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 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,  

grainy mustard vinaigrette

VO O D O O  F R I E D  R I C E 
shrimp, chicken, peas, gochujang, red fresnos 
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TO D AY ’S  F R E S H  F I S H  5 5 
see our raw bar card for market catch selections

S H R I M P  S C A M P I  R I S OT TO  5 5 
Sea of Cortez wild shrimp, garlic, fresh herbs

D U N G E N E S S  C R A B  ‘ W E D G E ’  5 5 
iceberg lettuce, egg, heirloom tomatoes, olives,  

KILLER louie dressing

B & R  R E S E R V E  C E N T E R  C U T F I L E T M I G N O N  5 8 
8 oz, choice of side 
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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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