
entrees

sides Kid’s Menu

8oz Filet Mignon* 

Center Cut Filet Mignon, lobster Whipped potatoes, Char-grilled 
asparagus, Veal deMi-glaCe, Crispy leeks 49

Wagyu Double SMaSh burger

eleVen oaks FarM aMeriCan Wagyu beeF, aMeriCan Cheese, eliza’s 
organiC bibb lettuCe, beeFsteak toMato, shaVed red onion, roasted 
garliC & horseradish aioli, brioChe bun, house-Cut Fries  19

               aniMal style +2               add baCon +2

bbQ halF ChiCken 

hiCkory sMoked JoyCe FarM ChiCken, houseMade Cornbread, loaded 
potato salad, Charred broCColini, piCkled shallots, pouliCh pit 
bbQ sauCe 31

Sea SCallopS* 

u12 doMestiC sea sCallops, Crab & ChiVe risotto, Crispy baCon 
rasher, loCal sWeetCorn salsa, Charred hariCot Verts, purple 
radish sprouts 37

ShriMp & gritS 

gold Coast blaCk tiger shriMp, andouille sausage, White Cheddar 
stone ground grits, CaJun holy trinity, diCed toMatoes, Creole 
pan sauCe, shaVed green onions 29

big glory bay SalMon* 

pistaChio Crusted king salMon, Wilted esCarole, braised haM hoCk, 
Cannellini beans, red skin potatoes, shaVed parMigiano reggiano, 
Crispy leeks 38

Lobster Mash Potatoes 12
Crab Risotto 10
White Cheddar Grits 8
Char-Grilled Asparagus 8

Charred Broccolini 8
Loaded Potato salad 7
truffle parmesan fries 7
fresh-cut fries 5

Cheeseburger & Fries 12

Chicken Tenders & Fries 11

4oz Salmon with Crispy Potatoes & Asparagus 17

Buttered Noodles with Parmesan 8

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 
CERTAIN MEDICAL CONDITIONS

PARTIES OF 8 OR MORE: ONE CHECK PRESENTED & 20% GRATUITY INCLUDED

Appetizers

soups & salads

korean bbQ SteaM bunS 

steaMed bao bun, Crispy pork belly, korean bbQ, asian style slaW, 
keWpie aioli, sesaMe seeds, Cilantro, green onion 13 

Crab toaSt 

Colossal blue Crab, sourdough toast points, Whipped boursin, 
leMon pesto aioli, ChiVes, purple radish sprouts, sCallion ash 21

CalaMari 

½ pound butterMilk Marinated CalaMari, Fire roasted pepper relish, 
Capers, Margherita sauCe, liMe, ChiVes, torn basil 18

tuna tataki* 

sesaMe & 5 spiCe Crusted ahi tuna, aVoCado Mousse, Mango salsa, 
ginger soy glaze, kizaMi nori, sriraCha, shaVed Jalapeños, green 
onion 17

roaSteD garliC MuSSelS 
pei Mussels, roasted garliC CloVes, Chablis Wine, CoMpound butter, 
Mediterra’s sourdough baguette, basil 13

oySterS on the halF Shell*

signature CoCktail sauCe, orange Mignonette, leMon, tabasCo Mp

thai Chile bbQ WingS 

split JuMbo Wings, thai Chile bbQ glaze, asian slaW, shaVed green 
onions, Crushed peanuts radish sprouts, sCallion ash 15

Mezze boarD 

roasted garliC huMMus, pita bread, stuFFed grape leaVes, Marinated 
oliVe & Feta salad, artiChoke hearts, radish, CuCuMber, Cherry 
toMatoes, sun-dried turkish Figs, tabbouleh, leMons, tzatziki, 
peppadeW peppers, Marinated White anChoVies, toasted pistaChios, 
torn Mint 21

SherrieD CreaM oF MuShrooM
Cup 6                  boWl 8

Soup Du jour
Market priCe

CaeSar SalaD

hearts oF roMaine, Caesar dressing, houseMade garliC Croutons, 
parMigiano reggiano, Fresh CraCked blaCk pepper                                 
             Full 13/ halF 7

roaSteD beet SalaD

baby arugula, roasted red beets, straWberries, blueberries, shaVed 
Fennel, Whipped riCotta, Candied alMonds, orange Vanilla 
Vinaigrette             Full 15/ halF 9

garDen SalaD  

Mixed Field greens, Cherry toMatoes, CuCuMbers, shredded Carrots, 
parMigiano reggiano, ChoiCe oF dressing                Full 9/ halF 5

pittSburgh Steak SalaD* 

6oz eleVen oak’s FarM Wagyu sirloin, Mixed Field greens, hard 
boiled egg, Cherry toMato, CuCuMber, pepperonCini, shredded 
Cheddar, Fresh Cut Fries, serVed With ChoiCe oF dressing          29

                              
Fuji apple SalaD

Mixed greens, FuJi apples, broWn turkey Figs, shaVed red onion, 
straWberries, CruMbled Feta, Candied alMonds, ginger apple 
Vinaigrette            Full 15/ halF 9

DreSSingS

Balsamic Vinaigrette, Apple Ginger Vinaigrette, Housemade Buttermilk Ranch, 

Smoky Blue Cheese Dressing, Orange Vanilla Vinaigrette, Caesar, Roasted 

Shallot & Red Wine Vinaigrette, Choice of Vinegar + EVOO

aDD on’S
Bone-In Chicken Breast +14

Hard Boiled Egg +2

Grilled Tiger Shrimp +13 

4 oz King Salmon* +13

8 OZ Filet Mignon* +32

8 oz King Salmon* +21

6 oz American Wagyu Sirloin* +19

2 Scallops* +13

6 oz Sesame Crusted Tuna* +10


