SMALLS
SHRIMP COCKTAIL five chilled shrimp with house cocktail sauce 12.95 gf
TRUFFLE PARMESAN FRIES house cut fries with horseradish aioli 8.95 gf
FEATURED OYSTERS on the half shell * 12.95 / 24.95 gf
OCTOPUS shaved with olive oil, garlic, crushed pepper, maldon salt, lemon, parsley 12.95 gf
TUNA TACOS* ponzu, lime, cilantro, scallion, sesame, wasabi emulsion 12.95
SALMON SASHIMI* lemon, cucumbers, shallot, roasted jalapeno & garlic ponzu 10.95
CALAMARI fried with spring onions & cilantro, tossed with sambal honey lime sauce 12.95
FRIED OYSTERS corn salad, chipotle aioli, queso fresco, cilantro, pickled red onion 16.95
GRILLED OYSTERS baked with herb butter & parmesan 12.95 gf
PEI MUSSELS white wine, sriracha, butter, cilantro, garlic, shallot, toasted bread 11.95 gfo
TUNA CARPACCIO* foie gras ganache, toasted brioche, granny smith apples, pine nuts, pea shoots, evoo 15.95 gfo
MEAT & CHEESE BOARD prosciutto, chorizo, dolce gorgonzola, cremont, smoked cheddar, pickled mustard seed,
olives, jam and toasted country loaf 24.95

gfo

SUSHI ROLLS
WEST COAST* spicy tuna, yellowtail, avocado, jalapeno, cilantro, tobiko, crunch 12.95
EAST COAST cucumber, avocado, charred pineapple, topped with spicy crab salad, & sweet soy reduction 14.95
SPICY TUNA* sriracha aioli, togarashi, cucumber, scallions, crunch 9.95
CALIFORNIA kani, cucumber, avocado, tobiko 7.95
RAINBOW* crab & cucumber topped with salmon, tuna, yellowtail, & avocado 14.95 gf
CRUNCHY shrimp tempura, scallions, cucumber, carrots, pickled daikon, sesame seeds 11.95
VEGETARIAN tempura sweet potato, pickled daikon, carrot, miso aioli, sesame, jalapeno, cilantro 8.95

SOUP & SALADS add chicken 6, shrimp 7, hanger steak 8, salmon 8
CRAB CORN & MISO SOUP east coast meets west coast, corn, miso, cream, crab 5.95 / 7.95 gf
MIXED GREENS heirloom radish, carrots, red onions, lemon rosemary vinaigrette 7.95 gf, v
KALE CAESAR house dressing, brioche crouton, shaved parm, white anchovy 8.95
BURRATA arugula, melon, prosciutto, burrata, sumac lime vinaigrette 12.95 gf

SANDWICHES
ANGUS BURGER* white cheddar, onion, lettuce, tomato 12.95
ECP ANGUS BURGER* arugula, pickled red onions, horseradish peppercorn aioli, smoked cheddar 14.95
CRAB CAKE cilantro aioli, arugula, over-roasted tomato, brioche bun 18.95
FRIED OYSTER PO BOY shredded lettuce, chipotle aioli 16.95
BLACKENED CHICKEN white cheddar, chipotle aioli, tomato, arugula, brioche bun 13.95
FRIED GROUPER pickled red cabbage, pickled pineapple, jalapeno, cilantro, chipotle aioli 15.95
MAINE LOBSTER ROLL served warm with drawn butter or chilled with tarragon aioli & spring mix 28.95

MAINS
POKE BOWL DU JOUR ask your server MKT
FISH TACOS fried grouper, apple, chayote & jicama slaw, cilantro 18.95
ECP SHRIMP & GRITS Byrd Mill smoked cheddar grits, lardons, tomato braised kale, fried shallots 20.95 gf
BLACKENED MAHI black eyed pea and corn salad, pickled red cabbage & pineapple, cilantro oil 25.95 gf
SEARED SALMON* shaved brussels sprouts, apples, walnuts, fresh dill, beet puree 24.95 gf, vo
CRAB CAKE sweet potatoes, corn salad, chipotle aioli, queso fresco, cilantro, pickled red onion mkt
STEAK FRITES* hanger steak, house cut fries, arugula, chimichurri sauce 28.95 gfo

SIMPLY PREPARED gf
ROCKFISH 28.95, SALMON* 24.95, MAHI 25.95, SHRIMP 20.95, LOBSTER TAIL 28.95

served over mixed greens or with roasted potatoes & broccolini
v - vegan / vo - vegan optional / gf - gluten free / gfo - gluten free optional / n - contains nuts
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
* These items may be served raw or undercooked to customer preference. **These items are served raw.

