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SETTLE IN, RAISE A GLASS AND SALUTE THE CAPTAIN  

*Food Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Must be 21 to consume and possess alcohol, please enjoy responsibly. 

 

 The Captain Takes You on A Culinary Adventure Inspired by World Travel 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
ARTISAN MEAT & CHEESE BOARD  

American Butcher Dry Cured Charcuterie, Artisan Cheeses, House Made Jam, Whole Grain Mustard, 
 Cornichons, Artisan Crackers 28 

 

LOBSTER COBB SALAD  
Baby Gem Lettuce, Bacon Lardons, Asher Blue Cheese, Marinated Cherry Tomatoes, Charred Avocado, Red Wine Vinaigrette  32 

 

HOUSE MADE PARISIENNE GNOCCHI 
Truffle Mushroom Cream Sauce, Butternut Squash, Fried Sage, Parmesan Herb Breadcrumbs  26 

 

WAGYU BEEF BURGER*  
Chili Pepper Ranch Wagyu Beef, Black Garlic Aioli, Bacon Tomato Jam, Cumberland Tomme Cheese, 

 Shredded Lettuce, Crispy Onions, Pretzel Bun 32 
 

CRAB CAKE SANDWICH  
Southern Remoulade, Pickled Fennel, Arugula, Brioche Bun 22 

 

STEAK FRITES*  
6oz Center Cut Filet, Truffle Fries, Chimichurri, Black Garlic Aioli   48 

 

 
 

 
 

 

   FRIED DEVILED EGGS  
Pimento Cheese, House Pickles, Chive    12 

 
JUMBO SHRIMP COCKTAIL  
Bourbon Infused Cocktail Sauce, Lemon     18 

 
PRIME BEEF TARTARE  

Whole Grain Mustard, Capers, House Pickles, House Chips, Egg Yolk  22 

 
FRIED CHICKEN SLIDERS  

Pimento Cheese, Fermented Fresno Hot Sauce, Brioche Bun  18 

 
OSETRA CAVIAR  

28g Caviar, Chive, Crème Fraiche, Egg Whites & Yolks, House made Sea Salt Chips  165 

 

 

JUMBO CHOCOLATE CHIP COOKIES  
3 Cookies Baked to Order 11  

 

 

CRÈME CARAMEL  
Blackberry and Blueberry Compote, Toasted Pistachios  14 

 
 

 
 

 

TYGER RIVER SALAD  
 Chickpea Bacon Crumble, Local Aged Cheddar, Pickled Vegetables, Lemon Herb Dressing – 16 

 
Add Grilled Chicken 8       Add Grilled Salmon 14     Add Shrimp 14      Add 6oz Filet 28 

(Add to any Menu Item) 
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THE TOM  1 6  
Aviation American Gin, Lemon Juice, 

Cane Sugar and Club Soda 

 
THE GODFATHER  1 6  

Johnnie Walker Black, Disaronno, Brandied Cherry, 
and Orange Peel Over Large Ice 

 
THE CAPTAIN’S  OLD FASHIONED   

1 5  
Knob Creek Rye, Orange Bitters, Luxardo Cherry, and 

Demerara Sugar 

 
PAT’S PUNCH   1 6  

Nolet’s Gin, Lime Juice, Torn Basil Leaves, Sugar Cane, 
Blackberries, and Blueberries 

 
PALMETTO MOON   1 5  

South Carolina White Lightning, Dark Rum, Lime Juice, 
Orange Juice, and Peach Simple Syrup 

 
WHISKEY SOUR   15  

Six & Twenty 5 Grain Whiskey, Lemon Juice, Simple 
Syrup, and Egg White 

 
MANHATTAN  1 7  

Angel’s Envy Bourbon, Sweet Red Vermouth, 
Bitters, and Cherry 

ROCKY CREEK  14 
Sailor Jerry’s Spiced Rum, Domain De Canton Ginger Liqueur, 
Blood Orange Syrup, Fresh Mint, and Lime Juice Topped with 

Club Soda 

 
BLACKBERRY LAVENDER  

HIGH BALL  1 5  
Basil Hayden, House Blackberry Lavender Syrup, and Ginger 

Beer 

 
BLUEBERRY LIMONCELLO MARTINI   

1 6  
Wheatley Vodka, Pallini Limoncello, and Blueberry Simple 

Syrup 

 
POMEGRANATE MARGARITA  1 5  

Patron Silver Citronage Orange Liqueur, Fresh Lime Juice, 
Pomegranate Juice, and Simple Syrup 

 
THE SAILOR   1 4  

Sailor Jerry Spiced Rum, Rum Haven Coconut Rum, Fresh 
Pineapple Juice, and Lime Juice 

 
ESPRESSO MARTINI   1 6  

Grey Goose Vodka, Vicario Coffee Liqueur, Vanilla Simple 
Syrup, and Fresh illy Espresso 

 

AV I SS I  P RO SECCO   15 /50  
 
GRATIE N &  M EYER  CREM ANT  RO SE  1 5/ 50  
 
BRU NO VER DI  P I NO T G RIG IO OLT REPO ,  P AVESE  BI ANCO 
2023    18  /  5 6  
 
DOMAINE  FR ANCOI S MILL ET LE  G ARE NNE S SANCE RR E 
BLANC 202 3  20 /65  
 
FRO G’ S LE AP  CH ARDO NNAY   2 6/8 4  
 
CANAR D V I NEY AR D  ROSE ,  PASO ROBLE S   17 /55  
 
HERM ANN DO NNHO FF E ST ATE  RIE SL I NG   1 8/ 56  
 
CHATE AU G R AND FRANC AI S  B OR DEAUX  SUPER IEU R 2 019   
19/ 60  
 
DOMAINE  VE R QUIE RE  COT ES DU RHO NE  16 / 5 0  
 
TENTADO RA MAL BEC   14 / 45  
 
FLYC ATC HE R B Y FROG ’ S LE AP RED  BLE ND   2 5/ 79  
 
ROCCA D I  C AST AG NOLI  PO GGIO A FR ATI  C HI ANT I  
CLASS ICO RI SER V A DOCG 2019   2 2/ 70  
 
CHATE AU LE  PUY  DE S NAU VES  20 21   19 /6 0  
  
ASK FOR OUR FULL WINE LIST FOR ADDITIONAL BOTTLE SELECTIONS 

SIGNATURE COCKTAILS 

WINE BOTTLES & CANS 
 

LIABI LITY MO RTAL  WOMBAT  IPA  8 

SIERRA NEV ADA PAL E ALE           7  

SIERRA NEV ADA  HAZY LITTLE  

THING IPA                                               7  

BOLD  ROCK  CID ER                7  

ALL AG ASH WHITE     7  

EDMUND’S  O AST  BO UND  BY TIME  IPA    8  

EDMUND’S  O AST  SO METHING  COL D        8  

WES TBROOK  IPA     7  

MUNKLE PILS NER      7  

GLUTENBERG  (GF )                           8  

GUINNESS  STOUT     8  

WARSTEIN ER                             7  

STEL LA ARTOIS                                8  

SIERRA NEV ADA TRAIL  

PASS  BLO ND  NA                               7  

SIERRA NEV ADA TRAIL PASS  IPA            7  

WICK ED WEED  PERNIC IO US IPA              7  

PAUL ANER MUNCHNER L AG ER                  7  

UL TR A S EC ERET  ENIG MA L AG E                8  

 


