
 
 

APPETIZER 
 
 

OYSTERS  ROCKEFELLER 14 
Louisiana oysters, stuffed with spinach, parmesan,  

panko, pernod, Neuske’s bacon 
 

OCTOPUS    12 
Cork braised and char grilled, arugula, shallots, watermelon radish,  

lemon ginger vinaigrette, ancho chili aioli 
 

MARYLAND CRAB CAKE     12 
Maryland style crab cake, flash fried and baked,  

garden greens, remoulade  
 

HUMMUS WITH GRILLED PITA      9 
Chef’s selection of flavored hummus served with  

warm grilled pita bread 
 
 

SOUP & SALAD 
 
 

SOUP OF THE DAY    7 
Chefs selection 

 

CRAB BISQUE    10 
Creamy crab bisque, garnished with 

lump crab meat and old bay 
 

SUMMER SALAD   8 
Spring mix lettuce, feta, crumbled Neuskes bacon, cucumber,  

cherry tomato, mandarin oranges, sun dried cranberries,  
caramelized peach vinaigrette 

  

CAESAR SALAD    7 
Romaine, fresh shaved parmesan, house made 

 croutons and caesar dressing 
 
 
 
 
 
 



 
 
 

ENTREES 
 
 
 
 

MEYERS FILET MIGNON 6oz or 8oz       28 / 33 
Grilled, truffle potato au gratin, haricot verts with parmesan, roasted garlic béarnaise 

 
MEYERS RIBEYE 16oz    36 

Grilled, roasted garlic whipped potatoes, grilled zucchini planks, fried onion strings 
 

HERITAGE FARMS BERKSHIRE PORK    28 
Grilled, basted with rosemary butter, served over brandy apple risotto,  

sautéed kale blend, truffle potato strings, agave tamarind glaze 
 

SCOTTISH SALMON    28 
Pan seared, caramelized with orange ginger glaze, served over  

house made fettuccini pasta, peppers, red onion, tossed 
 with citrus beurre blanc, topped with black tobiko 

 
FRESH FISH OF THE GULF      32 

Sautéed, coconut curry couscous with spinach, shallots, 
 lemon basil oil, aged balsamic glaze  

 
NANTUCKET U 10 SEA SCALLOPS    33 

Pan seared scallops, house made vermicelli pasta, fennel, garlic, red onion,  
Pernod crème sauce, fresh chopped Italian parsley  

 
SHRIMP A LA  VERMICELLI    30 

Pan seared U15 Shrimp, house made vermicelli pasta, bell peppers, red onion,  
garlic, tomatoes, saffron crème topped with lemon zest 

 
ROASTED ½ CHICKEN     21 

Chicken roasted, topped with brown sugar bourbon glaze, cream corn, 
 roasted red pepper polenta, asparagus 

 
 
 
 
 
 
 
 

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
Prices do not include Tax or Gratuity  


