
T H E  M I X E D  G R I L L E

W E E K L Y  S P E C I A L S  

A P P E T I Z E R S

Steak Bites— $20
GI zip sauce, fried onions, blue cheese,

toast points

Fried Calamari — $14
Buttermilk battered calamari steak,

marinara, black truffle aioli

Wings — $16
Choice of BBQ sauce, mango habanero,

buffalo, or honey dijon 

Cheeseburger Egg Roll — $14
Romaine, pickled red onion, bistro sauce

Pretzel Bites — $8
Beer cheese

Crispy Brussel Sprouts — $12 *V
Peanut sauce, mai ploy, crushed

pistachio

Coconut Shrimp — $14
Mai ploy, asian slaw

 S O U P S  &  S A L A D S

Autumn Sweet Potato — $4/6 *V

French Onion — $4/6 *GF,V

Soup Du Jour— $4/6 *GF

Caesar Salad — $12
Croutons, grated parmesan, Caesar

dressing

Maurice — $12
Turkey, ham, egg, swiss, sweet pickle,

green olive, maurice dressing

Wedge — $12
Blue cheese, tomato, bacon, egg,

choice of dressing

Roasted Beet — $12
Beets, orange segment, arugula,

sunflower seeds, goat cheese, red
onion, balsamic vinaigrette 

A D D  C H I C K E N  $ 6  
A D D  S A L M O N  $ 1 0  

E N T R É E S

Blackened Grouper $38
Crispy Skin, pan seared grouper, creole

sauce, creamy polenta

Wagyu Strip Steak $65
 12 oz. Wagyu NY strip, whipped yukons,

buttermilk fried onions, baby carrots,
marsala demi 

Seared Scallops $38
Pan seared scallops, sweet potato
puree, haricot verts, applewood

smoked bacon, pink lady apple, brown
butter

P R E M I U M  C A B E R N E T
S A U V I G N O N  W I N E  F L I G H T

B O N A Z A ,  D E C O Y
C A N V A S B A C K  B Y

D U C K H O R N  
$ 1 8

B E  S U R E  T O  M A K E
Y O U R  R E S E R V A T I O N S

F O R  J O E ’ S  S T O N E
C R A B  T H I S  W E E K E N D !


