STARTERS
Crab Cake BLT Sliders ~ 2 | ump Crab Cakes, Crispy Dacon, | &7, Tabasco Mayo, Challah Buns - $10
Point Judith Calamari ~ [Tlash [Tried, Graham Cracker Crusted, Sweet Curry Coconut Ajoli - $10
Country-['ried Bacon - Smoked Bacon Dredged |n Peppered [Tlour, Deep-fried And Served With Cream Gravy - $7
Hudson Valley Foie Gras ~ Cinnamon Spiced [French T oast, Caramelized Apple, Black Pepper Caramel - $14
Wild Mushroom Fierogi's ~ Sautéed Spinach, Feta Cheese, T ruffle Potato Fierogies, T omato Cream - $8
Chorizo Mussels ~ Atlantic Wild Plue Mussels, Spicy Fork Sausage, Roasted Peppers, Creole Cream Sauce- $9
[Lobster Nachos ~ ['resh Marinated |_obster Salad, Cilantro |_ime (Guacamole, Roasted Chipotle Mayo, [Tried Wontons - $10
[Pried Chicken Potstickers ~ Chinese Cabbage , | emon (Grass. Spicy Noodle Salad, Siracha Mayo, Citrus Ponzu Sauce - $8
RAWBAK
Blue Point Oysters On 12 Shell ~ K etel One “Dirty” Spiked Cocktail Sauce - $2¢a
Colossal Shrimp Cocktail ~ Served With PBloody Mary Cocktail Sauce - $2¢a
“Lure? Shooter ~ Blue Point Oyster, [ouse Made Jalapeno Vodka, Bloody Mary Mix, [resh |_emon Juice - $3 ea
Chilled Snow Crab |_egs ~ 12 pound With Drawn Putter - $Mkt
SOUF/SALAD
Maine |_obster Chowder ~ Rich And Creamy, Applewood Bacon, Sweet Corn, Roasted Vegetables, Tarragon Cream - $7
Buttemut Squash Bisque ~ [erb Cream [Traiche, Toasted Pumpkin Seeds - $5
White Miso And DumPling SOUP - damame Dumplings, Secallions, [Firm T ofu, Seaweed - $5
resh Kale Caesar Salad ~ Baby K ale Greens, [House | emon Caesar Dressing, Croutons, Asiago Cheese - $5
Bistro Salad ~ [Farm [Tresh Mesculun Greens, Cucumber, T omato Salsa, Aged Balsamic Vinaigrette - $4
Seared Ahi Tuna Salad ~ PBaby Fea Tendrils, Goat Cheese, [Honey Mustard Vinaigrette, Pepitas, Pretzel Croutons - $10
FROMSEA
(AIE ntrees Come With Seasonal Starch And [Farm [Fresh Vegetable Du Jour)
Crab Crusted Grouper ~|_obster T arragon Sauce, Roasted Red Pepper [uree, Crunchy Spinach - $25
Skate Wing ~ "an Roasted, Mild, T ender And [Flaky, [_emon- Caper Brown Boutter, 5 [Hour T omatoes - $17
Bronzini ~ Pan Roasted, Mild White [Tish, |_emon Rosemary Vinaigrette, Fea T endrils - $20
Seafood Faella ~ Scallops, Mussels & Shrimp, Chorizo Sausage, Saffron Rice, Roasted Vegetables - $19
Bay Of Fundy Salmon ~ Pecan Crusted, (Geauga County Maple Pouerre Planc - $2.1
Maine Diver Scallops ~ T ender Pan Roasted Jumbo Scallops, [_obster Bouillabaisse [~ ssence - $18
FROMILAND
(AIE ntrees Come With Seasonal Starch And [Farm [Fresh Vegetable Du Jour)
Braised Chicken Ravioli - Sundried T omato Ravioli, Braised Chicken Bolognese Sauce, Shredded Asiago - $17
|_ure Burger —~ Ohio Beef, Salted Pretzel Bun, [ried [ gg, | & T, Baconnaise, T ruffle [rench [Tries - $ 14
Braised Rabbit (Gnocchi — Rabbit Ragout, Sweet Pea & Potato (Gnocchi, Roasted Mirepoix, Red Wine Demi-$19
Filet Mignon Au Poive ~ 80z Ohio T enderloin, Black Pepper Crusted, Red Wine Butter Sauce - $25
Fork Tenderoin ~ | ocal Raised, Marinated And Girilled, Sliced With Plackberry Merlot Reduction Sauce - $17

“We Are Proud T o Use Ohio Raised Bec{:, Pork & Chicken, A” Natural, No Hormones Or Antibiotics*
[ xecutive Chcxc/ Owner Jarct Havanchalc



SUSHIMENU

Quail E gg Shooters ~ [Tresh Quail [ gg, Premium Junmai Ginjo Sake, Siracha Sauce, Scallion - $2.5 ea
Maine | obster Salad ~ Shredded | obster Meat, [Tresh Avocado, Citrus Ponzu, Daikon Sprouts - $8
Kani Salad ~ [Fresh Avocado [Filled With Creamy Crab Salad, Soy Reduction Sauce On A Bed Of Wakame - $6
Calamari Salad ~ | otus Root, Sweet Rice Wine Marinade, Asian Chil’s, Sesame Seeds - $6
E damame ~ Sea Salt Crusted Soy Bean Fods Served \Warm - $5
Wakame Seaweed Salad ~ Marinated Seaweed With Sesame Seed And Soy - $5

MAKI ROLLS -8
“The Baconator” Bacon, Crab, Avocado, Cream Cheese, | hai Sauce
Cadlifornia Roll - Crab, Fresh Avocado
Spicy Tuna Roll - Spicy Marinated Ahi T una
Ahi Tuna Roll - Yellowfin T una, Avocado
[ ure Roll = Crab, Avocado, Cream Cheese
Spicy Shrimp Roll - Shrimp, Cucumber, Spicy Sauces
Toasted F el Roll - F el, Avocado, (Inagi Sauce
Philly Roll - Salmon, Avocado, Cream Cheese
Crab Salad Roll - Creamy Crab With Sesame Seeds
Red Devil Roll - Red Snapper, Crab, Red Pepper, Chili Sauce
Maryland Roll - Fresh Marinated [_ump Crab Meat Salad, Red Pepper
Spicy Salmon Roll - Fresh Salmon, Serrano FPepper, Siracha
Spicy Scallop Roll - Fresh Diver Scallop, Red Pepper, Seallion, Spicy Sauce

NIGIRI / SASHIM]

(2 Piece Nigiri With Rice Or 3 Fiece Sashimi)
T una (Maguro) - $6 Bacon (Why Not) - $3
Yellowtail (Hamach) - $6  Shrimp (E.bi) - $4
Salmon (Sake) - $5 Crab (K ani) - 54
Snapper (T ai) - $4 Scallop (Hotate) - $4
Eel((Unag)-36
White T una ([ scolar) - $5
Cajun Seared T una (Maguro) - $5
Quail E_gg -((Jzura)-$2 ea

SFECIALTY FUTO MAKIROLLS
FPotsticker Roll - ["ried Potstickers, Crab Stick, Red Pepper, Scallion, Cucumber, Spicy Mayo, (Inagi Saice, Daikon - $12
Chicken Bacon Ranch Roll - Smoked Bacon, Marinated Chicken, Avocado, Red FPepper, Scallion Siracha Ranch - $13

Lobster Popper Roll - ["resh Marinated [_obster Meat, Cream Cheese, Jalapeno Pepper, Tempura Deep-fried, Spicy Mayo - $ 14
Two ~ Timing T una Roll - Spicy T una, Avocado, T opped With White T una And Wakame Seaweed Salad, Siracha Mayo - $ 14
Dynamite Roll - Crab, Salmon, Red Snapper, T una, Cucumber, Serrano, T opped With Crunchy Wasabi Peas, | ava Sauce - $15
Surf And Turf Roll - [Fresh |_ump Crab Meat, Asparagus, Red Pepper, Avocado, Seared [Filet Mignon, Spicy Djon Aioli-$16

Crustacean Roll ~ [Tresh Maine Chilled |_obster Salad, Cucumber, Avocado, T opped With Poached Shrimp. Citrus Fonzu - $15

P.ET.ARoll~ Asparagus, Cucumber, Avocado, Red Pepper, Scallion, T hai Chili Sauce - $10
The Cajun Sensation ~ Crab, Cucumber, Avocado, Cream Cheese, T opped With Seared Plackened T una, Spicy Sauces - $15
Black Widow Roll - T empura Soft Shell Crab, Avocado, Red Pepper, Cucumber, Soy Reduction - $15
Rainbow Roll - | _arge California Roll T opped With T una, Red Snapper, and Salmon - $ 14
Dragon Roll = T empura Shrimp, Cucumber, And Avocado T opped With T oasted [" el And Sticky Soy-$15
Tsunami Roll - T empura Shrimp, Crab Salad, Cream Cheese, Avocado, Cucumber T opped With Spicy T una-$16






