
Mother’s DayMother’s Day
CHEF’S FEATURES

Sushi - $15   (V/GF)
Sticky white rice with red and yellow peppers,

marinated smoky tofu, cucumber and jalapeno pepper
center, wrapped in nori with teriyaki eel-sauce glaze

Tuna Bruschetta - $15   (V)
Housemade garlic crostini with garlic-pepper-crusted
pan-seared, sushi-grade Ahi tuna, thinly sliced, over
tomato bruschetta, finished with balsamic reduction

Eggplant Rollatini - $15    (V)
Thinly sliced breaded eggplant stuffed with ricotta

cheese, wilted kale, served over our housemade
marinara sauce and Italian blend cheese

Surf & Turf - $48    (GF)
Twin 4 oz. charbroiled petite filets with sauteed local

mushrooms, served with a broiled, coldwater 4 oz.
lobster tail and drawn butter, with mashed potatoes 

and grilled asparagus

Lobster Ravioli - $28    (V)
Tender pasta stuffed with mascarpone and ricotta cheese
and sweet lobster meat, tossed in a sherry seafood cream

sauce with diced tomatoes and scallions

Seared Scallops - $32    (V/GF)
Sweet dayboat scallops over a sweet corn puree, served

with succotash over lemon- and thyme-roasted baby
Yukon gold potatoes

Soup du jour: Crab Bisque - $10   (V)

A creamy blend of lump crab and sherry
with a touch of brandy

Lemon Raspberry Mini Bundt Cake - $8  
Moist lemon mini bundt cake with raspberry

frosting and fresh raspberries.
Add fresh berry ice cream +$3

D E S S E R T S

My Angel Mother: Our Cosmopolitan - $12
Hidden Still Vodka, Triple Sec, Simple Syrup, Lime Juice, Cranberry

“All that I am, or ever hope to be, I owe to my angel mother.” 
 - Abraham Lincoln

The Perfect Hurricane - $12
Irvine Gin, Strawberry Syrup, Lemon Juice, Chaddsford Sparkling White

"To describe my mother would be to write about a hurricane 
in its perfect power.” - Maya Angelou

A Mother’s Love - $12
Chaddsford Sparkling White, Pomegranate Juice

"A mother's love for her child is like nothing else in the world.” -
Agatha Christie

C O C K T A I L S

A P P E T I Z E R S E N T R E E S

(GF) Gluten-Free    (V) Vegetarian   (VG) Vegan or can be made Vegan     

 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions. Please make your server aware of any allergies.

Shrimp & Cornbread - $15     (V)
Gulf shrimp sauteed in a Creole-style cream sauce,

served on top of housemade cornbread
Trout Almondine  - $32    (V/GF)

Crispy skin Rainbow trout, pan seared in brown butter
with toasted almond and lemon haricot verts and 

roasted fingerling potatoes

S A L A D
Spring Duck Salad - $26   (GF)

Crispy, pan-seared boneless duck breast, mixed
field greens, blackberries, grape tomatoes, 

red onions, crumbled feta cheese, 
drizzled with a mixed berry vinaigrette

Mocktail: The Beginning & The End - $10
Blueberry Syrup, Cinnamon/Ginger Syrup

Lemon Juice, Ginger Beer, Blueberries
"Motherhood: All love begins and ends here." — Robert Browning

Roasted Bosc Pear - $12
Spicy-sweet pear, oven-baked, topped with 

honey-whipped mascarpone, candied walnuts, 
warm bourbon honey glaze.
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