APPETIZERS

$10 | Warm Bread & FHummaus 825 | Gritted calamart
Focaccia bread, olive oil Cherry tomatoes, capers, onion, green and black
olives, olive oil
$15 | 7rufjte I'ries
Parmesan, truffle oil, herbs, served with garlic aioli $20 | Mussels
B Choice of white wine sauce or spicy tomato sauce,
$14 | Sweet potato fries served with garlic bread
Served with chipotle mayo
oy - - ) S21 | Strimp Diab(o
$23 | 7ried Calamari Scrved with green olives, jalapeno, roasted fennel,
Served with chilli aioli Calabrese chilli, in a spicy tomato sauce
828 | Lamb speducci $18 | Bruscrietta
>skewers served with tzatziki Served with roman tomatoes, red onion, roasted

- garlic, basil, parmesan and balsamic glaze
$26 | Saltimon tartare ©

Salmon, avocado, soy vinaigrette, sesame, crostinis

823 | Marglierita I'tatbread

$19 ‘ ‘[4/[,7‘7‘,- yi7/3 Tomato sauce, mozarella, basil

Buffalo or BBQ / /
824 | Pizza Bianco

S18 | Crizps and Guac Arugula, prosciutto, balsamic glaze, shaved parmesan,
olive oil

House made guacamole, tortilla chips

OYSTER BAR

RAW BAKED

N

$24 | Half Dozen $24 | Rockefeller
$48 | Dozen Spinach, hollandaise, parmesan, panko breadcrumbs
Scasonal oysters $26 | Jlouse
Askyour server! Bacon, aged cheddar, parmesan, pickled chillies
$21 | Beet saltad S14 | Caesar
Mixed beets, arugula, goat cheese, almonds, white Romaine lettuce, bacon, croutons parmesan, lemon

balsamic vinaigrette

$23 | Buratta
$16 | Aruguta Saltad Heirloom tomatoes, arugula, blasamic reduction,
Arugula, figs, almonds, parmesan, red wine vinaigrette basil, crostini

HANDHELDS

$24 | 7is/ Tacos 827 | Steak ZTacos

Battered cod, pico de gallo, coleslaw jalapeno 60z steak, pico de gallo, shredded lettuce, chipotle
crema, scerved with french fries aioli, served with french fries

$28 | Hlousemade Burger $27 | Steak Sandwichi

In a brioche bun double smashed paddy, 60z New York prime steak, mixed peppers, sautéed
cheddar cheese, bacon, sweet pickle, burned mixed mushrooms, gruyére cheese,

butter mayo and french frics. served with french fries

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS
ANY PARTIES OVER 8 WILL BE SUBJECT TO A 20% AUTOMATIC GRATUITY



PASTA

$24 | Penne A La Vodka

Pancetta, parmesan, rosé sauce

$38 | Seafood Linguine
Served with mussels, calamari, shrimps, crab leg,
on a tomato sauce

$32 | Lobster Fettuccine
l.obster meat in a rose sauce, served with half a
lobster tail on top

829 | Chidcken Parmigiana

Served with tomato sauce

$26 | Mustiroom Risotto
Wild mushrooms, chardonnay, parmesan,
truffle oil

$29 | Grocenii
Potato gnocchi, portobello mushrooms, shiitake
ovster mushrooms, black truffle parmesan

MAINS

$32 | Organic Salimon
Served with lemon beurre blanc, vegetables,
and potatoes

$45 | Seafood Mix Gritl”

Served with lemon beurre blanc, salmon, black
tiger shrimp, curopcan sca bass, vegetables,
and potatoes

S60 | 7100z Steak Frites
Served with (rench (ries and maitre d’hotel
butter

$41 | Branzino

Roasted Fennel and cherry tomato risotto,
seeasonal veggies, grilled lemon, olives, capers,
cherry tomatoes

$47 | Lamb6 Rack

Served with truffle mashed potatoes, rosemary
mint honey sauce, and seasonal vegetables

$85 | Surf and Tur/”
100z New York Prime Striploin, 60z Cuban lobster
tail, vegetables, potatoes, and garlic butter

SIDES

S14 | Shirimp  S12 | Chizcken

S12 | Zruyjlie Mastied Potatoes

$25 | Cuban Lobster Tail”

$12 | Seasonal Veggies

FAMILY STYLE

Seafood platter

Eiuropean seabass, calamari, shrimp, salmon, 2 lobster tail, veggics potatoes

$225/2
$450/4

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS
ANY PARTIES OVER 8 WILL BE SUBJECT TO A 20% AUTOMATIC GRATUITY



	APPETIZERS
	$10 | Warm Bread & Hummus Focaccia bread, olive oil
	$15 | Truffle Fries Parmesan, truffle oil, herbs, served with garlic aioli
	$14 | Sweet potato fries Served with chipotle mayo
	$23 | Fried Calamari Served with chilli aioli
	$28 | Lamb speducci 5skewers served with tzatziki
	$26 | Salmon tartare  Salmon, avocado, soy vinaigrette, sesame, crostinis
	$19 | Wings 1lb Buffalo or BBQ
	$18 | Chips and Guac House made guacamole, tortilla chips
	$25 | Grilled calamari Cherry tomatoes, capers, onion, green and black olives, olive oil
	$20 | Mussels  Choice of white wine sauce or spicy tomato sauce, served with garlic bread
	$21 | Shrimp Diablo Served with green olives, jalapeño, roasted fennel, Calabrese chilli, in a spicy tomato sauce
	$18 | Bruschetta  Served with roman tomatoes, red onion, roasted garlic, basil, parmesan and balsamic glaze
	$23 | Margherita Flatbread Tomato sauce, mozarella, basil
	$24 | Pizza Bianco  Arugula, prosciutto, balsamic glaze, shaved parmesan, olive oil


	OYSTER BAR
	RAW
	$24 | Half Dozen $48 | Dozen
	Seasonal oysters Ask your server!


	BAKED
	$24 | Rockefeller Spinach, hollandaise, parmesan, panko breadcrumbs
	$26 | House  Bacon, aged cheddar, parmesan, pickled chillies


	SALADS
	$21 | Beet salad Mixed beets, arugula, goat cheese, almonds, white balsamic vinaigrette
	$16 | Arugula Salad  Arugula, figs, almonds, parmesan, red wine vinaigrette
	$14 | Caesar Romaine lettuce, bacon, croutons parmesan, lemon
	$23 | Buratta Heirloom tomatoes, arugula, blasamic reduction, basil, crostini

	HANDHELDS
	$24 | Fish Tacos Battered cod, pico de gallo, coleslaw jalapeño crema, served with french fries
	$28 | Housemade Burger In a brioche bun double smashed paddy, cheddar cheese, bacon, sweet pickle, burned butter mayo and french fries.
	$27 | Steak Tacos 6oz steak, pico de gallo, shredded lettuce, chipotle aioli, served with french fries
	$27 | Steak Sandwich 6oz New York prime steak, mixed peppers, sautéed mixed mushrooms, gruyère cheese,  served with french fries

	PASTA
	$29 | Chicken Parmigiana   Served with tomato sauce
	$26 | Mushroom Risotto  Wild mushrooms, chardonnay, parmesan,  truffle oil
	$29 | Gnocchi Potato gnocchi, portobello mushrooms, shiitake oyster mushrooms, black truffle parmesan

	MAINS
	$32 | Organic Salmon  Served with lemon beurre blanc, vegetables, and potatoes
	$45 | Seafood Mix Grill Served with lemon beurre blanc, salmon, black tiger shrimp, european sea bass, vegetables, and potatoes
	$60 | 10oz Steak Frites  Served with french fries and maitre d’hotel butter
	$41 | Branzino Roasted Fennel and cherry tomato risotto, seeasonal veggies, grilled lemon, olives, capers, cherry tomatoes
	$47 | Lamb Rack Served with truffle mashed potatoes, rosemary mint honey sauce, and seasonal vegetables
	$85 | Surf and Turf 10oz New York Prime Striploin, 6oz Cuban lobster tail, vegetables, potatoes, and garlic butter
	$14 | Shrimp

	SIDES
	$12 | Chicken
	$25 | Cuban  Lobster Tail
	$12 | Truffle Mashed Potatoes
	$12 | Seasonal Veggies

	FAMILY STYLE
	Seafood platter   Eiuropean seabass, calamari, shrimp, salmon, 2 lobster tail, veggies potatoes $225/2 $450/4


