
 

Wednesday Night! 
 

Roasted Red Pepper Bisque 
 Potato Gaufrette, Crema, & Scallions 

Cup ~ 5  /  Bowl ~ 9 
 

½ Dozen Oysters 
Riptide Selects (MA) 

Cocktail, Mignonette, Lemon 
20 

 

Crispy Oysters 
Heirloom Tomato Jam, Remoulade, Slaw 

15 
 

Spiced Pear Salad 
Local Greens, Crumbled Blue Cheese, Pickled Red Onions,  

Candied Pecans, Cider Vinaigrette 
13 

 
 

Blackened Mahi 
Corn Soubise, House Made Gnocchi, Chorizo, French Beans,  

Charred Mango Salsa, Chive Beurre Blanc 
37 

 

Local Grind Bolognese 
Local Beef & Pork Ragu, Cherry Tomatoes, Basil,  

House Fettucine, Stracciatella 
27 

 

Baker’s Farm Ribs & Gulf Shrimp 
Maggie’s BBQ, Whipped Potatoes, French Beans, Baby Carrot 

32 
 

House Made Ice Cream & Sorbets 
Caramel or Peppermint & Chocolate Chip 

Mango, Pear or Raspberry Sorbet 
 

Please Join us for our Sparkling Wine Dinner on February 27! 
 


