
Restaurant Week

Consumption of raw or under cooked meat, poultry, eggs, or seafood may increase the risk of illness.
This facility serves raw oysters. Eating these oysters may cause severe illness and even death, especially in persons with

liver disease or other chronic illnesses that weaken the immune system. If you eat raw oysters and become ill, you should
seek immediate medical attention. If you are unsure if you are at risk, you should consult your physician.

Please Note that all parties 6 or greater are subject to an automatic 18% gratuity and split plates are subject to a $2
upcharge.

Please be aware that this facility handles products containing allergens--including, but not limited to--wheat/gluten,
milk, eggs, peanuts, tree nuts, fish, shellfish, and soy.  We cannot completely guarantee that any menu item will be

completely free of allergens. If you have an allergy, please ask to speak with a manager and we can see what
accommodations can be made.

LUNCH
Served with and iced tea or a soda.

GRILLED CHICKEN SALAD
Butter lettuce, tomatoes, red onions, bell
peppers, cucumber, cheddar cheese, choice of 
dressing.

CANDIED BACON BURGER
Candied bacon, swiss cheese, lettuce, tomato,
red onion and mayo.

FISH OR SHRIMP TACOS
Warm flour tortillas, cabbage, roasted corn,
pico de gallo, green chile ranch, cotija cheese,
avocado.

POKE BOWL
Sashimi yellow fin tuna, steamed rice, apple
carrot slaw, cucumber, mango pineapple salsa,
cabbage, wonton strips, sriracha aioli, poke
vinaigrette, fresh jalapeno.

DINNER
Served 3pm to close 7 days a week. An entree of your choice paired with one appetizer or
one dessert.

 
APPETIZERS

POKE NACHO
Crispy won ton chips topped
with shredded cabbage, poke
style sashimi tuna, tangy
pineapple-mango salsa, fresh
jalapeno and drizzle of
sriracha aioli.

MINI CRAB CAKE
Lump crab mixed with a
perfect blend of spices.
Served with house
remoulade.

WEDGE SALAD
Butter lettuce, bacon, bleu
cheese, tomatoes, red onions
and ranch dressing.

FEATURED ENTREES

SHRIMP AND GRITS
A fan favorite. Gulf
shrimp sauteed with crispy
bacon, poblano and sweet
corn. Served over
cheddar grit cakes, topped
with a decadent pan sauce.
Garnished with green
onion and diced tomato.

THAI TUNA
Sesame-Crusted and seared
and topped with a thai
inspired coulis, served
with basmati rice and our
satueed kale salad.

6 OZ FILET
Beef Tenderloin filet
served with dutchess
potatoes and grilled
asparagus.

DESSERT

CREME BRULEE LA TORTUGA CAKE KEY LIME PIE 


