
                                        
ABSOLUTELY FEBULOUS eat. stay. play. 

$30 per person (taxes, liquor and gratuity not included) 

FIRST COURSE 
(CHOICE OF ONE) 

 

CALAMARI   
Seasoned with old bay and flash fried to a golden 
brown.  Served with lemon and Marinara for 
dipping. 

 
CRAB MAC AND CHEESE   
Captain James alfredo tossed with cavatappi pasta, 
parmesan, cheddar, bacon and old bay.  Baked to a 
golden brown.   

 
GARLIC MUSSELS    
Fresh Canadian mussels’ sautéed with scallions, 
grape tomatoes, red onion and garlic, deglazed 
with sherry.  Finished with roasted garlic butter and 
parmesan cheese.  

 
SEAFOOD NACHOS    
Tri-Colored tortilla chips topped with seasoned 
shrimp, crab, and scallops.  Finished with pico de 
gallo and sour cream.   

 
OYSTER ROCKEFELLER   
Tender local oysters topped with our Rockefeller 
sauce of spinach, peppers and Sambuca.   

 
NEW ORLEANS MUSSELS  
Fresh Canadian mussels’ sautéed with Andouille 
sausage, onion and tomato.  Finished with a 
tomato cream and parmesan cheese.   
 

CRAB FRIES  
Seasoned waffle fries topped with our crab dip, 
shredded cheddar, bacon and scallions.  Served 
with ranch for dipping. 

 
 
 
OYSTERS ON THE HALF  
Fresh local oysters served with lemon, cocktail, 
horseradish and mignonette sauce. 

 
SEAFOOD STEW  
Shrimp, scallops and fresh fish in a rich tomato 
broth.  

 
FRENCH ONION SOUP 
Caramelized onions, sherry, garlic croutons and 
provolone.  

 
CAESAR SALAD  
Traditional Caesar with homemade dressing. 

 
VILLAGE SALAD  
Fresh tomato, red onion, capers, Kalamata olives, 
feta cheese, cucumbers. Topped with red wine 
vinegar and olive oil.   

 
GRILLED ROMAINE SALAD 
Whole Romaine seasoned and grilled.  Topped with 
tomato, onion, parmesan cheese and olive oil.  
Topped with Balsamic Glaze.   

 
BAJA SHRIMP TACOS  
Grilled tortilla, shrimp, cabbage, cilantro and baja 
sauce.   
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ABSOLUTELY FEBULOUS eat. stay. play. 

$30 per person (taxes, liquor and gratuity not included) 

SECOND COURSE  
             (CHOICE OF ONE) 
 

CRAB CAKE 
Traditional Jumbo Lump crab cake baked to a 

golden brown.  Served with roasted potato and 

fresh vegetable. 
 

PRIME RIB 
Slow roasted Prime Rib served with our signature 

demi-glace. Served with roasted potato and fresh 

vegetable. 
 

SEAFOOD PLATTER 
Grilled salmon, crab balls, clams casino, shrimp and 

scallops. Served with potato stuffed tomato. 
 

SEAFOOD POT 
Sausage, shrimp, clams, mussels, corn, crab and 

potatoes. Served in a tomato broth. 
 

MEDITERRANEAN SALMON 
Blackened Salmon paired with a delicate sauce of 
Kalamata olive, baby spinach, onion, garlic and 
tossed in a tomato crème with fettuccini.  Dusted 
with feta cheese. 

 
WASABI CRAB CAKE  
Jumbo lump-crab seasoned with wasabi 
horseradish and old bay.  Served with seaweed 
salad and fresh vegetable.   

 
GRILLLED MAHI-MAHI 
Grilled filet of Mahi placed over wilted baby 
spinach. Paired with fried crab ravioli and topped 
with a roasted red pepper aioli.   
 

GREEK SALTIMBOCCA CHICKEN  
Chicken breast stuffed with feta cheese and rolled 
with prosciutto.  Paired with red mashed potatoes 
and fresh vegetables.  Topped with red pepper 
crème.   
 

BAYOU STUFFED CHICKEN 
Blackened breast of chicken placed over pancetta 
grits and topped with a sauce of lump crab, 
scallions, peppers and cream.  Finished with 
parmesan cheese.  Served with fresh vegetables.   
 

THIRD COURSE 
                   (CHOICE OF ONE)  
 

BANANA FOSTER XANGO 
Fried banana cheesecake.  Paired with vanilla ice 
cream and fresh sliced bananas.  Topped with 
whipped cream and caramel.  
 

GREEK “STREET” YOGURT 
Traditional Geek Yogurt topped with honey and 
candied pecans. 
 

CHOCOLATE POT  
Decadent chocolate and cream melted together to 
create a creamy chocolate dessert.  Chilled and 
topped with whip cream and shaved chocolate.   
 

BAKLAVA SUNDAE 
Layers of flaky pastry sheets lightly brushed with 
butter and capped by a thick honey and nut 
mixture placed over vanilla bean ice cream.   

ENHANCEMENTS  
LOBSTER TAIL…………..….$13 
GRILLED SHRIMP………….$8 
CRAB LEGS…………………..$8 
GRILLED SCALLOPS………$10 


