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shellfish tower 
  

maine lobster,  jumbo shr imp,   

*cold  water  oysters    

per  person (two person min)   

 
stone crab claws 
  

better  than joe's  sauce  
 

appetizer  
¾ lb,  jumbo (2pcs. )   
 

entree 
1  ½ lbs ,  jumbo (4-5pcs . )    
 

  
*cold water oysters  
east & west coasts, u.s.a. 

 
 
 

daily selections 
s ix    

 

“east meets west” 
th ree f rom each  coast    

 

 
 

 

a ppet i ze rs  

bowl fresh mussels,  s p i cy  ch i l i  br oth   

smoked salmon platter ,  t r ad i t i on al  garn i sh   

burgundy escargots (6 )  in  c rus te d  cr ocks   

garlic roasted v .a. oysters ( 5 )   

jumbo lump crab cake, must ar d  but te r   

colossal lump crab, t wo  s au ces   

jumbo shrimp cocktail  ( 4 ) ,  t wo  s au ces   

*tenderloin steak tartare , t ables ide   

*ahi tuna tartare  

“signature” lobster tail ,  f l ash  f r ied ,  4  oz   

 

soups  &  sa l ads  

french onion soup au gratin   

maine lobster bisque, f ine  b randy     

caesar,  wh i te  an chov ies      

spinach salad, prepare d  tab les i de   

chopped salad, bas i l  r anc h     

loaded iceberg wedge, t r i p le  c reme bl ue    

tomato, mozzarella, basil ,  wh i te  bals am ic  ev oo   

shrimp & lump crab chopped salad   

 
s ides      small    

hand cut fries   

creamy mac & white cheddar  

plain or garlic whipped potato  

truffle parmesan fries ( su pp 2 .00 )  

lyonnaise, s l i ced  pot ato  &  on i ons  

whipped sweet potato 

baked organic sweet potato  ( sm al l  on ly )  

“loaded” baked idaho ( l ar ge  on l y )  

crisped hash browns ( la rge  on ly )  

 

creamed spinach   

jumbo asparagus, ho l l an daise  s au ce 
fresh corn mash   

brussels sprout leaves & mushrooms  

steamed broccoli ,  lem on ,  o l ive  o i l  

thin green beans , sh al lo t s ,  bu t te r  

organic mushrooms  

thick cut onion rings, pe ppe r  s teak  s auce   



  **prime steaks   aged 48 days  
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f i let   8 oz,  12  oz     

bone-in fi let     12  oz     

n.y. strip    12  oz ,  16  oz     

bone-in rib eye    20 oz     

wagyu kobe n.y. strip   12  oz    

toppings 

  f i let pepper steak  8 O Z ,  12  O Z

c r ac ked  pepper  c rus te d,  bran dy pepper  s au ce ,  
mu shr ooms ,  por t  b r a ise d  sh al lo t ,  potat o  c onf i t  

  
sauteed foie gras   

foie gras butter   

 "the porterhouse experience"  
dry -age d ( fo r  2 )  26  O Z ,   ( f o r  3 )  40  O Z  

  
½ lb lobster  

  white truffle butter  

peppercorn crusted   

 chops & chicken 
  organic mushrooms   

 veal rib chop   1 4  oz     

porterhouse lamb chops, t r i p le  c u t  ( 2 )     

kurobuta pork chop  14  oz     

dino’s pan roasted chicken vesuvio     

 
 lobsters 

  

sauces  

 maine lobster  “ s teame d & cr ac ke d”  2  t o  5  l bs

baked with maine lobster stuffing         

  hollandaise 

chimichurri  

“signature” cold water s.a. lobster tail   
12 OZ, thinly crisped, flash fried,  honey-mustard, drawn butter 

  whole butter sauce 

 

surf & turf  
blue butter 

au poivre 

add to any steak or chop 
"s ignature"  south af r ican lobster  tai l   
6  oz ,  thinly crisped, flash fried, honey-mustard, drawn butter 

 

 bearnaise 

 
 seafood specialties   

 "plancha sauteed" 
bel ow  se afood se le ct ions  can  a ls o  be  s i mp ly  s auteed  
w i th  e .v .  o .o ,  le mon ,  c apers  &  today 's  ve getable  garn i sh   

 

the seafood platter,  simply sauteed 
south african lobster tail, petite salmon filet, colossal lump crab,  
diver sea scallops, olive oil & lemon 

 

atlantic swordfish "pepper steak"  
br an dy  pe ppe r  sau ce ,  mush rooms ,  por t  br a i sed  s ha l lo t ,   
pot ato  c on f i t  

 

“hong kong” combo  
chilean sea bass & scottish salmon  
sesame soy broth, ginger, spinach, bowl sticky rice   

 

black grouper •  horseradish crusted  
baby bok choy, pink grapefruit buerre blanc 

 

genuine whole dover sole   
sauteed, e.v. olive oil, lemon, capers (size availability)  

 

*ahi tuna • sesame seared 
port wine glaze, scallion yukon potato puree  

 

maryland style jumbo lump crab cakes  
lemon mustard sauce  

 

 
* these items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients.  consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 


