
Appetizers 

pernod mussels         prince edward island mussels, tarragon, pernod, cream, crostinis      $13 

camelot chicken       coconut encrusted chicken tenders, coconut honey mustard       $10 

spinach & artichoke dip     creamy artichoke & spinach, yucca chips, crostinis                     $10 

bruschetta of the day      chefs creations of seasonal bruschetta               $10 

steak tartare   raw filet, onion, seasalt, parmesan, truffle oil, cilantro, crostinis          $18 

lump crab cakes         jumbo lump crab cakes, garlic aioli, chipotle aioli        $15                 

pesto seafood sampler       mussels, diver scallops, tiger shrimp, pesto cream, crostinis              $18 

macadamia brie   macadamia encrusted baked brie, mango chutney, crackers      $15 

Raw Bar 

jumbo shrimp cocktail three jumbo tiger shrimp, cocktail sauce             $16           

blue point oysters  half dozen large east coast oysters          $15 

king crab legs   quarter pound split king crab legs              $21 

zita’s platter four jumbo shrimp, four oysters, half pound king crab legs           $69 

neptune’s platter  eight jumbo shrimp, six oysters, one pound king crab legs     $129 

  



Sashimi & Nigiri 

maguro   tuna          $5  

sake   salmon   $4 

kani   king crab         $12  

ebi   cooked shrimp   $5

Maki Sushi Rolls  

spicy tuna   tuna, spicy aioli, cucumber, scallion, tobiko            $8  

california    king crab, avocado, cucumber, sesame seeds         $11 

vegetarian   wild mushroom, tempura sweet potato, boursin, sundried tomato, chives      $11 

spider   soft shell crab, cream cheese, cucumber, spicy aioli, avocado, tobiko      $10 

dragon   tempura shrimp, mango puree, salmon, seabass, tuna, avocado       $13 

fiesta    spicy king crab, cucumber, cilantro, avocado, tempura flakes       $11 

hawaiian   tuna, pineapple salsa, cream cheese, shredded coconut        $10  

kobe    kobe beef, fried onion, demi-glace           $12  

west chester   spicy tuna, cream cheese, tempura flakes, cucumber, tobiko          $9 

jag’s roll   tempura shrimp, king crab, avocado, cream cheese & spicy aioli         $12 

5980    tempura shrimp, spicy tuna, cream cheese, chives, cucumber, sliced tuna    $12 

oscar    kobe beef, asparagus, king crab, lobster hollandaise       $12 



Desserts $8 

new york cheesecake  graham cracker crust, your choice of berry coulis or chocolate sauce  

carrot cake   moist carrot cake, cream cheese icing, tahitian vanilla gelato  

crème brulee     traditional vanilla bean custard, caramelized sugar, berry coulis 

banana bread pudding warm bread pudding, tahitian vanilla gelato, caramelized bananas 

chocolate mousse cake  white, milk & dark chocolate mousse, chocolate cake, chocolate ganache  

chocolate brownie  warm brownie, peanut butter fudge gelato, peanut brittle 

frozen keylime torte  graham cracker crust, frozen keylime white chocolate custard  

tropical sundae   tropical salsa, vanilla gelato, pecan tuile, bananas, chocolate sauce 

Pam Sturkey Exclusives $9 

bailey’s cheesecake cake rich chocolate cake layered with baileys cheesecake, vanilla 
buttercream & chocolate ganache                  

heath bar cheesecake oreo~graham cracker crust, white chocolate & heath chip cheesecake, 
milk chocolate ganache 

Gelato & Sorbetto $7 

tahitian vanilla gelato 

caramel pecan gelato 

chocolate couverture gelato 

roasted pistachio gelato 

peanut butter fudge gelato 

black zinfandel sorbetto 

red raspberry sorbetto 

mango sorbetto



After Dinner Drinks  

dessert wines 
                    glass   bottle 

Quady “Elysium”          black muscat     California 05/06   10 70 

Meeker “FroZin” “Late Harvest”  zinfandel     Mendocino, CA 05/06  10 70 

Jackson-Triggs                   vidal      Niagra Peninsula, Cananda NV 10 70 

Dolce               375mL    semillion/sauvignon   Napa Valley, CA 06/07    160 

Vueve-Clicquot           750mL   demi-sec champagne  Reims, France NV    143 

Gordon “Late Harvest” 375mL   gewurztraminer      Columbia Valley, WA 05/06   36 

 

ports & fortified wines 
Penfolds “Club”          tawny port     Australia NV    8 

Grahams 10 year          tawny port     Portugal NV   13 

Cockburns 20 year          tawny port     Portugal NV   28 

Taylor Fladgate          vintage port     Portugal NV    12 

Robert Hall           vintage port     Portugal 05/06   9 

 

cognacs & cordials 
Couvoisier V.S.O.P.     12      13.25 

Remy Martin V.S.O.P.  12        11.25 

Remy X.O.     12       35 

Louis XIII de Remy Martin       122  195 

Grand Marnier     12      11.50 

Grand Marnier “Cuvée du Centenaire” 100 year anniversary2    26  

Grand Marnier “Cuvée du Cent-Cinquantenaire” 150 year anniversary    41 


