sma“ Platcs
Soup du Jour 5

Lobstcr Cakcs

Mango chutneg, red thai curry, sweet Potato straws. 14

Tuna Tartarc

Sweet soy c{rizz[e, wasabi aioli, crisPH wontons. 9

T ruffleFries

Fresh cut FriesJ grated Parmigiano and white truffle oil. 5

Carambola Girilled Wings

Choice of sauce: sweet n’ Eot, buﬂcalo, even hotter, sesame maple, gar]ic parm or seasoned. Bleu cheese or

ranch, ce]ery sticks. 12

]:ricd E_damamc
503 sesame ginger drizzle. 9

Lobstcr Fonduc
50urdough bread. 12

Flash Fried Calamari

Sweet garlic chile sauce, Picued cucumbersalad. 12

salads
Spinach

Strawberries, mint, goat Cl"IGCSC, balsamic reduction . i 3

Carambola

SPring greens, goat cheese, candied pecans, starFruit, mangoes, ]emongrass vinaigrette. 1%

Koastcc] E)cct
SPring greens, beetsj sPiccc] pecans, bleu cheese] balsamic syrup and white truffle oil. 13

Add grilled chicken, tuna, mahi, 5/1n'rr{p or steak to any salad. 5




sandwiches

Roast Beef and Cheddar Panini

Focaccia bread, rosemary horseradish cream. 12

Chickcn Salacl Panini

American cheese, bacon, focaccia bread. 12

Thc Bcst Damn Burgcr

(Caramelized onions, bleu cheese, Pre’czel roll. 12

Fittsburgh Original

Come& beelc, Provolone, Fries, coleslaw, ]talian bread. 12

largcr Platcs

Seared Rare Ahi Tuna

Mango scaweed salacl,jasmine rice wasabi soy drizzle . 16

Prince | dward Jsland Mussels

Lemongrass, cilantro, green curry, coconut mi”(, crus’cg bread 14-.

Sca{:oocl Fettuccini

Lobster, shrimp, sherried lobster mascarpone cream. ié

Fan Seared Local Mahi~Mal‘u’

Basil pesto crusted, tomato seafood cream,jasmine rice, sautéed vegc’cab]es. i4

Local Conch and Buttcr

Jasmine rice, sautéed vegetables. i4

** this is a sample menu and that all items/prices are subject to change**



