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STARTERS

black mussels
sautéed with white wine, garlic, and fresh basil, ciabatta bread

chilled shrimp cocktail
house made horseradish cocktail sauce, lime

“coast” seafood chowder
bay scallop, rock shrimp, potato, and lobster cream

gazpacho
chilled charred pepper, tomato, vegetables, avocado, lime, cilantro

trio salad
romaine, shaved parmesan, crouton / iceberg, tomato, bacon / bundled baby greens

bistro salad
mixed baby greens, goat cheese, tomato, cucumber, chianti vinaigrette

PASTA BOWLS

seafood “portofino”
lobster, mussels, jumbo shrimp, diver scallops, white wine, garlic, basil brood

fettuccini alfredo Add : shrimp...8 chicken...4  lobster...8
white wine, cream, parmesan, garlic

seafood “fra diablo”
lobster, mussels, jumbo shrimp, diver scallops, white wine, garlic, spicy marinara brood

“a discretionary eighteen percent gratuity will be added to all checks”
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ENTREES

lacquered grouper
cane sugar, grilled lime, coconut risotto, vegetable, beurre blanc

beef short rib
natural jus, wild mushrooms, mascarpone grits, vegetable

diver scallops
polenta, white truffle buerre fondue, vegetable

pork tenderloin
caramelized pineapple chutney, vegetable, mashed red potatoes, natural jus

filet mignon
natural jus, white truffle mashed red potatoes, roast vegetable

rosemary chicken
artichoke olive ragout, polenta, vegetable natural jus

“coast burger”
100z black angus patty, grilled to your perfection w/ lettuce, tomato, bermuda onion,
truffled fries and sea salt

DESSERTS

keylime torte

Keylime mousse, white chocolate, vanilla sponge

double chocolate timbale
Ganche, fudge, chocolate sponge

sorbet
mango or raspberry

cheese cake

Mango and raspberry coulis
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“consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness

especially if you have certain medical conditions”

Prices and menu items are subject to change.



