
Soup du Jour   10
Chefs Daily Special Curated from Local Ingredients

Compressed Watermelon  12 
Pickled Red Onion | Feta | Micro Basil 
Lemon Thyme Vinaigrette

Coconut Curry Scallops 16
Red Curry Coconut Broth | Yuzu Infused Lace Tuile 
Local Lemon Balm

Seasonal Hummus with Fresh Pita 10
Chefs Daily Special Currated from Local 
& Seasonal Ingredients

Bread Board   6
House Baked Bread | EVOO | Herb Butter

Classic Caesar   14
Local Romaine | In-House Sourdough Croutons 
Shaved Parmesan 

Crab Cake   14
Tri Color Pepper Remoulade | Nasturtium Blossom  
Orange Segments

Smoked Meatballs  14
Short Rib | Pork | Marinara | Caramelized Provolone  
Parmesan & Herb Crostini | Micro Herbs

Fish & Chips   18
Tempura Battered Catch of the Day | House Tartar  
Served with Seasoned Potato Wedges

Lobster Roll   20  
Cilantro Lime Aioli | Micro Cilantro | Herb Buttered 
Brioche Roll | Served with Cape Cod Potato Chips

Crispy Eggplant Banh-Mi  15
Pickled Vegetables | Arugula | Gochujang Aioli  
Micro Cilantro | Served with Cilantro Lime Slaw

Wagyu Cheeseburger*   18
Brioche Bun | Jalapeno Bacon |  Provolone

Arugula  |Caramelized Onion | Garlic & Chive Aioli

In House Vegetarian Burger Available

Served with House Cut Fries

Flatbreads

Enjoy a multi-course, off-menu dining and 
wine pairing experience on Monday nights

BLACK  PRONG
Bar & Grill

Starters

Caprese 14
Pesto | Fresh Mozzarella | Heirloom Tomato 

Micro Basil | Balsamic Reduction

Rustica  14
Mozzarella | Pulled Pork | Arugula 

Heirloom Tomato Confit | Pickled Red Onion

Jalapeno Bacon Shrimp  14
Mozzarella | Caramelized Onion | House BBQ | Chive

Handhelds



Off the Dock

Gulf Shrimp Risotto   26
Mascarpone | Parmesan Tuille | Chive | Local Micro Flowers | Affilla Cress

Pan Seared Scallops*   34
Fresh Fettuccine | Heirloom Tomato Broth | Baby Zucchini | Arugula Pesto

Caribbean Mahi   32
Coconut Cilantro Rice | Broccolini | Heirloom Tomato & Cucumber Salsa | Local Micro Greens

North Atlantic Salmon*   28
Wasabi Potato Puree | Grilled Gochujang Bok Choy | Yuzu Teriyaki | Pickled Red Onion 

Lump Crab Cake   32
Garlic & Herb Potato Mousse | Baby Zucchini | Local Herbs

Off the Farm

Pineapple Jerked Chicken   26
Caribbean Congri | Pineapple Salsa | Pickled Red Onion | Cilantro

Pork & Mushroom Roulade   28
Butternut Squash Puree | Sundried Tomato Coulis | Fresh Herbs | White Onion Gremolata  

Surf & Turf*   46
Filet Mignon | Gulf Shrimp |  Garlic Herb Potato Puree | Asparagus | Local Herb Chimichurri

Braised Short Rib   36
Garlic Herb Potato Mousse | Butter & Herb Braised Heirloom Carrots | Cabernet Demi Glace

Grilled NY Strip*   42
Potato & Gruyere Gratin | Warm Garlic Confit Vichyssoise 

Vegetarian Special   24
Chefs Daily Special Curated from Local Ingredients

Entrees

Butternut Squash Puree  7 
Balsamic Grilled Asparagus    7

Buttered Broccolini  7
Garlic Herb Potato Puree   7

ACCOMPANIMENTS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
18% Gratuity will be automatically applied to tables of six or more. 

Coconut & Cilantro Rice   7



Dessert

Vanilla Bean Crème Brulee 12
Whipped Cream | Seasonal Berries  

Vanilla Tuille | Seasonal Berry Coulis 

NY Cheesecake  10
Chantilly Cream | Macaron 

Seasonal Berries

 Key Lime Bread Pudding  10
Key Lime Anglaise | Coconut Whipped 

Cream | Graham Cracker Crumble 

Chocolate Hazelnut Mousse 10 
Macaron | Raspberry | Nutella Crumble

After Dinner Drinks

Martinis

Tiramisu  16
Cantera Blanco | Contera Negra 

Amaretto | Espresso | Cream  
Cocoa Powder

Key Lime Pie  14
Vanilla Smirnoff | Simple Syrup 

Lime Juice | Coconut Cream | Liquor 43

Cocktails

Midnight In Manhattan  12
Angels Envy | Bitters | Black Cherry

Sweet  Vermouth 

Pink Pineapple  12
Bacardi Superior | Coconut Cream 

Pineapple Juice | Pomegranate

Espresso  5

Cappuccino  8

Coffee | Decaf  4

Warm Teas  3

Cake Cutting Fee  15

Lemon Thyme Berries  9
Lemon Thyme Agave | Vanilla Tuille 
Raspberry Mousse | Local Flowers 

Warm Delights



Happy Hour

Coconut Shrimp  8
Pineapple Salsa | Micro Cilantro

Vegetable Spring Rolls  8
Yuzu Teriyaki & Chive 

Jerked Chicken Satay  8
Local Herb Chimichurri | Micro Cilantro

Mini Caprese Flatbread 8
Fresh Mozzarella | Heirloom Tomato | Pesto 

Micro Basil | Balsamic Reduction

1/2 OFF Wells
1/2 OFF Draft
1/2 OFF Wines 

1/2 OFF Bottles

Thursday - Monday 4 - 5 PM

LITE BITES

COCKTAILS MARTINIS
Pink Lemonade  8

Bourbon Apple Smash  7
Gulf Sunset  6

Tiramisu  8
Zoe’s Garden  6

Bourbon Cream  6

SPECIALTY DRINKS 



Petite Filet  18
Potato Puree | Asparagus 

Grilled Chicken Breast  15
Potato Puree | Heirloom Carrots

Catch of the Day  18
Potato Puree | Broccolini 

Linguini  8
Marinara | Butter | Plain

Cheeseburger  10
Berries & French Fries

Popcorn Chicken  10
Berries & French Fries

Cookie of the Day  3

Gelato  5
Vanilla | Chocolate

Shirley Temple  3

Homemade Lemonade  3

Apple Juice  3

Drinks Sweets

Kids Menu
Entrees



GULF SUNSET  12
ketel one Vodka | lime | orange 

cranberry

BOURBON APPLE SMASH  14
woodford reserVe bourbon 

 maple syrup  | apple 

BERRY MOJITO 14
bacardi superior | raspberry | blueberry 

 lime | mint | club soda

PINK PINEAPPLE  12
bacardi superior | coconut cream 

 pineapple juice | pomegranate 

LEMON THYME COOLER 16 
belVedere | lemon thyme agaVe 

lemon | club soda

MIDNIGHT IN MANHATTAN  12 
angels enVy | angostura bitters 
sweet  Vermouth | black cherry 

OFF THE RESERVE  14 
woodford reserVe | yuzu | lime 

club soda | ginger syrup 

SPECIALTY
COCKTAILS

THE
MARTINI

MENU

HAPPY HOUR 4 - 5 PM 
THURSDAY- MONDAY

CLASSIC  9
Vodka | Dry Vermouth 

Lemon Twist or Queen Olives

ZOE’S GARDEN  11
Gunpowder Gin | Elderflower 

Dry Vermouth | Lime

BOURBON CREAM  11
Vanilla Absolut Vodka 

 In-house Bourbon Cream | Kahlua 

TIRAMISU   16
Belvedere | Cantera Café | Cold brew 

Cream | Cocoa Powder

KEY LIME PIE 14
Vanilla Absolut | Simple Syrup

 Lime Juice | Liquor 43 | Coconut Cream

PINK BUTTERFLY 14
Butterfly Pea Flower Infused Titos Vodka 

Triple Sec | Agave | Lemon Juice 
Sugared Rim 

Hand Crafted  to Lift   the Spi rits



W I N E  L I S T
b y  t h e  g l a s s  |  b o t t l e

Whites

Sauvignon Blanc
Hooks Bay - Marlborough, NZ  12 | 44
Vibrant bouquet, tropical fruits, kiwi, ruby red grapefruit

Pinot Grigio
Cortenova - Northern Italy  11 | 40
Light to medium body, pear, apple; light minerality

Chardonnay
Seal Rock - Napa Valley 10 | 35
Full bodied, tropical, apple, butterscotch, creamy body

Riesling
Fritz de Katz - Mosel, Germany 10 | 40
Red apple sweetness with lime twist finish

REDS

Red Blend
Troublemaker - California 10 | 32 
Fruit forward, med body, hint of smoke and violets

Malbec
El Ganador - Mendoza, Argentina   35
Inky color, med body, shows dark fruits & spicy finish

Pinot Noir
Scarlet of Paris  - France  11| 40
Silky smooth with notes of raspberry, cherry and plum

Cabernet Sauvignon
Fenwick Springs - Napa Valley 11| 40
Ripe blackberry, dark plum, cherry, oak, hint of mint 

Austin Hope - Paso Robles   89
Black currant, cherry, subtle smoke & dried spice

DESSERT WINES

Port
20 year Taylor Fladgate - Portugal 14 |65
Mellow, showing complex nose, spice, jam, nuts and oak

Prosecco
Antonico - Italy 10 | 35
Fresh apple, peach with notes of citrus

Bottled Water
Peligrino  10 
Agua Panna  10 

 $20 Corkage fee for wines 
brought from home

B E E R 
DOMESTIC

Bud Light  5

Coors Light  5

Michelob Ultra  5 

Miller Lite  5

Yuengling Traditional Lager  6

Blue Moon Wheat Ale  7

IMPORTED

Corona Light  5 

Corona Extra  5

Guinness Stout  7

Stella Artois  7 

Heineken Zero  5

CIDER

Angry Orchard Hard Cider  6

LOCAL CRAFT

Encased  MP

Draft  MP
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