
AMUSE-BOUCHE
Matheson’s Wavelength Oyster

pickled shallot  |  roasted shallot oil  |  clarified cocktail sauce

FIRST COURSE 
PLEASE CHOOSE ONE

Oyster Rockefeller
spinach  |  bacon  |  grana padano

Scallop Crudo
pickled grapes  |  crispy chili  |  ajo blanco

Caramelized Honey Nut Squash V/GF

butternut velouté  |  pumpkin seed pomegranate relish  |  cheddar cheese crisp

SECOND COURSE
BRIOCHE ROLLS & SEA BUTTER SERVED BEFORE ENTRÉE 

PLEASE CHOOSE ONE

Lobster Bisque GF

chive oil

Baby Wedge Salad V/GF

pickled red onion  |  baby heirloom tomato  |  smoked mussels  |  queso freso  |  black garlic ranch

P.E.I. Mussels
bbq bacon broth  |  grill bread  |  spicy potato straws

MAIN COURSE 
PLEASE CHOOSE ONE

Tomato Dusted Kale Cannellini
brown butter celeriac  |  roasted mushroom  |  baby vegetable mélange  |  mushroom xo

Roasted Tenderloin of Beef
herb cheese duchess potato  |  baby vegetable mélange  |  demi  |  red wine gastrique 

Fried Chicken
new years collard greens  |  red eye gravy  |  herb cheese duchess potato  |  confit leg

Crispy Fried Whole Snapper
chili crisp  |  baby vegetable mélange |  herb salad

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

**For parties of 6 or more a 20% standard tip has been applied to your bill for your convenience. You may add additional tip and or adjust as you see fit. For guests starting a tab, any check  

left unclosed at the end of service will have applied 20% tip for your convenience. This amount may be adjusted by speaking with a manager. One-check policy for parties of 8 or more. 

4-course prix fixe  |  $105++ per person
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