PRILIA §

FINE DINING

POPCORN SHRIMP

mississippi comeback sauce, scallion

CRAB CAKE

creole remoulade

ROASTED OYSTERS

rockefeller, provolone, gruyere

SHRIMP BRUSSELS SPROUTS

sweet chili, bacon, almond

GULF SHRIMP

house-made cocktail, lemon

0YSTERS

fresh shucked oysters, house-made cocktail, soy mignonette

SEAFOOD TOWER

shucked oysters, shrimp, crab salad, lobster

SEAFOOD TRIO

cocktail shrimp, half dozen oysters, maine lobster claw




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

................................................................................ SEAFOOD ..ottt
BLACKENED SEA BASS
polenta, tarragon veloute, grilled lemon 52
SALMON
pesto, tagliatelle, smoked salmon, parmesan 48
SCALLOPS
corn puree, lemon glaze, cayenne, basil 45
- SEAFOOD MELANGE
‘ grouper, scallop, shrimp, tomato, lemon, garlic, basil 50
|
! KING CRAB
I two pounds split crab legs, drawn butter, lemon mkt

TWIN LOBSTER TAILS

two lobster tails, paprika, drawn butter, lemon mkt




NEW YORK STRIP

140z, prime

KANSAS CITY STRIP

180z, bone-in, prime

COWBOY RIBEYE

2002, prime

- PORTERHOUSE

220z, prime, butter basted

SURF AND TURF

filet mignon, creole u-2 shrimp, asparagus
65

crab, bearnaise, asparagus

Shrim
grilled jumbo shrimp

Crab Imperial

King Crab

one-pound, lemon, drawn butter

Lobster
drawn butter, lemon

Bearnaise

Blue Cheese Butter

Garlic Herb Butter




CHICKEN

herbs, marinated tomato, rosemary yukon potato, feta, basil

BURGER

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

Wild Mushrooms

12 Hand Cut Fries

Spinach

[.obster Mac & Cheese

Onion Rings

Baked Potato

Asparagus

Broccoli

Whipped Potatoes

Crispy Brussels Sprouts

WEDNESDAY & THURSDAY
PRIME RIB

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

49




