
our
spect

acular features 




- Smoked and seared scallops -  
with applewood bacon, cheddar stone ground grits and fire roasted onion & fig jam




- Fried goat cheese salad -
winter field greens, red onion, candied pecans and honey champagne vinaigrette 




- French onion crock -
wine braised French onion soup with herbed crostini and melted provolone

 

-  Lobster three ways - 
buttered cold water tail,  black lobster linguine, and fried lobster fritters served

with spicy aioli



- Garlic crab NY strip - 
 pepper crusted flame grilled strip with garlic crab butter, wintery  wintery nut

brussels sprouts and triple potato hash

-  Pecan Pie Cheesecake - 
- Sparkling Chocolate Lava Cake - 


