Green Tomato, Tasso Ham Gravy
Aged Goat Cheese and Vegetable Pasta
House-made triangle pasta ~ Sautéed Zucchini, Yellow Squash and Shallots
Finely Grated Aged Goat Cheese, Vegetable Stock & Cream
Braised Short Ribs
Crisped Onions, Mashed Potatoes, Natural Juices
Haricots Verts, Herb-roasted Fingerling Potatoes, Lemon-White Wine Butter
gf Pan Seared Grouper & Shrimp
Spicy Sautéed Shrimp, Seared Grouper, Fresh Ramen Noodles
gf Filet of Beef ~ plus 15
Grilled Center cut, 8 ounces, Fingerling potato, Haricot Vertes, Balsamic Onion Marmalade
Red Wine Demi

Desserts

Key Lime Tart
Mouse-made Ice Cream Sundae
Chocolate Sauce
Carrot Cake
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Please inform server of any allergies
Consuming raw or undercooked meat, poultry or seafood may increase your risk to food borne illness



