Appetizers

Soup
Chef’s Daily Seafood Tower
18 Whole Lobster
Jumbo Shrimp
Burrata East Coast Oysters
Poached Cherry Tomato Snow Crab Claws
Macadamia Nuts 250
Lemon and Lhar;gpagne Vinaigrette Oysters TBD 10
Half Dozen | Full Dozen
Jumbo Lump Crab Raviolo 32|63
Shrimp Bisque
Salsify .
Orange Citrus Caviar Humboldt_ Squid
39 Green Thai Curry
Jicama and Mango
Broccoli & Kale Salad Pickled Finger Chili
Soft Boiled Egg 30
Creamy Garlic & Parmesan Dressin . .
g Bacon 8 Shrimp Cocktail
94 Cognac Cocktail Sauce
Lemon Wedges
Vertico Greens 42
Buttermilk Blue Cheese
Roasted Almonds )
Blood Orange Charcuterie Board for 2
29 Premium Selection of

Cured Meats
Marinated Olives
48

ﬁ ocean

wise

Platinum Club is a proud partner & supporter of Ocean Wise sustainable scafood
Please consult your server for allergies or dictary restrictions



