SHERRY LOBSTER BISQUE 8
creamy, delicate lobster bisque
with a hint of sherry and spices

SNAPPER SOUP 7

classic housemade favorite G

GARDEN SALAD 4

spring mix with shredded carrots, grape tomatoes
cucumbers and choice of dressing

SPRING HOUSE CRAB BITES 12

our famous crab cakes - bite sized!

SHRIMP COCKTAIL 14

four jumbo shrimp with our own cocktail sauce

BACON WRAPPED SCALLOPS 13

sea scallops wrapped in applewood smoked bacon

Erlices

ENTREES INCLUDE
ancient grain bread - mashed potatoes - green beans

SPRING HOUSE CRAB CAKES 30
Jim'’s secret recipe delicately fried
finished with cocktail or tartar sauce

PRIME RIB 31
160z USDA Certified Angus beef in our savory au jus

FILET MIGNON 27
center cut 5oz char-grilled USDA Choice
ADD: CRAB CAKE 10

CRAB IMPERIAL 30
creamy jumbo lump crab baked to perfection
in a creamy imperial sauce

PAN-SEARED SALMON 24
8oz fresh atlantic caught salmon

DIVER SCALLOPS 27

four pan-seared scallops

ROAST DUCK 23
crispy & tender half duck in a tangy orange glacé

CHICKEN PARMIGIANA 20

melted provolone, housemade marinara \
over angel hair pasta topped with shaved parmesan XX\

T Deeserit 8 He

HOMEMADE DESSERT 8

chocolate fudge cake - cheesecake - coconut cream pie

ESPRESSO - LATTE - CAPPUCCINO 4

SEASONAL COCKTAILS & BEERS ALSO AVAILABLE TO-GO



