
................................................................................CHILLED..........................................................................................

GULF SHRIMP
house-made cocktail, lemon	 21

OYSTERS
fresh shucked oysters, house-made cocktail, soy mignonette	 28

SEAFOOD TOWER
shucked oysters, shrimp, crab salad, lobster	 115

................................................................................STARTERS........................................................................................

POPCORN SHRIMP
mississippi comeback sauce, scallion	 18

CRAB CAKE
creole remoulade	 28

ROASTED OYSTERS
rockefeller, provolone, gruyere	 20 

SHRIMP BRUSSELS SPROUTS
sweet chili, bacon, almond	 20 

CRAB DIP
grilled crustini, boursin, king crab, herbs	 25 

CRISPY RAVIOLI
chicken ravioli, pulled chicken, gastrique, herbs	 21



................................................................................SEAFOOD........................................................................................

RISOTTO
arborio, shrimp, lobster, calamari, tomato, herbs	 44 

SEABASS
tomato braised collard greens, tomato gastrique	 54 

SALMON
ziti, lobster, crab, white wine beurre blanc	 48 

KING CRAB
two pounds crab legs, drawn butter, lemon	 mkt

TWIN LOBSTER TAILS
two lobster tails, paprika, drawn butter, lemon	 mkt

................................................................................SOUP & SALAD..............................................................................

SAFFRON CHOWDER
spanish saffron, lobster, crab, shrimp, cream, pastry	 12/17

FRENCH ONION
baked onion, french bread crown, gruyere, parmesan	 8/14

WEDGE
tomato, red onion, bacon, croutons, house-made blue cheese dressing	 16

CAESAR
anchovy, parmesan, croutons	 15

SURF AND TURF
filet mignon, creole u-2 shrimp, asparagus 
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................................................................................STEAKS.............................................................................................

FILET
8oz	 60

NEW YORK STRIP
14oz, prime	 68

COWBOY RIBEYE
20oz, prime	 70

PORTERHOUSE
22oz, prime, butter basted	 85

Oscar
crab, bearnaise, asparagus	 12

Shrimp
grilled jumbo shrimp	 15

King Crab
one-pound, lemon, drawn butter	 mkt

Lobster
drawn butter, lemon	 mkt

Bearnaise	 2

Blue Cheese Butter	 4

Garlic Herb Butter	 3

................................................................................ENHANCEMENTS.........................................................................

CHIMMI CHURRI STRIP
14oz prime new york strip, chimmi churri, orange reduction 

72



................................................................................SPECIALTIES..................................................................................

CHICKEN
half chicken, cabbage, pan jus 	 42

VEAL CHOP
crispy veal chop, burnt butter spiral pasta, beef bolognese	 45 

BURGER
bibb, caramelized onion, pickles, tomato, gruyere, fries	 28

............................................................................ ACCOMPANIMENTS........................................................................

Wild Mushrooms	 12

Spinach	 12

Onion Rings	 12

Asparagus	 12

Whipped Potatoes	 12 

Cabbage	 12

Hand Cut Fries	 12

Lobster Mac & Cheese	 18

Baked Potato	 12

Broccoli	 12 

Crispy Brussels Sprouts	 12

WEDNESDAY & THURSDAY 
PRIME RIB

garlic and herb crust, horseradish sauce, 
demi, choice of potato 
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