
freshly shucked oysters*.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  MKT

	 ½ Dozen Gulf Oysters, Lemon, Spicy Cocktail, Red Wine Mignonette,  
	 Horseradish, Crackers

tuna tacos*. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  20

	 Yellowfin Tuna Poke, Avocado, Hawaiian Poke Sauce, Crispy Wonton, 
	 Wasabi Whip, Furikake

marinated crab claws.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30

	 Mustard Vinaigrette, Parsley

west indies salad*.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32

	 Preserved Lemon, Mint, Fire Crackers

jumbo shrimp cocktail. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  20

	 Louisiana Shrimp, Lemon, Parsley

smoked gulf fish dip. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15

House Smoked Gulf Fish, Tabasco Pulp, Creole Mustard Aioli, Scallion,
       THF Greens, Pickled, Sweet Peppers, Fire Crackers

little bird fries.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14

	 House Seasoned French Fries, Jalapeño Aioli, Ketchup

crispy brussels sprouts.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14

Lemon Vinaigrette, Grana Padano, Bottarga

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness. Please inform your server of any dietary restrictions.

*We charge a 3% fee on all credit card transactions.

Seafood Tower* 135
 

A Dozen Oysters, Marinated 
Crab Claws & Jumbo Shrimp; 

West Indies Salad; Smoked Gulf 
Fish Dip; Red Wine Mignonette, 

Spicy Cocktail, Horseradish, 
Fire Crackers

  Add an Ounce of Caviar *
KALUGA: 75

GOLDEN OSETRA: 115

 

Caramelized Onion Dip, House
 Kettle Chips 


