
A Few Words About Our Steaks...
All of our beef is Certified Angus, the finest available. 
We naturally age our beef for maximum tenderness and flavor before 
broiling at 1700 degrees and finish with herb butter. 

Salads & Appetizers

Butternut Squash Soup / Sage Croutons / Sour Cream / 6
Chicken Barley Soup / 6
Jumbo Shrimp Cocktail / 18
Tuna Tartare / Avocado / Soy-Lime Dressing / 18 *
Lobster Salad “Cobb” Style / 27 *
5 Spice Asian Chicken Salad / wontons / Peanut / 14 
Steak Wedge Salad / Tomato / Smoked Bacon / Gorgonzola / 26
Caesar Salad / Rustic Croutons / Half 8 / Full 13 *
Chopped Vegetable Salad / Half 8 / Full 13
add Chicken  5         Add Steak  15 *        Add Shrimp  16

BLT Specialties

Ricotta Gnudi / Smoked Heirloom Tomatoes / 10
Everything Baked Potato / 11 
Shrimp / Stone Grits / Preserved Lemon / 16 
Spiced Beef Tenderloin Skewers / Chimichurri 14 *                                                                                                                           

Burgers 
Served with Fries (Skinny / Waffle / Sweet Potato)

Certified Angus Beef Hamburger / 12 *
BLT Burger / Bacon / Lettuce / tomato / Cheese / BLT Sauce / 13 *
Moody Blue Burger / Caramelized Onions / Mushrooms / 13 *
Turkey Burger / Cilantro & Mint Yogurt / 11
Swordfish / Avocado / Onion / Cilantro / Tartar Sauce / 14

Grilled Panini Sandwiches
Served with Fries (Skinny / Waffle / Sweet Potato)

Prime Steak / Mushroom Duxelles / Fontina / Au Jus / 18 *
Organic Chicken / Heirloom Tomatoes / Mozzarella / Pesto / 14
                                                

Main Courses
Mediterranean Sea Bass / Grenobloise Style / 28
Hanger Steak 10oz / Frites / 29 *
Confit Lemon-Rosemary Chicken / 26

Sides  / 11                          
Grilled Asparagus                                 
Onion Rings                                                                                                        
Creamed Spinach w/ Nutmeg            
Poached Green Beans   
Jalapeño Mashed Potatoes      

Desserts / 11
Crêpe Soufflé / Passion Fruit Sauce  
Peanut Butter Chocolate Mousse / Banana Ice Cream
Cheesecake / Strawberry & Basil Sorbet
Sticky Toffee Pudding Cake / Vanilla Bean Ice Cream
Sliced Fruit & Berries
Ice Cream & Sorbet / 7

Chef de Cuisine Matt Slezak

* These items are served using raw or undercooked ingredients.  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Steak 
Temps 

Blue 
Very Red, Cold center

Rare 
Red, Cool Center

Medium Rare 
Red, Warm Center

Medium 
Pink, Hot Center

Medium Well 
Dull Pink Center

Well Done 
Dull Gray

Half Panini &
Choose from 

Small Chopped Vegetable Salad 
Small Caesar Salad

or Soup
14


