TEASERS

LOLLIPOP LAMB CHOPS =
Single Cut and Dry Rubbed with Morels and Fig Glaze (3)

BLACKEMNED FISH TACOS 8

House-Made Tortilas with Microe Greens and Roasted Corn Pico (2)

SALT AND PEPPER SHRIMP =]
Battered and Wolk Seared with Spicy Soy Gingsr Vegetables

ASIAN FILET MIGNOMN =]
Ponzu Marinated with Pickled Cucumbers and Stir-Fried Vegetables on Brioche (2)

STEAK TARTARE =]
Shaved Truffle, Grana Padanc with Toasted Baguesttes

HALF SHELLS
GULF COAST OYSTERS 1

On lce with Cocktall and Mignonette Sauces

EAST COAST OYSTERS 2

On lce with Cocktall and Mignonette Sauces

BATTER-FRIED OYSTERS 7
Light Curry, Cilantro and Pickled Asian Cucumbers (2)

CARPETBAGGER 7
Fried Oysters and Seared Tenderloin with Bluse Chesse (Z)

ECDIE'S ROCKEFELLER 7
Broiled Oysters with Spinach and Artichoke Fondue, Panko Crumbs (2)

APPETIZERS
POINT JUDITH CALAMARI 13

k.ung Pao Style with Roasted Cashews and Crisp Moodles

JUMBO LUMP CRABE CAKE 17
Sautéed Maryland Style with Spicy Chive Remoulade

TARTARE OF PACIFIC AHI TUMNA 12
Curry and Sesame Qils, Sliced Avocado, Mango and Citrus






