
 

 

                                   

                                    Small Plates                                                            Boards 

 

 

 

 

 

 

 

 

 

 

 

 

 

Soups 

 
New England Clam  Chowder 

Garnished with Clam and Chervil  

11 

Soup du Jour  

9 

 

Salads 
 

 

  Blue Crab Louis       

Boiled Egg, Grape Tomato, Shaved Asparagus, Avocado, Olives 

Scallions, Bibb lettuce 

20 

Golden Beet          

Cucumber, Red Onion, Brioche Croutons, Mixed Baby Lettuces  

Goat Cheese Feta, Mustard Seed Vinaigrette 

16 

Baby Kale Caesar      

Parmiagiano Reggiano, Croutons, Caesar Dressing, White Anchovies 

16 

Baby Kale and Pumpkin    

Pumpkin Seeds, Lardoons, Goat Cheese, Carrots 

Buttermilk Pumpkin Dressing 

14 

 

 

 

Spicy Baby Octopus  

Cucumber and Radish Salad 

Polenta Croutons 

15 

PEI Mussels  

Chorizo, Tomatoes, Parsley, White Wine 

Garlic, Butter Finish  

16 

Fried Artichokes    

Romesco Sauce, Gremolata, Lemon  

14 

Crab Cake 

Pineapple Salsa, Mango Coulis 

22 

 

 

Charcuterie  

Selection of Cured Meats and Garnishes 

25 

 

Smoked Fish Dip 

Jalapeños, Rustic Bread, Olives, Capers 

Red Onion  

22 

 

Cheese  

Selection of Cheeses and Garnishes 

26 

 

 



 

 

 

Large Plates 
 

Scallops 

Gnocchi, Baby Vegetables, Vierge Sauce 

36 
 

Whole Lionfish 

Tasso and Corn Relish, Polenta, Pickapeppa Sauce 

45 
 

Florida Gulf Snapper 

Kimchi, Black Rice, Korean Pepper Sauce 

38 
 

Gulf Black Grouper 

Black Rice Risotto, Papaya Chutney, Baby Carrots 

Market Price 
 

Lamb Shank 

Gorgonzola Polenta, Baby Vegetables, Fond Lie 

42 
 

Joyce Farms Free Range Chicken Breast 

Mashed Potatoes, Baby Carrots, Hen of the Woods Mushrooms 

Jus Lie 

30 
 

*Grass Fed New York Strip Steak 

Asparagus, Butter with Chive, Mashed potatoes 

40 
 

*Filet of Beef with Shrimp 

Mashed Potatoes, Poached Asparagus, Tarragon Mustard Sauce 

55 
 

*Rib Eye 

Chimichurri, Polenta, Baby Carrots 

44 

 

 

 
If you have a food allergy please inform your server and our Chef will be happy to accommodate your needs. 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness, especially if you have certain medical conditions. 
 

We serve fish sourced from Florida waters. Our beef and lamb are purchased 

from purveyors who source from farms with responsible farming and ethical harvesting practices.  

We offer produce fresh from Florida when available and Colusa Farms in Naples provides our micro-greens. 

  

Vegan and Vegetarian Menus are available upon request                          


