If you have a food allergy or intolerance, please inform yourserver before

* Public Health Advisory: consuming raw or undercooked meats, seafood,
shellfish, eggs, milk, or poultry may increase the risk for foodborne illness,

An 18% service charge is automatically applied to all beverage purchases and

for-purchase a la carte menu items. Local sales taxes are applied as required.

The ASC labels assure that your seafood has been caught or farmed with the best

LUNCH AT SEA

SMALL PLATES

PEAR, WATERMELON, MINT,
PINEAPPLE VY

maple syrup, lime

Chinese pickled cabbage salad, tamarind chutney

oven-roasted tomato, red onion, bacon, egg,
Gorgonzola cheese

bacon, salmon, brandy

INDULGE

jumbo lump crab, hard-boiled eggs, tomato,
asparagus, iceberg lettuce, Louis dressing

Cape Cod potato chips

grilled asparagus, scalloped potatoes, cipollini
onions

WVegetarian Gluten Free

-

ND  Non-Dairy @ No Sugar Added

[

placing your order.

especially if the consumer has certain medical conditions.

possible care, helping to protect our oceans, lakes and rivers.
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LARGE PLATES

raisins, apple, red onion, celery, almonds, lettuce,
tomato, whole wheat bread, French fries

(vegan options)

beef patty, ham, cheese, dijon mustard, lettuce,
tomato

(vegan options)

cheese sauce, parmesan cheese

bacon strips, diced beef, kidney beans, cheddar
cheese, tomatoes, onion

monterey cheese, bok choy, red bell pepper, snow
potatoes

SAVORY GRITS WITH
MIDSUMMER SUCCOTASH *

onion, zucchini, red bell pepper, garlic, corn
kernel, basil, Pomodoro sauce

SWEETS

pastry cream

macadamia, coffee fudge NSA

@

whipped cream

vanillaice cream, pineapple chunks, chocolate
sauce, whipped cream



