


S A L A D S

C A R I B B E A N  
C O N C H  C H O W D E R 

CUP   |   BOWL

           6     9 
F O C A C C I A  B R E A D

MARINATED OLIVES 
ROASTED GARLIC BUTTER

8 
B L U E  C H E E S E  G L A Z E D

TAT E R  T O T S
BLUE CHEESE CRUMBLES 
BACON BITS | SCALLION 

BALSAMIC DRIZZLE

8
C R I S P Y  P O R K  B E L LY 

GREEN PAPAYA SALAD
SESAME GLAZE

12
T U N A  P O K E *

GINGER | SOY | SESAME | SEAWEED

15
M O Z Z A R E L L A  S T I C K S

MARINARA SAUCE

9

C H I C K E N  W I N G S
CHOICE OF 

SPICY, MILD or ASIAN BBQ

16
T O M AT O  & B U R R ATA

BURRATA | HEIRLOOM TOMATOES 
SALSA VERDE | CROSTINI 
BALSAMIC REDUCTION

16
C R A B  C A K E

MARYLAND STYLE 
PICKLED CUCUMBER | REMOULADE

20
S H R I M P  C O C K TA I L

POACHED SHRIMP  
CITRUS COCKTAL SAUCE

18
D I V E R

S C A L L O P S
CITRUS & FENNEL SALAD
GRAPEFRUIT GASTRIQUE

15
C R I S P Y  O N I O N  R I N G S

BLUEBERRY BBQ SAUCE 
and RANCH

8

STARTERS

R O A S T E D  F E N N E L  
& B E E T  S A L A D 

RED WINE GLAZED BEETS
GRAIN MUSTARD AIOLI
MANCHEGO CHEESE
TOASTED ALMONDS

12
C L A S S I C  C A E S A R

FOCACCIA CROUTON  
SHAVED PARMESAN | GRAPE TOMATO

10
B E A C H S I D E  G R E E N S

GOAT CHEESE | CANDIED PECAN 
DRIED CRANBERRIES | TOMATO 
CUCUMBER | PICKLED ONION

12
GLUTEN FREE DAIRY FREE VEGETARIANIF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.        PARTIES OF 6 OR MORE SUBJECT TO A 18% GRATUITY

MAINS
Y U C ATA N  S H R I M P 
CORN & PLANTAIN HASH

GRILLED ASPARAGUS | MOLE ROJO  
CILANTRO LIME SALSA VERDE

32
F I R E C R A C K E R 
M A C  & C H E E S E 

CAVATAPPI PASTA | FOUR CHEESE SAUCE 
GRILLED CHICKEN | PEPPER FLAKES

18
B L A C K E N E D  M A H I  M A H I

YELLOW RICE | CHARRED BROCCOLINI
 PINEAPPLE SALSA

22
C H I C K E N  A N D  S AU S A G E 

PA P PA R D E L L E
GRILLED CHICKEN |  ITALIAN SAUSAGE  
SPINACH | PARMESAN CREAM SAUCE

22
M U S H R O O M  & A S PA R A G U S 

PA P PA R D E L L E
TRUMPET MUSHROOM | ASPARAGUS | SPINACH 

RED WINE SAUCE | PARMESAN CHEESE

20

S E A F O O D  S C A M P I
SHRIMP & SCALLOPS 

 WHITE WINE GARLIC BUTTER | LINGUINI
GRILLED BAGUETTE

32
S T E A K  F R I T E S

GRILLED RIBEYE 
PEPPERCORN BRANDY CREAM

FINGERLING POTATOES 
LYONNAISE

52
G R I L L E D  F I L E T  M E D A L L I O N S

CABERNET REDUCTION
BOURSIN WHIPPED POTATOES

TRUMPET MUSHROOM | GRILLED ASPARAGUS

40
H A R I S S A  C H I C K E N  B R E A S T

AIRLINE CHICKEN BREAST
 HARISSA & OLIVE STEW
CHARRED BROCCOLINI

26
S E S A M E  G L A Z E D  S A L M O N

QUINOA
EDAMAME & ROASTED 

CORN SUCCOTASH

24

S E S S I O N S  B U R G E R
8 OZ ANGUS | AGED CHEDDAR 

TOMATO | CRISPY ONION
BRIOCHE BUN  

BLUEBERRY BBQ SAUCE | FRIES

18
P E P P E R J A C K 

C H I C K E N  S A N D W I C H 
BLACKENED CHICKEN 

PEPPERJACK CHEESE | LETTUCE 
TOMATO | BLUEBERRY BBQ SAUCE 

BRIOCHE BUN | FRIES

16
C A J U N  S H R I M P  B A S K E T

HAND BREADED SHRIMP 
HOUSE REMOULADE | FRIES

16

B L A C K E N E D  M A H I  TA C O S
MAHI MAHI | LETTUCE | TOMATO

PINEAPPLE SALSA | SOUR CREAM
HOUSE REMOULADE

14
C R I S P Y 

C H I C K E N  T E N D E R S
HONEY MUSTARD | BBQ SAUCE

FRIES

15
G R I L L E D  S N A P P E R 

S A N D W I C H
LETTCE | TOMATO | BACON
 AVOCADO | BRIOCHE BUN

20

HANDHELDS & BASKETS

LITTLE
 ROCKERS

DESSERTS
C H O C O L AT E 

D E C A D E N C E  C A K E
CHOCOLATE FUDGE CAKE

8
K E Y  L I M E  P I E

BERRIES | LIME

10

L E M O N  B L U E B E R R Y
 C R È M E  B R U L E E

TAHITIAN VANILLA | BLUEBERRIES

10
R E D  V E LV E T 

C H E E S E C A K E  
TRIPLE LAYER 

CREAM CHEESE FROSTING

12

ADD ONS
G R I L L E D 
C H I C K E N

6
J U M B O 

S H R I M P

10
G R I L L E D 
S A L M O N

15

I  D O N’T  K N O W …
HOT DOG AND FRIES

7
W H AT E V E R …

CORN DOG AND FRIES

7
I  L O V E  I T …

MAC AND CHEESE

8
I  D O N’T  C A R E …

CHEESEBURGER AND FRIES

9
I ’M  N O T  H U N G R Y …
GRILLED CHEESE AND FRIES

7
I  D O N’T  WA N T  T H AT …

LINGUINI AND MEATBALLS

9

FOR KID’S UNDER 12


