
 
 

  
 
 SOCIAL   crab cakes…12           

Lemon aioli foam 

   grilled jumbo shrimp…10     
watercress, carried lemon, eucalyptus honey 

spicy tuna…10        
guacamole, sweet soy sauce 

shoestring fries…7          
fingerling potato, house made ketchup, basil mustard 

cheese plate…12       
fruit, cheese, bread 

chef’s choice sliders…8     
housemade buns, lemon aioli 

chilled seafood platter…”market price” 
lobster, crab, shrimp, scallops & lemons portioned for 4 

chef’s appetizer …15      
chef’s choice 
 

SALADS & SOUP goat cheese salad…9      
 roasted beets, red wine vinaigrette, toasted seeds 

    arugula salad…9       
 artichokes, red onions, gorgonzola, bacon shallot vinaigrette 
                 

    caesar…12         
romaine, parmesan cheese 

soup of the day…8          
chef’s choice 

 

MAINS   
  pan seared scallops…26     

brown rice, lemon burre blanc, and nightly vegetable 

   coco-coffee dusted filet…25    
ancho demi, garlic mashed potato, nightly vegetables 

chicken…24         
artichokes, wild mushrooms, thyme, whipped potatoes 

fettuccini pasta…18      
arugula pesto, chicken, vegetables, parmesan cheese 

shrimp scampi…27       
rice, charred lemon and nightly vegetables   

 pepper-crusted new york steak…27   
 all mains include a house salad no substitutions 

  


