
CRISPY CALAMARI  $15
pickled cherry peppers, ancho chili agrodolce, manchego

CLOTHESLINE BACON  $19
summer peas, buttermilk biscuits, pickled peach,
torched rosemary

LOBSTER TACOS  $19
Maine lobster, crispy tortilla, mango, avocado crème,
baja sauce

ROYAL RED SHRIMP  $15
heirloom tomato bisque, sweet corn salsa, focaccia

BLUE CRAB & AVOCADO MARTINI  $16
breaded avocado, lump crab salad, lime vinaigrette

CRISPY VEGAN WINGS  $14
fried oyster mushrooms, chili-sorghum glaze,
chipotle pistachios, pickled carrot and celery,
vegan cilantro aioli

CHEF’S SMOKED CHARCUTERIE BOARD  $25
artisanal meats, cheeses, crackers and treats

to grazeto graze to feastto feast

    

to peckto peck

sidessides   $6

ENJOY YOUR FRIENDS, FAMILY + FOOD.
PLEASE LIMIT CELL PHONE USE!

TRUFFLE FRIES     COCONUT BAMBOO RICE

GRILLED SUMMER SQUASH
cilantro-cashew pesto

BROCCOLINI
miso vinaigrette, sesame

SHAVED BRUSSELS & LEEK SLAW
bacon, pecans, golden raisins

EVERYTHING BAGEL WEDGE  $12   
baby heirloom tomato, bacon, bagel croutons,
dill buttermilk dressing, seeds and herbs

CURRIED CAULIFLOWER  $11
frisee, puffed jasmine, peanut, cucumber, grapes,
coconut curry vinaigrette

BRUSSELS CAESAR  $11
romaine, shaved brussels, heirloom tomatoes,
pumpernickel, chopped egg, asiago

SOUTHERN PEACH  $13
baby kale, blueberry, pecan brittle, coconut bacon, vegan 
goat cheese, cilantro-jalapeno vinaigrette

WATERMELON CAPRESE  $12
arugula, ciliegine, heirloom tomatoes, basil oil, balsamic

SURFING DEER GUMBO  $8 CUP / $12 BOWL
braised duck, andouille, okra, brown rice

CHEF’S DAILY FRESH FISH  $ MARKET
daily presentation

SUGAR CANE SCALLOPS  $36
collard greens risotto, Georgia caviar,
crispy country ham

FILET OF BEEF TENDERLOIN  $41
roasted garlic mashed potatoes, asparagus, shiitake 
and caramelized onion demi, compound butter

SNAPPER IMPERIAL  $34
seared red snapper, yellow curry, vegetables,
coconut jasmine rice, peanuts, cucumber

JAMAICAN JERK CHICKEN  $28
free range half bird, roasted plantain mash,
fried okra, harissa

SEAFOOD ACADIANA  $38
grouper, lobster, crawfish, shrimp, andouille,
butter lobster stock, brown rice, hushpuppies

FURIKAKE CRUSTED AHI TUNA  $33
coconut bamboo rice, wasabi avocado crème,
pickled daikon, soy pearls, miso

CHEF GREGG’S CRAB CAKES  $34
sweet corn hash, chipotle remoulade, pea shoots

ROASTED LAMB  $40
green peas, beech mushrooms, herb gnocchi,
golden beets

GARDEN OF VEGAN  $25
chef’s thoughtful “farm to table” preparation of 
seasonal ingredients

FRIED OR GRILLED GULF SHRIMP $28
FRIED OYSTERS $30
COMBO OF SHRIMP + OYSTERS $32
choice of one side, shaved brussels & leek slaw, 
hushpuppies, house remoulade

enhance your feast!
LOBSTER TAIL $24       SCALLOPS [1] $8
SHRIMP OR OYSTERS [6] $15
FRESH CATCH $16       CHEF’S CRAB CAKE $16

VEGAN             VEGETARIAN 
GLUTEN-FREE           GLUTEN-FREE OPTION AVAILABLE

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if
you have a medical condition.
No split checks—one check per table. Split menu item fee $4.
Please note menu and prices subject to change.


