| STARTERS
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Cheese & Charcuterie | 30
3 cheeses, 3 Meats: Smoked Grapes, Marinated Olives, Mixed Berry Compote, Grain Honey-Mustard, Chocolate Disc,
Naan & Baguette

Goat Cheese with Beets | 18
Roasted Beets, Heirloom Baby Carrots, Blueberries, Walnuts, Goat Cheese, Frisee, Mustardseed Vinaigrette

Crabcakes+ | 28
Duo of Deep Fried Superlump Blue Crab Cakes, Calabrian Bruschetta, Fennel, Paprika Oil

Prime Ribeye Carpacciox | 25
Cocoa Seared Ribeye (served rare), Charred Onion Coulis, Caperberry Relish, Black Garlic & Bone Marrow Butter, Baguette

Pull Apart Cheddar Bread | 14
Whipped Honey Butter

SOUP & SALADS

Add Protein
Chicken (8), Salmon (15), Colossal Shrimp (14), Petite NY Strip (24), Lobster (45), Open Waters Fish (20), Tuna Poke (12),
Crab Cake (15)

Butternut Squash Bisque | 10
Roasted Butternut Squash, Creme Fraiche, Harvest Spice

Truffle Caesar | 18
Brick Street Farms Crunch Love, Grated Tartufo Formaggio, Crispy Shallots, Truffle Caesar Dressing

Burrata Caprese | 16
Heirloom Baby Tomatoes, Burrata, Fresh Basil Pesto, Pinenuts

ENTREES

Steak Frites | 40
120z Hanger Steak, Truffle Fries, Shaved Parmesan, Red Wine Demi Glace

\ Open Waters Oscar | 47
j \ Bucatini Pasta, Ground Prime Beef, Marinara, Mozzarella, Asiago, Burrata, Garlic Breadcrumbs

Gnocchi | 31
Potato Gnocchi Pasta, Butternut Squash Bisque, Lacinato Kale, Field Mushrooms, Sundried Tomatoes, Toasted Pine Nuts

Beef Bolognese Pastax* | 35
Bucatini Pasta, Prime Beef, Marinara, Burrata, Parmesan-Garlic Breadcrumbs

7 oz Filetx | 75

70z Prime Filet, Garlic Mashed Potatoes, Citrus Asparagus, Balsamic Cippolini, Demi Glace ——

Baked Lobster Mac & Cheese | 39
Cheesy Trafilata Noodles, Sherry-Bisque, Maine Lobster, Parmesan-Garlic Bread Crumbs

Carnival Cauliflower=x | 31
Grilled Romanesco and Cauliflower, Smoked Eggplant Hummus, Quinoa, Heirloom Tomato, Annatto Oil, Mint Coulis

SIDES DESSERTS

14 Each Carrot Cake | 15

Garlic Mashed Potatoes Whip Cream and Pecan Praline
Sorbetto | 7
Persimmon with Ginger and Honey
Pumpkin Pie | 15
Maple Leaf Pie Crust Garnish

Green Beans w/ Mushroom
Gravy & Fried Onions

Classic Herbed Cornbread Stuffing

e & Chocolate Cake | 15
Cranberry Sauce Thanksgiving Theme Chocolate Decor
Pull Apart Cheddar Bread Gelato | 7

w/ Whipped Honey Butter Apple Pie

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have

certain medical conditions. !
@
) *+ Section 3-603.11, FDA Food Code CONSUMER INFORMATION. If you have chronic illness of the liver, stomach or blood or have immune . *
® ° disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.
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