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Starters 
 
 

Arugula Salad 
(Arugula, Pear, Goat Cheese, Prosciutto, White Balsamic Vinaigrette) 

 
Asparagus Soup 

(Crème Fraiche, Sautéed Asparagus Tips) 
 

Creamy Polenta and Wild Mushrooms 
(Crispy Seasonal Wild Mushrooms, Reggiano, Extra Virgin Olive Oil) 

 
Fried Calamari 

(Rice Flour Breading, Ponzu) 
 

Grilled Romaine Salad 
(Anchovy Marinade, Crispy Bacon, Chives, Maytag Bleu Dressing) 

 
Grilled Shrimp 

(Arugula, Tropical Fruit Terrine, Beurre Blanc) 
 

Grilled Sweet Onion Stack 
 (Heirloom Tomato, Bacon, Goat Cheese, Basil, Lemon Vinaigrette) 

  
Indian River Citrus Salad 

(Mesculin, Citrus Supremes, Avocado, Almonds Citrus Vinaigrette) 
 

Jumbo Lump Crab Tower 
(Avocado, Heirloom Tomato, Sherry Vinaigrette, Lemon Aioli) 

 
Lobster Bisque 

(Maine Lobster, Basil Oil) 
 

Rhode Island Clam Chowder 
(Fresh Dill, Crostini) 

 
Seared Tuna 

(Avocado, Carrot, Daikon, Cucumber, Mint, Wasabi, Sriracha) 
 

Shaved Fennel Salad 
(Arugula, Heirloom Tomatoes, Reggiano, Prosciutto Breadstick) 

 
Sizzling Asian Soup 

(Sizzling Rice cakes, Scallions, Asian Broth) 
 

Sweet Greens Salad 
(Mesculin, Candy Pecans, Beets, Maytag Bleu, Herb Vinaigrette) 

 
Tomato Bisque 

(Heirloom Tomatoes, Basil Oil) 
 

Tomato & Mozzarella Salad 
(Heirloom Tomatoes, Basil Oil, Aged Balsamic) 


