
 

 

● Hors d’oeuvre ● 

 

Fried Jumbo Fantail Shrimp 
Summer Truffle Ravioli 

Bistro Spring Roll 
 
 

● Soup ● 

~choice of~ 
 

She Crab Soup 
Jumbo Lump Crab / Lustau Sherry / Smoked Paprika 

 
Key West Conch Chowder 

Fresh Herbs / Red Skin Potatoes 
 

 

● Salad ● 

~choice of~ 
 

Roasted Beet Salad 
Fried Goat Cheese / Baby Spinach / Porcini Balsamic Dressing 

 
Our Classic Caesar & Popover 

Parmesan Cracker 
 
 

● Entrée ● 

~choice of~ 
 

Grilled Grass-Fed New York Strip 
Pepper Crust / Duck Fat Fries 

 
Local Flounder & Lump Crab “Norfolk” 

Lemon Butter / Farm Greens 
 

Crispy Cherry Duck 
Chanterelles / Garganelli / Tomatoes / Tarragon 

 
 

● Dessert ● 

~choice of~ 
 

Old Fashioned Peach Brown Betty 
Salted Marcona Almond Streusel Topping 

 

Southern Bourbon Pecan Pie        
Brown Sugar Cinnamon Ice Cream 

 
 

Sample 5-Course Dinner Menu – SELECTIONS CHANGE DAILY  

$74.95 per Person, Non-Inclusive of Beverage, Tax or Gratuity 


