LUNCH

Sta rters

Summer Heirloom T omato SOUP 6 Chilled Jumbo Shrimp 14
Chilled T omato SOUP and [Tresh [erbs Served with Charmoula Cocktail Sauce,
with Girilled (Cheddar (Cheese Brioche | emon Caper Aloli and [Tresh | emon

Fresh Melon 10 Florida Stone Crab 18
Fresh S]iced Cantaloupe and Honey Fresh Jumbo Stone Crab Claw and
Dew Melon with Prosciutto and Cirilled House Mustard Sauce
PBruschetta

Chilled Scamcoocl Flatter (For two) 45
FPoached Jumbo Shrimpj Fresh [Tlorida Stone Crabs and Chilled Maine | obster

Salacls and E_ntrccs

Crab Salad 12
Butter | ettuce, [eirloom T omato, Cucumber and Red Onion with a Preserved | emon
\/inaigrette and Grilled Fita

Arugula & Citrus 12
Baby Arugu|a and [Tlorida Citrus Salad with [Hearts of Falm, T oasted Almonds and Mint

(lassic Caesar 11
CrisP [Hearts of Romaine | ettuce with [Jouse Made (aesar Dressing Brioche (routons
and Parmesan

Add SHrimP 6 or Chicken4

Tcrracc Club WraP 14
Oven Roasted Turkeg, Crispg APPIC Wood Smoked Bacon, [eidoom | omato, A|Pinc
| ace Swiss cheese in a [erbed T ortilla with (Garlic Aioli

Lobster Ko" 19
Fresh Maine Lobster, Celerg, Onion, with Drawn Butter, | emon and Fresh [Herbs on
Toas’ceci Ro“

\/cgctablc & Fortobc”o Fanini 1%
Girilled Summer Squash, / ucchini, Portobello Mushrooms and Furple Onion with
Manchego (Cheese [~ xtra \/irgin Olive ol Aged Balsamic and [Fresh [Herbs

Caprcsc Panini 15
Prosciutto, Bu{:{:alo Mozzarella, [Heirloom T omato, Onion, Arugula and [Tresh Basil on
Pressed Artisan Bread

Burger 12
Girilled Siroin Beef served with |_ettuce, | omato, Onion and Flickle

Al the above Sandwiches are served with ﬁ'nca/o/:)/c (ole Slaw

C onsuming raw or undercooked meats, pou/trﬂ, seafooaf 5/76///‘;:5/7, oreggs may increase

your risk of foodborne ////7655, espec/a//y /}[ﬂou have certain medical conditions.



