
DINNER    AUGUST 22, 2009

Rare

Shrimp Shooters     2.5

  Blackfin Tuna Bacon and Pink Sea Bream Tiradito, Green Apple, Avocado    9.5

Snapper Carpaccio, Grapefruit Agra Dolce, Garlic Bruschetta     8.5

Lump Lollipop Cocktail   12 

Charred Shrimp and Mangrove Snapper with Bacon, Roasted Peppers, Plums, Dashi Condensate   11.5

Kinilaw; Ceviche with Blue Crab, Orange, Coco-Lime Broth     10

3rd Bar Plateau; Our Seafood Grouping of all Things Salty and Raw     45

Appetizers

“The Slice” Ice Berg Lettuce, Cabrales Cheese and Pancetta     7.5

3rd Bar Baked Oysters; Creamy Swiss Chard, Lime Pickle, Asiago Bread Crumbs     9

Steamed Mussels, Shiner Bock, Toasted Ancho   12.5

Tempura Soft-Shell, Avocado and Radish Salad, Sea Salt Cashews   16.5

Beefsteak Tomatoes, Russian Dressing, Crispy Onions   8

Seafood Gumbo, Tex-Mati Rice     9

Crunchy Calamari, Charred Green Tomatoes, Cilantro Aioli, Pickled Pepper Condiment   9

Jumbo Crab Cake, Taqueria Style Pickled Vinaigrette     15.5

Spring Roll Shrimp, Hot and Sweet     10.5

Steamed Shrimp Salad, Haricot Vert, Spiced Pecans, Sherry Vinaigrette     10.5

Roasted Beet and Ricotta Ravioli, Watercress Salad   9

Market Vegetable and Herb Salad, Shaved Parmesan     8

Beef Sliders, Caramelized Onions     9

Entrees

Slow Baked Salmon, Lemon Risotto, Chili Oil     19

Seafood Hot Pot, Fingerling Potatoes     21

Roasted Grouper, Corn Pudding, Salsa Cruda, Grilled Peach    25

Crispy Skin Snapper, Sweet and Sour Chard, Tomato Brown Butter    26

Redfish on the Half-Shell, Fried Mac & Cheese     26

Grilled Amberjack, Plantain and Long Bean Saute, Pomegranate Jus   25

Grilled Scallops, Truffled Polenta, Mushroom Ragout     25

Grilled Wahoo, Broccolini, Orange Mustard, Jalapeno Relish   25

Seared Tripletail, Roasted Artichoke, Meyer-Lemon Vinaigrette   25

                     Thai Style Whole Fish-Limited Availability

Roasted Chicken, Stir Fry Vegetables, Kimchi, Mustard Jus      20

Big Pork Chop, Pecan Smoke, Field Peas, Cherry Mustard     27

Naked Ribeye, Brown Butter Gnocchi, Arugula and Prosciutto Broth     29

Simply Grilled Sides
Shrimp    16 Fried Mac & Cheese   6

Salmon   15 Broccolini, Golden Raisins, Pine Nuts  5

Scallops   16       Corn Pudding    5

Amberjack    18 Crispy Fries, Sriracha Remoulade   4

Chicken    15             Toasted Butter Mash Potatoes   5

Naked Ribeye   25 Truffled Polenta with Mushrooms   7

Surf and Turf   29 Plantain and Long Bean Sauté   5
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