
 
 

Lounge Menu 
 
 

Coconut Fried Shrimp    11.75 
Jumbo Gulf Shrimp Deep Fried with a Coconut Flake Crust 

Presented with Spicy Plum Dipping Sauce 
 

 

Dauphin Island Crab Cake    7.95      
Pan Seared Lump Crab Mousse  

With Just Enough Bread Crumbs to Hold It Together  
Presented on Saffron Aioli and Roasted Red Pepper Tartar Sauce 

 
 

Beef Tartare    8.75      
Fin ly Chopped Tenderloin  e

Tossed in Fresh Herbs and Lime Juice   
Garnished with Bermuda Onions and Colombian Capers  

 
 

Spinach Dip    8.75      
Hot Spinach and Artichoke Dip 

Presented with Toasted Pita Chips  
 

Tuscan Tomato    5.75      
Sliced Beefsteak Tomato with Toasted Buffalo Mozzarella Cheese 

Finished with a Aged Balsamic Reduction   
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