
Lobster Fest
Menu

Dessert

LOBSTER RAVIOLI
Shaved fennel & cherry tomatoes

tossed in a saffron 
white wine cream sauce | $24

   ½ BROILED LOBSTER
Baby shrimp cornbread stuffing,
chive whipped potatoes, steamed
seasonal vegetables, lemon wedge

& drawn clarified butter | $65

LOBSTER THERMIDOR
Lobster meat tossed in a

parmesan cheese sauce with
mushrooms & baked in the shell,
chive whipped potatoes, steamed

seasonal vegetables | $65

ADD 4OZ FILLET MIGNON
Grilled Beef Tenderloin with

sauteed mushrooms and a side of
Bearnaise Sauce | $15

PASSIONFRUIT CHEESE CAKE
served with passionfruit

coulis & macerated dragon
fruit | $10


