DINNER MENU

SUMMER 2026

Auvailable at 5pm each day
In addition to the All Day Menu

Lobster & Sweet Corn Mafalde $36
Butter-Poached Lobster, Sweet Corn,
Cherry Tomatoes, Chive Butter Sauce

Mediterranean Swordfish $35
Olive Tapenade, Greek Orzo Salad with Tomato,
Cucumber, Feta, Olives, Red Onion & Arugula

Peri Peri Chicken $28
Zesty Garlic-Citrus Marinated Grilled Airline Chicken
Breast, Grilled Lemon, Roasted Red Pepper Tomato Rice,
Cucumber & Red Onion Salad

Seared Scallops $40
Cheesy Grits, Mexican Street Corn,
Cotija, Cilantro Gremolata

Steak Frites $29
Sliced 8 oz Pub Steak, Chimichurri, Crispy Steak Fries

Executive Chef Cassie Jarrin

Sous Chef Stacy Ann Letford



