LUNCH

starters

JAPANESE MILK BREAD -5/10 - MUSHROOM ARANCINI -15 -
smoked maldon salt, garlic butter, radish fried oyster & cremini mushroom risotto, truffle
HALF or FULL LOAF V mayo, shaved black truffle v
BLUEFIN BRIE -22- FRIED BRUSSELS SPROUTS ) -8-
bluefin tuna tataki, fried brie, apple, ponzu, shichimi togorashi, fried garlic, tamari,
roasted chili pepitas dijon, chive

BURRATA -15-
SHRIMP COCKTAIL . -22- tomato confit, pickled mustard seed, hazelnut,
gin cocktail sauce, escabeche, cilaniro GF chevre, basil, fig gastrique, grilled baguette V
COCONUT PANKO FRIED SHRIMP -15- BACON-WRAPPED POBLANO -15-
[risee, sweet chili sauce stuffed with cream cheese, corn & chorizo, cotija,

chimichurri mayo, cilantro, frisee

BLUE ICEBERG WEDGE -14 - CHICKEN GEM & ENDIVE SALAD -18 -
bickory smoked bacon, tomato confit, pickled marinated artichoke, parmigiano-reggiano
onion, cambozola GF dressing, brioche bread crumbs V
+ WHITE ANCHOVIES -4 -
ROASTED BEET SALAD -15-
smoked blue cheese, maracona almond, apple, LOBSTER LOUIE -28 -
radish, Bibb, balsamic vinaigrette iceberg wedge, lobster claw, 1000 island,
capers, radish, chives
GRILLED CARROT SOUP -8- * 3 COCKTAIL SHRIMP 10~
chili pepita crunch, creme fraiche
mains =~
CHICKEN FRIED NY STRIP -18 - 80z WAGYU PICANHA -37-
potato puree, beef gravy sauteed mushrooms, demi-glace, parles
CHICKEN & TOMATO RISOTTO -20- BLACK GARLIC RED DRUM -20-
beirloom tomato, basil, tomato beurre blanc, bell grilled borccolini, curried root vegetable puree,
& evans chicken breast GF roasted pistachio GF
LOBSTER ROLLS -32- MAC & (}HEESE -10 -
truffled chili kewpie mayo, celery, butter lettuce, cavatappi in a smoked cheddar & gruyere mornay,
chives, dill, trout roe, fries topped with breadcrumbs

+ LOBSTER -8 -

8oz PRIME ANGUS BURGER* -20-

butier lettuce, tomato, red onion, smoked cheddar, truffled mayo on a martin’s potato roll, fries
+ GRILLED JALAPENO — THICK CUT HICKORY SMOKED BACON — SLICED AVOCADO — FRIED EGG -2EA -

desserts =~

CREME BRULEE -10 - DULCE DE LECHE CHEESECAKE -10 -
berries candied pecans & bacon, salted caramel ice cream
CHOCOLATE CAKE -10 - BROWNIE -10 -
layered with chocolate mousse & ganache, vanilla bean ice cream, candied bacon, walnuts

streusel, caramel sauce, vanilla bean ice cream

Parties of 6 or more may be subject to a 20% gratuity charge Split Entrees may be subject to a S5 Fee GF — Gluten Free Options V - Vegetarian Option
*Consuming raw, rare, or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Credit Cards are subject to a 3% surcharge



