
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. 

AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUT NOTICE.

Meals available for dine-in or take-out orders. Club VIP members receive a 50% 
discount when adequate points are available to cover the bill after discount.

Weekly Special

Pan fried, pickled red onions, lemon caper aioli.

Fried Oysters
Featured Appetizer

$20

Offered from October 8 to October 19, 2026

Suggested Wine Pairing: Coppola Pino Grigio   |   $12        $54

Dungeness crab stuffing, Cajun shrimp sauce.
Served with cheesy grits and seasonal vegetables.

Broiled, melted mozzarella, tomato relish.
Served with garlic mashed potatoes and seasonal vegetables.

Stuffed Sole

Maple Bourbon Créme Brulee

Marinated Flank Steak

Featured Entrées

Featured Dessert

$38

$9

$37

Suggested Wine Pairing: Justin Sauvignon Blanc  |   $15        $58

Suggested Wine Pairing: J Lohr Merlot  |   $11        $50


