
STARTERS
OYSTERS ROCKEFELLER fresh shucked oysters with creamed spinach, 

bacon, shallots, garlic, parm, baked and bubbly to perfection 19

SHRIMP COCKTAIL creole remoulade, cocktail sauce 21

SHRIMP DURANGO tomatoes, basil, spinach, ancho chile butter, 
parmigiano reggiano 18

JUMBO LUMP CRAB CAKES tropical salsa, remoulade, mustard aioli 22

BLUE CHEESE CHIPS hand-cut potato chips, blue cheese sauce 15

FEATURED 3-COURSE MENU   
(entrée price inclusive of all courses)  

FIRST COURSE  
choice of:  

HOUSE SALAD carrots, cucumber, grilled corn, housemade sourdough 
croutons, white cheddar, tomato, creamy red wine house dressing

CAESAR SALAD parmigiano reggiano, sourdough  
croutons, asiago cheese crisp 

WEDGE SALAD applewood bacon, blue cheese crumbles, 
 tomatoes, red onion, buttermilk blue cheese dressing 

MARYLAND CRAB BISQUE 

ENTRÉE COURSE  
choice of:

JUMBO LUMP CRAB CAKES yukon mashed potatoes,  
grilled asparagus 55

GRILLED CHILEAN SEABASS WITH SHRIMP served over quinoa,  
sautéed spinach, parmesan roasted potatoes, butternut squash & 

zucchini with dill, chives and finished with dijon sauce 75

AUSSIE LAMB RACK* wild mushroom risotto, sautéed spinach,  
rosemary demi-glace 75

12 OZ. KANSAS CITY STRIP ‘AU POIVRE’* peppercorn brandy,  
roasted yukon potatoes, grilled asparagus 85

16 OZ. PRIME RIB* au jus, served with your choice of  
two seasonal sides 85

14 OZ. AUSTRALIAN GOLD LOBSTER TAIL drawn butter,  
served with your choice of two seasonal sides 95

12 OZ. BONE-IN FILET ‘OSCAR’* topped with jumbo lump crab and 
decadent foyot sauce, served with your choice of two seasonal sides 95

DESSERT COURSE   
choice of: 

CRÈME BRÛLÉE raspberries, crisp sugar crust 

APPLE CROUSTADE flaky turnover, boozy spiked maple  
syrup, vanilla ice cream

SEVEN LAYER COCONUT CAKE† layered coconut cream &  
white cake, sweet cream cheese, toasted coconut, macadamia nuts, 

pineapple ice cream, passion fruit coulis

CHOCOLATE VELVET CAKE chocolate mousse,  
chocolate ganache, raspberry ice cream

CARROT CAKE† pecan praline filling, sweet cream cheese, toasted 
coconut, crème anglaise

This is our exclusive menu for Christmas Day; regular 
dinner menu will not be available. Regular children’s 

menu will be available for guests 12 and under. 

EXTRAS 
WOOD-GRILLED BOURBON  

MAPLE SHRIMP 13 

JUMBO LUMP CRAB CAKE 14 

GEORGES BANK SEA SCALLOPS 15 

TWIN LOBSTER TAILS MKT

SAUCES 3.5 EACH 
BLUE CHEESE BUTTER

ANCHO CHILE BUTTER 

TRUFFLE BUTTER

SEASONAL SIDES 
WHIPPED YUKON  

MASHED POTATOES

POBLANO AU GRATIN POTATOES

ROASTED YUKON  
GOLD POTATOES 

GRILLED ASPARAGUS 

GREEN BEANS WITH PECANS

WILD MUSHROOM RISOTTO

LOBSTER RISOTTO 

LOBSTER MAC & CHEESE (add $6)

*These items can be consumed raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

† We use nuts and nut-based oils in our menu items. If you are allergic to nuts or any other 
food, please let us know.

Christmas menu/features available 12/25/2022 only, along with our regular children’s 
menu; regular dinner menu not available. Christmas Menu not available for online ordering 
or delivery, and is not available with any other offer or discount. Half price wine and happy 

hour not offered on holidays. Please, no substitutions.

CHRISTMAS DAY 
OPEN: 3 – 7:30PM 

823 / 824


