
SEAFOOD
BAR (GF)

Oysters on the Half Shell*  -  4 Each

Chilled Jumbo Shrimp  -  3 Each

Jumbo Lump Crab Cocktail (3oz)  -  12.5

Ahi Tuna Sashimi*  -  9

MAIN

ROASTED FLOUNDER      -  28
Lemon Caper Brown Butter | Toasted Orzo | Baby Spinach | Tomato

GRILLED SHRIMP & SPICY SAUSAGE GRITS    -  26
Sun-Dried Tomato Pesto | Roasted Garlic

 Corn | Creamy Stone Ground Grits

ROASTED LEMON HALF CHICKEN (GF)      -  26
Zucchini | Caramelized Shallot | Summer Squash

Buttermilk Mashed Potatoes | Chicken Jus

GRILLED PORK CHOP (GF)  -  26
Fingerling Potato Confit | Haricots Verts | Apricot-Chili Glaze

PAN-SEARED SALMON*       -  26
Roasted Corn Purée | Ricotta Gnocchi 

Cherry Tomato | Arugula | Citrus Vinaigrette

GRILLED SWORDFISH (GF)         -  28
Cucumber | Heirloom Tomato Salad | Sunflower Pesto

CALABRIAN PEPPER TORTELLINI      -  20
Grilled Zucchini | Lemon Cream Sauce

GRILLED HANGER STEAK  -  32
Frites | Cilantro Chimichurri

GRILLED 6OZ. BEEF TENDERLOIN*  -  36
Crispy Twice Baked Potatoes | Brandy Glazed Mushrooms

DOUBLE SMASHED GRILL BURGER  -  15
Two Thin Patties | Shredded Lettuce | Tomato | Onion 

Special Sauce | Cheese | Pickles
Choice of: French Fries, Onion Rings, or Side Salad

SEAFOOD STUFFED MUSHROOMS  -  16
Oyster Dressing | Blue Crab | Saffron Aioli

FIRECRACKER FRIED SHRIMP  -  12
Cornmeal Crust | Honey Sriracha Aioli

BACON WRAPPED QUAIL  -  14
Apricot & Chili Glaze

BLUE CRAB RANGOON DIP  -  12
Crispy Wontons | Sweet Chili Sauce | Scallions

ROCK SHRIMP HUSH PUPPIES  -  12
Spicy English Cocktail Sauce

CALAMARI  -  12
Sweet & Spicy Chili Sauce

SHAREABLE SNACKS

SOUP & SALADS
SEAFOOD GUMBO  -  11
Shrimp | Crab | Chopped Clams

CHOPPED ICEBERG WEDGE (GF)  -  10/15
Bacon | Blue Cheese | Tomato | Red Onion | Ranch Dressing

CAESAR      - 10/15

SEASONAL SALAD (GF)          -  10/15
Blueberry & Lemon Salad | Chili Toasted Sunflower Seeds 
Goat Cheese | Spring Mix | Crispy Onions 
Meyer Lemon Vinaigrette

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death. 
For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant.

indicates heart~healthy meal



COCKTAILS-12

SPARKLING SPIVEY
The Botanist Gin | Blood Orange | Vanilla Syrup | Cava

SPRITZ & GIGGLES
Aperol | Grapefruit Juice | Simple Syrup | Sparkling Rosé

OVERLOOK ON THE ROCKS
 Four Roses Small Batch Bourbon | Heering Cherry Liqueur | Fee Bros. Cherry Bitters

HONEY & ROSES
Elijah Craig Small Batch Bourbon | Rose-Honey Syrup | Rose Bitters

CROXTON CHARM
Ketel One Citroen | Lavender Syrup | Lemon Juice | Sugared Rim | Lavender 

WATERVIEW TEE-OFF
Cuervo Tradicional Blanco Tequila | Triple Sec | Real Strawberry Syrup | Lime Juice | 

Agave | Cava

SWEET CAROLYN
Sauvignon Blanc | Limoncello | Amaretto | Lemon Juice 

OVER THE EDGEWOOD 
Old Forester Bourbon | Aperol | Thatcher’s Elderflower Liqueur | Pineapple Juice |

 Lemon Juice | Honey Syrup  

PETAL TO THE METAL
Ketel One Grapefruit & Rose Vodka | Lillet Blanc | Rose Syrup | Lemon Juice  

GETTING GRIFFY WITH IT
The Botanist Gin | Lillet Blanc | Sauvignon Blanc | Ginger Beer   

BEER

DOMESTIC ~ 4.25
Bud Light

Budweiser

Coors Light

Miller Lite

Michelob Ultra

CRAFT ~ 6
Creature Comforts “Classic City” Lager

Sierra Nevada Pale Ale

Allagash White Belgian Wheat

New Belgium “Fat Tire” Belgian Ale

Woodchuck Amber 

Wicked Weed “Pernicious” IPA 

Athletic Brewing Co. “Upside Dawn” Gold Ale (NA) 
IMPORT ~ 5.25

Amstel Light

Corona 

Heineken

Guinness

Stella Artois

Peroni (NA) 

SELTZER ~ 6
High Noon Black Cherry 

High Noon Grapefruit 

High Noon Pineapple



*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death. 
For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant.

ICE CREAM 6
VANILLA (GF)

CHOCOLATE (GF)

MINT CHOCOLATE CHIP (GF)

DESSERTS 9

BLONDIE SUNDAE

PEANUT BUTTER PIE

WARM TOFFEE BUNDT CAKE
Heath Bar Crumble | Whipped Cream

LIMONCELLO & MASCARPONE CAKE
Whipped Cream

DESSERTS

COCKTAILS 12

DR. T-IRAMISU
RumChata Cream | Kahlúa | Chocolate Liqueur

GIMME S’MORE, ELMORE
Crown Royal Vanilla | Crème de Cacao | 
Marshmallow Syrup | Chocolate Bitters

THE OUT-LAWSON 
Old Forester Bourbon | Demerara Syrup | Espresso | 

Chocolate Bitters | Biscoff Cookie




