
Entrees
sole $36
scallop mousseline, Caviar sauce

Crispy Chicken $26 
Roasted Roots, Thyme Jus

Sautéed Snapper $29
Lobster Mash, Truffle, Lemon Brown-Butter

Herb-Roasted Branzino $27
Creamy Vegetable Basmati

scallop & Cauliflower $32
Pistachio, Tamarind Brown-Butter

BIG fish
Crispy Whole Snapper $72
Peppers, Oyster Mushroom, Chili, Garlic

2lb Cantonese Lobster $78
make it a surf n’ turf $35
add sliced new york strip steak

Simply Cooked
CHOICe OF SAUCE: spicy TOMATO, TAMARIND BROWN - 
BUTTER, LEMON-HERB OLIVE OIL or RED WINE SAUCE 

FISH       
SALMON A LA PLANCHA $26  
SEARED TUNA $32 
GRILLED SHRIMP $24
sole A LA PLANCHA $24
GRILLED swordfish $30
2lb steamed lobster $74

meat
FILET 10 oz $42
NEW YORK STRIP 11 oz $35

sides
$8 EACH / 3 for $22 / 5 for $35

RATATOUILLE 
ROASTED ROOTS 
‘OLD BAY’ FRIES
MUSHROOMs
SUGAR SNAP PEAS
CREAMY BASMATI

Please, No flash photography allowed!
a 20% gratuity will be added for 
all parties of 6 or more

Eating raw or undercooked menu items such as meats, 
poultry, seafood, shellfish or eggs may increase the 
risk of food borne illness, especially if you have 
certain medical conditions.

      


