
 

 
 

DINNER FEATURES 
 

ANDALUSIAN GAZPACHO 
seasoned croutons 

cup 6.95/ bowl 8.95 

 

GARLIC PARMESAN JUMBO WINGS 
bleu cheese or ranch; celery sticks  

5 wings 11.95/ 10 wings 20.95/ 15 wings 26.95 / 20 wings 31.95 

 

CAPRESE BURGER 21.95 
10oz beef patty, fresh mozzarella, tomato, 

basil pesto, arugula, balsamic glaze,  

brioche roll, garlic parmesan fries  

 

AMALFI RIGATONI 23.95 
calamari, arugula, cherry tomatoes, red pepper 

flakes, shaved parmesan, garlic & olive oil 

 

PAN SEARED ROCKFISH 28.95 
sauteed spinach, heirloom tomato salad,  

lemon- honey ricotta, spicy citrus- mango sauce 
 

SEAFOOD BOIL 39.95 
colossal shrimp, little neck clams, mussels,  

andouille sausage, potatoes, corn, garlic butter, 

toasted baguette 

 

MINDFUL MOCKTAILS 
 

SUNSET CITRUS 7.95 
fever tree blood orange ginger beer, pineapple 

juice, tajin rim, orange slice 

 

BUTTERFLY EFFECT SPRITZ 7.95 
fever tree elderflower tonic water, lemonade, 

butterfly pea tea simple syrup, fresh mint 

 

DIRTY SODA 7.95 
coca-cola, cherry syrup, half & half, lime wedge 
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