
START ERS
TEX MEX EGGROLLS...smoked chicken, corn & black beans wrapped in

a cheddar tortilla...served with avocado dipping sauce .........................................................8.5

STEAMED LOBSTER POT STICKERS...with lobster ginger butter ..............................................9

BLUE CRAB FRITTERS...with roast red peppers & grilled corn salsa ......................................9

HOT SPINACH & ARTICHOKE DIP...with Reggiano parmesan, jack cheese 

& warm corn tortilla chips .............................................................................................................................10

CRISPY SALT & PEPPER CALAMARI...roast tomato & garlic butter sauces .......................11

CRAB & CORN CHOWDER...................Sunday & Thursday.................................................................6

LOBSTER BISQUE...................................Monday, Wednesday & Friday .........................................6

RUSTIC CREAM OF MUSHROOM.......Tuesday & Saturday................................................................6

SMALL SAL ADS
TRADITIONAL CAESAR...romaine hearts, sourdough garlic croutons

& Reggiano parmesan.........................................................................................................................................6

MIXED GREENS...fresh corn off the cob, tomatoes, dates, pine nuts,

sun dried cranberries & champagne vinaigrette...blue or goat

cheese, add $1 ..........................................................................................................................................................6

FIELD GREENS & BIBB LETTUCE...balsamic vinaigrette, red grape tomatoes, 

sun dried cranberries, dates & spiced pecans ...blue or goat cheese, add $1 ..............6

WARM GOAT CHEESE & SPICED PECANS...field lettuces, sun dried

cranberries, dates, tomatoes & balsamic vinaigrette ....................................................................8

LARGE SAL ADS
MANGO CHICKEN & SPICED PECANS...mixed greens, grapes & sun

dried cranberries w. ginger vinaigrette...couscous w. almonds............................................14

ROAST CHICKEN...fresh corn, grape tomatoes, sun dried cranberries,

dates, pine nuts, goat cheese & champagne vinaigrette..........................................................14

CRISPY TWO NOODLE SHRIMP SALAD...salt & pepper fried shrimp

w. mixed greens, fresh mango, sesame almonds, ginger vinaigrette

& spicy peanut sauce.........................................................................................................................................16

SHORT SMOKED GRILLED SALMON SALAD*...pine nuts, tomatoes, dates,

sun dried cranberries, new potatoes & field lettuces in balsamic

vinaigrette...goat cheese, add $1................................................................................................................17

SESAME CRUSTED SEARED RARE TUNA SALAD*...field lettuces, sticky rice,

sesame flatbread & soy lime vinaigrette ..............................................................................................17

A smaller por tion of salad dress ing is avail able.

SAND WICHES
COASTAL LOBSTER ROLL...lobster salad from the meat of a 1 1/4 pound 

lobster on a grilled roll w. fries & grilled corn on the cob…while it lasts............market

CHEDDAR CHEESEBURGER*...ketchup, pickles, Dijon mayo & fries ..................................10.5

CHICKEN GRILL...havarti, sun dried tomatoes & lemon basil mayo on grilled

ice box bread with fries ....................................................................................................................................11

Our servers work as a team to guarantee the best service around. 

Our breads are baked next door in our bakery
BEST BUNS BREAD COMPANY

081011-09D



FROM THE PAN 
SAUTEED JUMBO LUMP CRAB CAKES...with remoulade sauce, fries &

traditional cole slaw................................................................................................................................market

CHICKEN PAILLARD...roasted red peppers, mushrooms & arugula on

angel hair with brown butter .......................................................................................................................15

JAMBALAYA...sauteed gulf shrimp & chicken with crispy andouille sausage

and penne pasta in a spicy Creole sauce ............................................................................................17

PECAN CRUSTED TROUT...with the original chardonnay citrus sauce, lemon

dressed arugula & parmesan potatoes..................................................................................................17

NEW ORLEANS SHRIMP & CREAMY GRIT CAKES...sauteed shrimp with

Smithfield ham, roasted corn, asparagus, peppers, sweet onion

& cajun cream .........................................................................................................................................................18

PARMESAN & HERB CRUSTED FLOUNDER... with jumbo asparagus, creamy

mashed cauliflower & lemon caper butter..........................................................................................19

FROM THE OVEN
ROAST PORK TENDERLOIN*...slowly roasted in pan juices with citrus

chipotle glaze & creamy parmesan potatoes...while it lasts ...................................................19

HONG KONG STYLE SEA BASS OR SESAME CRUSTED TUNA*...with fresh leaf 

spinach in a sherry soy broth with sesame ginger, scallions & sticky rice...

............................................................................................................Sea Bass...23,    Tuna...21

FROM THE GRILL
FRESH GRILLED FISH...the best available, hand cut daily.................................................market

SHORT SMOKED SALMON FILET*...steamed jumbo asparagus, creamy

mashed cauliflower & Pomerey mustard sauce...............................................................................19

BARBEQUE BEEF BACK RIBS...mustard ‘Q sauce, fries & traditional cole slaw.............21

SIMPLY GRILLED FILET MIGNON*...roast mushrooms & creamy

parmesan potatoes ............................................................................................................................................24

HICKORY SMOKED AND GRILLED BLACK ANGUS RIB EYE STEAK*...

roast mushrooms & creamy parmesan potatoes...........................................................................25

SWEETS
OLD FASHIONED BANANA PUDDING...candied vanilla wafers, caramel &

chocolate sauces...while it lasts....................................................................................................................7

DEEP DISH APPLE PIE WITH ALMOND STREUSEL… vanilla ice cream .................................7

VANILLA BEAN CREME BRULEE ......................................................................................................................7

WARM FLOURLESS CHOCOLATE MACADAMIA NUT WAFFLE…

vanilla ice cream .....................................................................................................................................................7

WARM WHITE CHOCOLATE BREAD PUDDING...bourbon custard sauce,

vanilla ice cream & caramel ............................................................................................................................7

BEST BUNS DOG BISCUIT...carry out only...to feed the faithful w. fiber ................................1

Our food is "high maintenance" and does not travel well...please understand when we 
decline "to go" requests.

To reduce your wait in the restaurant, please phone ahead.

* May con tain raw or un der cooked in gre di ents.
 Writ ten in for ma tion is avail able upon re quest re gard ing these items.
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