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16/30 
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y steamed if you must) 
14/26 

p & Oyster Shooters 
y Mary & Horseradish 

4 each 

sh Cocktail Tasting 
aily Crudo offering  18 
Shellfish Tower 
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T
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led shallots, Caperberries 
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Pink Shrimps Cocktail
lf pound or Full pound 

16/30 

ngland Clam Bellies 
Sunchoke Tartar 

14  

fic Dungeness crab 
Half or whole 
Market Price 
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Small Plates 
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14 

 Country Crab Cakes 
d Watercress & Creole Mustard 

18 

 Beef Short Rib Sliders 
adish Aioli and Crispy Onions 

15 

Shrimp and Grits 
Ground with Andouille Gravy 

16 

The Starter Trio 
 a sampling of any three 19 
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rilled Bistro Steak 

9/18 
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ps, Atlantic Shrimp, Blue 
s and mixed baby greens 

16 
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adish, Endive, Radicchio 

eens & Herbed Vinaigrette 
9 

itional Caesar 
aine & Shaved Parmesan 

9 
Soups 
Crab Bisque  9 
ston Classic with a Hint of Sherry 
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Seasonal Suggestions 
American Waters 

ed Georges Bank Scallops    33  
rushed Fingerling Potatoes, Saffron-Clam Broth 

 

Blasted Steelhead Salmon    32 
American Fries, Lemon-Parsley Aioli 

 

rida Rock Shrimp Pasta    28 
Ham, Warm Fennel & Artichokes, Orechiette Pasta 

Farm & Garden 
ised Pot Roast Bolognese    27    
gout with House Made Chitarra Pasta & Pecorino Sardo

 

rris Ranch Bistro Steak    31 
Lean & Tender, Pepper-Gravy Elvis Fries 

 

ked Pullet Rouge Chicken    28 
m Potato & Bread Salad, Brown Chicken Jus 
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. Grass Fed NY Strip 
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eef Hangar Steak 
36 
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stic Free Range Lamb 

38 
ie Gras Truffle Butter 
ello-Peppercorn Demiglace
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ides for Sharing or
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Prime Seafood 
ply Prepared Pan-seared or grilled 

lf of Mexico Triggerfish 
34 

arolina Gulfstream 
Wahoo 

32 
Northern Canadian 

Arctic Char 
31 

Hawaiian 
Ahi Tuna 

36 
ood Orange Beurre Blanc 

Sunchoke Tartar  
 Pepper & Almond Romesco
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Main Course
Yazoo Braised Collards   
Pimento Mac n’ Cheese   

russels Sprouts Balsamic  
asted Winter Root Veggies 
Spiced Sweet Potato Fries 
ld Rice & Mushroom Hot Dish
n- Blasted Broccolini Mornay
Golden Raisins & Spinach 
General Manager- Robert Baugh                        Executive Chef- Forrest Parker 
cades is committed to sourcing the best available natural products, emphasizing a
focus on sustainable species and sound practices of Fishing and Aquaculture 


