
Holiday Specials

*Consumer Advisory: Consumption of under-cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness, especially if you

have certain medical conditions.

Seafood Entrees
Served with garden vegetable risotto and

roasted broccolini

Parrot Fish
8 oz. Parrot fish (white and flakey) fillet pan seared &
topped with a parmesan panko crust, then drizzled

with house pesto sauce. 18

Crab Stuffed Mahi
Our signature crab cake blend stuffed into

an 8 oz. Mahi mahi fillet, baked in our
600+ degree open flame fire deck oven,

then topped with mango salsa. 24

steak entrees
Served with roasted potatoes and asparagus.

Filet Mignon  
8 oz. beef tenderloin cooked via sous vide process to a

perfect med rare temperature, then pan seared &
topped with our herb butter. 28

Ribeye Oscar  
Grilled 12oz. ribeye steak, topped with sauteed lump

crab meat & housemade Bearnaise sauce. 28

Seasonal Salad
Mixed greens, romaine, fresh julienne pears, feta

cheese, dried cranberries & candied pecans.  Served
with a honey pomegranate vinaigrette on the side.

Side 5    Entree 9
Add Chicken 5   Steak 10   Shrimp 7   Crab Cake 7

starters
Pan Seared Scallops

Pan seared sea scallops over a creamy corn &
cauliflower puree, topped with crispy prosciutto

and mango salsa. 12

Caprese Bruschetta
Diced fresh mozzarella, tomatoes, red onions, basil, &

balsamic vinegar mixed together, then served over
toasted crostini, topped with balsamic glaze. 9



Winter Warmers
Bailey's Irish Coffee

Bailey's Irish Cream, Jameson Irish whiskey and
coffee topped with whipped cream and creme de

menthe. 8

Jim's Hot Toddy
Jim Beam bourbon, squeeze of lemon, honey,

and hot water. 7

Kahlua Hot Chocolate
Hot chocolate, Kahula liqour, splash of Sminoff

Vanilla vodka, and topped with mini marshmallows
and caramel syrup. 8

Wine Specials
Originals Cabernet Sauvignon  2017 (WA)

Sourcing and blending quality fruit from across
Washington State    Bottle 25     Glass 7

Canvasback Cabernet Sauvignon 2015 (WA)
 Cherry and plum aromas, notes of nutmeg, black
plum, marionberry and hazelnut. (Holiday Wine

Dinner Favorite)    Bottle 45    Glass 14

Seasonal Beers
Hardywood Gingerbread Stout    9.2% ABV

Imperial milk stout made with local ginger and
honey.  From Richmond, VA

10 oz. Glass 6.5            64 oz. Growler To Go 34

Bell's Winter White Ale        5% ABV
An alternative to dark & heavy winter beers, Winter

White is a stylish & refreshing Wheat Ale. From
Kalamazoo, MI

16 oz. (Pint) 6                64 oz. Growler To Go 18

Pasta Specials
From the Sea

Pan seared scallops, clams and shrimp tossed with
white onions, olives, red pepper flakes, house

marinara & angel hair pasta. 26

Classic
Our housemade garlic Alfredo sauce tossed with

fettuccine & broccoli and served with your choice of
protein. Steak 18   Chicken 15    Shrimp 17

Burger Specials
Burgers served with choice of regular side.

Surf and Turf  
8 oz. Certified Angus beef patty grilled and topped
with a mini signature crab cake, wasbai aioli, mixed

greens & tomato. 14

Spicy Nacho Burger  
8 oz. Certified Angus beef patty grilled and topped
with fresh jalapenos, cheddar jack cheese, bacon,

lettuce, tomato & crushed tortilla chips. Served with a
side of ranch. 12.75

*Consumer Advisory: Consumption of under-cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness, especially if you

have certain medical conditions.


