
SIGNATURE STARTERS
Bang Bang Shrimp®  crispy, tossed in a creamy, 

spicy sauce 

h Cold Snap Fresh Ceviche* 
served in a frozen glass made entirely of ice 
chilled bay scallops, shrimp, fresh fish, vegetables, avocado, 
cucumber, jalapeño, citrus, cilantro + warm tortilla chips  

Ahi Tuna Sashimi*  premium sushi grade, sesame-seared 
rare with wasabi + pickled ginger   

Mussels Josephine® (PEI)  tomatoes, red onion, garlic, 
basil + lemon wine sauce  

 SOUPS
Corn Chowder + Lump Crab  with a hint of bacon 

h Authentic Lobster Bisque  with a hint of sherry

h Raise the Bar Seasonal items

STARTERS +  SHARING
Wagyu Beef + Ginger Potstickers  pan-seared with 

crispy onions, Thai peppers + soy sauce  

h Steamed Edamame  seasoned with green tea sea salt 

Singapore Calamari  flash-fried with peppers + sweet 
spicy Asian sauce  

h Filet Satay*  USDA “center cut” filet mignon marinated
in a soy seasoning, served with spicy mustard  

Thai Coconut Shrimp  6 jumbos + sweet 
spicy sauce  

Maryland Crab Cakes  jumbo lump crab cakes + red 
remoulade sauce  

h Roasted Mushroom Flatbread  caramelized garlic,
mozzarella cheese, finished with truffle essence  

 GREENS

 
 

Tay’s Wedge Salad tomatoes, Danish Blue crumbles, chives, crispy onions + Blue cheese dressing 

Bonefish House Salad hearts of palm, Kalamata olives, tomatoes, citrus herb vinaigrette   (upgrade with chicken  |  shrimp  |  salmon* )

Classic Caesar Salad house-made garlic croutons   (upgrade with chicken  |  shrimp   |  salmon* )

Florida Cobb Salad grilled chicken, avocado, mango, tomatoes, Danish Blue, citrus herb vinaigrette  

Cilantro Lime Shrimp Salad roasted corn, black beans, Feta, grape tomatoes, red onion, tortilla strips + cilantro lime vinaigrette  

 BOWLS

Spicy Tuna* premium sushi grade, sesame-seared rare, 
avocado, sweet chile sauce, jasmine rice + passion fruit 
salsa 

h Teriyaki  tender-marinated chicken served on a bed of fried rice,
topped with fresh mango salsa, chopped peanuts + drizzled 
lightly with peanut sauce  

Shrimp Pad Thai rice noodles, green onions, peanuts, 
egg + traditional Pad Thai sauce  

h Basil Fettuccine  rustic ribbons of pasta infused with hints
of basil, tossed with a pesto white wine cream sauce, red 
bell peppers, zucchini, yellow squash + light Parmesan  

 WOOD-GRILLED FISH   [ with a fresh seasonal vegetable + choice of one fresh side ]

h Wild Mahi Mahi  
 
 
 
 
 
 
 

Chilean Sea Bass  
Atlantic Salmon* 
Sea Scallops + Shrimp  
Ahi Tuna Steak*  
Rainbow Trout  
Tilapia 
Cold Water Lobster Tails steamed + served with 

butter for dipping  

Enjoy your fish with a fresh-grilled lemon 
or choose from one of our Signature Sauces:
Lime Tomato Garlic 
Mango Salsa 
Herb Pesto 
Pan Asian Sauce 
Lemon Butter

h Oscar-Style (upgrade)

WOOD-GRILLED STEAKS +  CHOPS  [ with a fresh seasonal vegetable + choice of one fresh side ]

Filet Mignon* USDA “center cut” 
6 oz   /  8 oz  

Rib-Eye Steak* 13 oz USDA rib-eye 

 Sirloin* + Crab Cake Dinner 6 oz “center cut” sirloin, 
Maryland style crab cake   
upgrade to filet mignon*  

The Angler’s Steak* 6 oz USDA sirloin  

Fontina Chop* boneless pork chop, fontina cheese, 
garlic, prosciutto, mushroom marsala wine sauce  

Steaks served with your choice of:
 Béarnaise 

White Truffle Butter 
Creamy Mushroom + Bacon Sauce

h Oscar-Style (upgrade)

SAUTÉED + BAKED  [ with a fresh seasonal vegetable + choice of one fresh side ]

Lily’s Chicken® goat cheese, spinach, artichoke hearts + lemon basil sauce  

Pecan Parmesan Crusted Rainbow Trout artichoke hearts, fresh basil + lemon butter   

Tilapia Imperial stuffed with shrimp, scallops, crabmeat + lemon caper butter 

FRESH SIDES
Garlic Whipped Potatoes
Potatoes Au Gratin
Steamed Broccoli
Jasmine Rice

DELUXE SIDES

h White Truffle Mac + Cheese

Crab Fried Rice

h Wood-Grilled Broccolini®

Steamed Asparagus 

 DESSERTS
Macadamia Nut Brownie 

flourless brownie, raspberry 
sauce, vanilla ice cream, 
sprinkled with macadamia 
nuts  

Key Lime Pie 
roasted pecan crust  

Crème Brûlée 
berries + whipped cream  

 HAND HELDS  [ burgers + tacos 
 served with fresh greens or house-made chips ]

 Half-Pound American Kobe Beef Burger* 
toasted brioche bun, fully dressed with sharp cheddar + 
special sauce  

h Blackened Baja Street Tacos three fish tacos in a crispy
wonton shell, finished with fresh romaine, mango salsa, 
lime crema + fresh herb pesto

 
Lobster Grilled Cheese cheddar, smoked mozzarella, 

North Atlantic lobster chunks, with fresh greens + lobster 
bisque  

 
Fish + Chips tempura-style with tartar, french fries  

h Bang Bang Shrimp® Crispy Tacos  served street
taco-style in three crispy wonton shells with fresh tomato, 
shredded lettuce + sour cream

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs which may contain
harmful bacteria may increase your risk of foodborne illness or death, especially if you have certain medical conditions.
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This is a sample menu. Prices and product availability will vary by location.




