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Grat Kot

choose one

MAVERICK BAKED OYSTERS ON THE ROCKS
spinach, leeks, grilled jalaperios
CHARCUTERIE PLATE
artesanal cheeses, cured meats, house made bread & marmalade

SIGNATURE FRENCH ONION SOUP
caramelized onions, house baguette, gruyere

LS Wiree

choose one

BABY ROMAINE CAESER SALAD
roasted garlic dressing, shaved parmigiano reggiano, sourdough croutons

MIXED GREEN LETTUCES
blackberries, chevre, candied pecans, champagne vinaigrette

Ccrioose one

GRILLED RED SNAPPER
lobster ravioli, asparagus, chive beurre blanc

CRISPY MUSCOVY DUCK
port wine gastrique, friseé, crumbled goat cheese

GRILLED FILET & LOCKHART QUAIL
au gratin potatoes, chimichurri -

add on 6 fried oysters with calabrian chili aioli to any entreé for $18

Frveet Frrrerndes

choose one

WHITE CHOCOLATE AMARETTO CHEESECAKE
almond spice, “grand strawberry reduction”

AMARENA CHOCOLATE TORTE
bitter milk chocolate, espresso cake, amarena cherries



