
LOBSTER & CRAB BISQUE  12.
lump meat, fennel foam

CARIBBEAN CRAB CAKE  17.
corn & tropical fruit chutney, european cucumber raita 

smoked paprika oil

CRISPY CALAMARI  14.
pepperonata frisee, smoked salt, dragon aioli

BRAISED KOREAN SHORT RIB  15.
kimchi, galbi, pickled pineapple, cilantro, bao buns

**10 OZ. FILET MIGNON  44.
asparagus, roasted garlic pomme puree, shallot jus

**14 OZ. WAGYU NEW YORK STRIP  54.
coffee rub, pomme purre, asparagus 

confit garlic, bordelaise

**22 OZ. BONE-IN RIBEYE  58.
blue cheese crusted, fingerling potatoes, pan drippings 

brussels sprouts, crispy onions

**WAGYU BURGER  24.
caramelized onion, fresh tomato, bibb lettuce 

white cheddar, dynamite sauce, truffle pomme frites

JOYCE FARMS ADOBO ORGANIC CHICKEN  29.
pepper jelly, cilantro rice, tortilla

**SURF & TURF WAGYU BURGER  37.
white cheddar, beluga caviar, truffle pomme frites

AUSTRALIAN TIGER PRAWNS 37.
melon & lavender flower risotto, twice cooked baby turnips

yogurt, espelette, pea tendrils

PAN ROASTED SCOTTISH SALMON  32.
bamboo rice cake, charred purple sprouted broccolini 

bell pepper, vanilla coulis

MISO BROILED SEABASS  41.
shitake, tofu, dashi, crispy rice

MACADAMIA ENCRUSTED BLACK GROUPER  39.
ferro & tomato risotto, king oyster mushrooms 

saffron & chamomile crema

SEARED DIVER SCALLOPS  36.
truffle forbidden rice cannelle, braised radishes 

citrus emulsion

POACHED MAINE WHOLE LOBSTER  26. 

SAUTÉED SHRIMP  12. 

CRAB CAKE  16. 

SEARED SCALLOPS  16.

LOCAL FARM GREENS  10.
tropical fruit, goat cheese, cucumber, salted candied walnuts

watermelon radish, champagne vinaigrette

CLASSIC CAESAR  13.
house made dressing, garlic crostini, parmesan

BURRATA  14.
marinated in coriander & fennel seed oil 
baby wild arugula, citrus, sumac dressing

**TUNA TARTARE 14.
haas avocado, local yellow tomato 

djion & soy dressing

**PELICAN SEAFOOD TOWER  99.
8 poached shrimp, 8 daily oysters  
1 maine whole lobster, tuna tartare 

horsradish, cocktail sauce, shallot mignonette

**BIG KAHUNA SEAFOOD TOWER  125. 
12 poached shrimp, 12 daily oysters  
2 maine whole lobster, tuna tartare 

horseradish, cocktail sauce, shallot mignonette

**FRESH SHUCKED OYSTERS  MP.
each, half dozen, or by the dozen

passion fruit caviar, shallot mignonette

**STONE CRABS  MP.
creole aioli

TRUFFLE POMME FRITES  6.
  

SMOKED GOUDE LOBSTER 
MAC & CHEESE  8.

 
BRUSSELS SPROUTS  8.

BROCOLLINI  6.

catches

ADD ONS
GREENS

RAW

SIDES

SHRIMP & STONE GRITS 15.
corn & pepper succotash, louisiana cream sauce

GRILLED OCTOPUS  15.
mint tabbouleh, black garlic emulsion, lemongrass, soy 

romesco sauce

BRAISED KUROBOTA PORK BELLY  14.
pineapple relish, miso reduction

BRUSSELS SPROUTS  12.
sweet peppers, orange supremes toasted almonds 

unagi & balsamic reduction

land

SIPS & BITES

**“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness, especially if you have 

certain medical conditions.”

LOCAL FARM VEGETABLE 6.

POTATO PUREE  6.

ASPARAGUS  6.

FERRO & TOMATO RISOTTO  8.

We proudly source herbs from the garden at the front of the restaurant. 



                                                                                                                
        

        Glass    Bottle
 
Mionetto Prosecco, Italy NV 11. 54.

Moet & Chandon, Imperial, Brut, Champagne, France NV  93.

Perrier Jouet, Grand Brut, Epernay, France NV 22. 109.

Veuve Clicquot Yellow Label, Brut, Champagne, France NV  109.

Ruinart Blanc De Blancs, Brut, Champagne, France NV  119.

Perrier Jouet, Blason Rose, Eperney, France NV  129.

Ruinart Rosé, Brut, Champagne, France NV 30. 149.

    Glass   Bottle

Blend, Fidelity by Nick Goldschmidt, Alexander Valley, California 2017 15. 59.

Blend, Decoy by Duckhorn, Sonoma, California 2016  69.

Blend, 8 Years in the Dessert by Orin Swift, California 2018  89.

Blend, The Prisoner, Napa Valley, California 2018  91.

Blend, BV Tapestry, Napa Valley, California 2014 25. 99.

Blend, Papillon by Orin Swift, Napa Valley, California 2016  119.

Cabernet, 14 Hands, Columbia Valley, Washington 2016 12. 47.

Cabernet, Louis M. Martini, St. Helena, California 2017  51.

Cabernet, Penfolds Max’s, South Australia 2016  55.

Cabernet, Bellacosa by Dan Cohn, North Coast, California 2016 17. 67.

Cabernet, Charles Krug, Napa Valley, California 2016  75.

Cabernet, Hess Allomi, Napa Valley, California 2016  79.

Cabernet, Jordan, Alexander Valley, California 2014 25.  99.

Cabernet, Caymus, Napa Valley, California 2017  149.

Italian, Valpolicella, Bertani Ripasso, Italy 2015  63.

Italian, Chianti Classico, Marchese Antinori, Italy 2015  79.

Malbec, Ruta 22, Mendoza, Argentina 2018 13. 51.

Malbec, Luigi Bosca DOC, Mendoza, Argentina 2015  69.

Merlot, Sterling, Napa Valley, California 2015  55.

Merlot, Ste. Michelle, Indian Wells, Columbia Valley, Washington 2016 15. 59.

Pinot Noir, Talbott, Kali Hart, Monterey, California 2017  47.

Pinot Noir, Seaglass, Santa Barbara County, California 2017 13. 51.

Pinot Noir, Lyric by Etude, Santa Barbara, California 2016  55.

Pinot Noir, Erath Estate, Willamette Valley, Oregon 2016  55.

Pinot Noir, Lange, Willamette Valley, Oregon 2017  59.

Pinot Noir, Pali Alphabets, Willamette Valley, Oregon 2017 15. 59.

Pinot Noir, Meiomi, Monterey, California 2017 17. 67.

Pinot Noir, Patz & Hall, Sonoma Coast, California 2016  79.

Shiraz, Layer Cake, South Australia, 2017  59.

Syrah, Penner-Ash, Oregon 2014  69.

RED 
                                                                                                                
        Glass    Bottle
 
Perrier Jouet, Blanc de Blanc, Eperney, France NV  149.

Veuve Clicquot, Vintage, Brut, Champagne, France  169.

Veuve Grande Dame, Brut, Champagne, France NV  199.

Krug, Grande Cuvee, Brut, Champagne, France NV  199.

Perrier Jouet, Belle Epoque, Eperney, France NV  249.

Dom Perignon, Brut, Champagne, France  52. 259.

Dom Perignon, P2, Brut, Champagne, France  449.

 

        Glass   Bottle

Blend, Conundrum, Napa Valley, California 2016 14. 55.

Chardonnay, Joel Gott Unoaked, Napa Valley, California 2017  47.

Chardonnay, Simi, Sonoma County, California 2017 12. 47. 

Chardonnay, Macon-Lugny, Maconnais, France 2016   51.

Chardonnay, Sonoma-Cutrer, Sonoma Coast, California 2017 14. 55.

Chardonnay, Mannequin by Orin Swift, St. Helena, California 2017  69.

Chardonnay, Jordan, Somona, Califnornia 2016 19. 75.

Chardonnay, Grgich Hills Estate, Napa Valley, California 2016  75.
 
Chardonnay, Patz & Hall, Dutton Ranch, Russian River, California 2015  77.

Chardonnay, Flowers, Sonoma Coast, California 2016  87.

Chardonnay, Newton Unfiltered, Napa Valley, California 2015  95.

Chardonnay, Cakebread, Napa Valley, California 2017  95.

Chardonnay, Far Niente, Napa Valley, California 2017  99.

Pinot Grigio, Barone Fini, Valdadige, Italy 2018 12. 47.

Pinot Grigio, Livio Felluga, Friuli Venezia Giulia, Italy 2018  57.
 
Pinot Grigio, Santa Margherita, Alto Adige, Italy 2017  67.

 

SPARKLING

Glass   Bottle

Pinot Gris, Ponzi, Willamette Valley, Oregon 2017  59
.
Pinot Gris, Archery Summit, Willamette Valley, Oregon 2016 16. 63.

Riesling, Ste. Michelle, Eroica, Columbia Valley, Washington 2016 15. 59.

Riesling, Trimbach, Alsace, France 2016  65.

Rose, Toad Hollow, Sonoma, California 2017  47.

Rose, La Chapelle Gordonne, Cotes De Provence, France 2018 14. 55.

Rose, Cape Mentelle, Margaret River, Australia 2018  55.

Rose, Whispering Angel, Cotes De Provence, France 2018 16. 63.

Sauvignon Blanc, Oyster Bay, Marlborough, New Zealand 2018 13. 51.

Sauvignon Blanc, Squealing Pig, Marlborough, New Zealand 2018  55.

Sauvignon Blanc, Ste. Michelle Horse Heaven, Washington, 2016  55.

Sauvignon Blanc, Emmolo by Jenny Wagner, Napa Valley, California 2017 16. 63.

Sauvignon Blanc, Ziata, Napa Valley, California 2018  63.

Sauvignon Blanc, Honig, Napa Valley, California 2018  67.

Sancerre, Domaine Fourmier, Belles Vignes, Loire Valley, France 2016  55.

Sancerre, Pascal Jolivet, Loire Valley, France 2017  67.

WHITE & ROSE


