
APPETIZERS
EAST COAST OYSTERS 6PC 18

WINTER CITRUS & GOAT CHEESE SALAD 15  
sumo & blood oranges, butter lettuce, goat cheese,  

pistachios,  rose’ citrus vinaigrette

COCONUT SHRIMP 26 
gulf shrimp, fresh coconut, mango sauce

CRAB & SHRIMP BISQUE 10  
blue crab, gulf shrimp, shrimp stock, cognac cream broth

ENTREES
LAMBRUSCO GLAZED CHICKEN 29 

bell & evan’s organic breast, coriander spiced  
winter squash & brussels sprouts

MUSHROOM RAGU 26 
pennette pasta, roasted mushroom ragu,  

parmigiano reggiano, fresh cream &  herbs

FILET MIGNON 58 
prime beef tenderloin, parsnip puree,  

cabernet roasted beets & cippolini

DESSERTS
Vanilla Bread Pudding 13  

Chocolate Skyscraper Cake for two 18
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