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Seafood Grill(fcllar
EARLY DINING MENU $59

STARTERS

cfr LUMP CRAB & AVOCADO ~ DICED TOMATO, GAZPACHO SALSA

sf ESPELETTE PEPPER DUSTED AH! TUNA ~ FLASH FRIED GINGER, WAKAME,
THAI-HGNEY SAUGE & WASABI AIOLI

sr P.E.I. MUSSELS PUTTANESCA ~ GARLIC, PEPPERS, OLIVES, ANCHOVY, CAPERS,
LEMON JUICE, WHITE WINE BUTTER, GARLIC CROSTINI

sf CRISPY CALAMARI ~ SAUTEED TUSCAN RED & BANANA PEPPERS, GARLIC,
RED ONION, WHITE WINE BUTTER REDUCTION

COCONUT SHRIMP ~ FRUIT SALSA, SESAME, WAKAME, GINGER, MANGO-CHILI GLAZE

BLUE CRAB SPRING ROLLS ~ WAKAME, GINGER, MANGO-CHILI GLAZE

sr ARTISANAL GREENS ~ CARROT, CUCUMBER, TOMATO, BALSAMIC VINAIGRETTE
oF CLASSIC CAESAR ~ ROMAINE, GRANA PADANO, CROUTONS
or CRISPY ICEBERG WEDGE ~ DICED TOMATO, BACON, BLEU CHEESE DRESSING

ENTREES

CRISPY MAHI-MAHI ~ JULIENNE VEGETABLE, WAKAME, GINGER,
THAI-HONEY SAUCE, MANGO-CHIL! GLAZE

or PAN SEARED SNAPPER ~ FRIED CAPERS, MUSHROOM RISOTTO,
LEMON BEURRE BLANC

of PAN SEARED GROUPER ~ MUSHROOM RISOTTO, BALSAMIC FIG GLAZE

of FILET MIGNON ~ MASHED POTATO, HARICOTS VERTS, PINOT NOIR DEMI-GLACE
PLUS 15

BRAISED SHORT RIB ~ MASHED POTATO, ROASTED VEGETABLE,
PAN-SAUCE REDUCTION

or BOUILLABAISSE ~ SPLIT LOBSTER TAIL, MUSSELS, CLAMS, SHRIMP, MAHI,
SAFFRON-LOBSTER BROTH, GARLIC CROSTINI PLUS &

SHRIMP & CRAB FETTUCCINE ~ GARLIC, BASIL, CHIVES, SHALL.OTS,
PARSLEY, OLIVE OIL

DESSERTS

CHOCOLATE MOUSSE CAKE
KEY LIME TART

CREME BRULEE

GF - INDICATES GLUTEN-FREE OR MAY BE PREPARED GLUTEN-FREE

ADVISORY
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

JuaN DE LA ROSA ~EXECUTIVE CHEF
CARLOS SANCHEZ ~ S0US CHEF



