
01
PA C I F I C  OYST E R S 

three oysters freshly shucked

C A E S A R  S A L A D 
sweet gem romaine, Reggiano, hand-torn croutons

A R C A D I A N  M I X E D  G R E E N S  S A L A D   
mixed greens, orange, carrots, radish, almonds,  

chervil vinaigrette

VO O D O O  F R I E D  R I C E 
shrimp, chicken, peas, gochujang, red fresnos 

 

02
TO D AY ’S  F R E S H  F I S H  S E L E CT I O N 

changes daily based on seasonably appropriate  
catches sourced from around the world

D I V E R  S C A L LO P S 
U10 dayboat scallops, pan seared with  

lemon caper beurre blanc, farmers market vegetable

D U N G E N E S S  C R A B  “ W E D G E ” 
iceberg lettuce, egg, heirloom tomatoes, olives,  

KILLER louie dressing

B & R  R E S E R V E  R I B E Y E  (1 6 O Z .) 
served with choice of side 

 

03
C H O I C E  O F  S E A S O N A L G E L ATO 

W I T H  H O U S E M A D E  C H O C O L AT E  C H I P  C O O K I E 
Small batch, using 100% all natural ingredients
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