
 
 

 
 
 
 

Oysters

A Daily Selection of East & West Coast Oysters 
 

*served with: cocktail sauce / florida citrus / red wine mignonette* 
 

all oysters are $3 

 

The “Raw” Bar 
 

Florida Stone Crab Claws -mkt- 

 

½ lb King Crab Legs -18- 

 

1lb Lobster Cocktail -19- 

 

A Raw Bar Tasting -49- 

lobster / poached shrimp / clams / oysters 

 

Shrimp Cocktail -3ea- 

 

Top Neck Clams – Narra Bay, RI -2 ea- 

 

Starters & Salads 
 

Jumbo Lump Blue Crab Cake -15- 

fennel confit / red chili oil / 

petit lettuce 

 

Fresh Catch Ceviche -14- 

coconut milk / ginger / avocado / sake /  

spring onions / florida citrus 

 

Cornmeal Fried Oysters -12- 

beer mustard cream / chives / 

pickled sweet peppers 

 

Maine Mussels -13- 

anchor steam beer / lemon / herbs 

 

Buffalo Mozzarella -12- 

charred green onion pesto / thai basil 

heirloom tomatoes / balsamic pearls 

Wild Sea Lobster Bisque -10- 

rock shrimp beignet / saffron oil 

 

Melon Salad -13-- 

crispy pork belly / arugula / radish / 

orange blossom honey / feta cheese 

 

Grilled Octopus -13- 

garlic aioli / blueberry coulis / 

slab bacon 

 

Smoked Florida Wahoo -12- 

frisee lettuce / jalapeno / radish / 

avocado puree / citrus 

 

Mizzuna Lettuce Salad -10- 

spiced hazelnuts / yellow pea shoots / 

pink lady apples / yuzu-tarragon dressing 

 

 

one of our most popular and signature creations. 
 
 
 

**for your convenience 18% gratuity will be automatically 

added to parties of six or more** 



 
 
 
 
 

Wild Sea Specialties 
 

West Florida Grouper -34- 

heirloom tomatoes / georgia peaches / 

blackberry drizzle 

 

Grilled Salmon Fillet -26- 

seasonal squash / sumac / garlic cream / 

florida oranges 

 

Key West Mutton Snapper -32- 

maitake mushrooms / chinese cabbage /  

lemongrass broth 

 

Roasted Diver Scallops -30- 

pork belly / watercress & pea shoot salad/ 

romesco sauce / marcona almonds 

 

Atlantic Monkfish Loin -28- 

stone ground grits / smoked gouda / 

sweet corn succotash 

 

Giant Tiger Shrimp -32- 

tomato jam / potato gnocchi / tarragon / 

grana padano cream 
 

 

 
 

Land & Sea 
 

Barrel Cut Beef Tenderloin -38- 

smoked bacon wrapped /  

caramelized shallot / fingerling potato / 

stout mustard demi glaze 

 

East Florida Swordfish -29- 

roasted sunchokes / slab bacon /  

english peas / mint 

 

Wild Sea Surf & Turf -54- 

bacon wrapped tenderloin / 

crab stuffed ½ maine lobster / bok choy  

fingerling potatoes / garlic cream sauce 

 

Hickory Smoked Pork Shank -32- 

cauliflower cream / snap peas /  

sweet corn / citrus - chili glaze 

 

Grilled Ahi Tuna -34- 

fingerling potato / poached egg /  

celery crisps / olive purée / 

warm honey blossom - lemon vinaigrette 

 

Roasted Half Chicken -24- 

petit peppers / marinated feta /  

kalamata olive tapenade 

 

Live Lobsters 
 

*lobster entrées served with smoked bacon braised corn / duck fat potatoes / drawn butter* 

 

1 ¼ lb Maine Lobster -36- 
 

2 lb Maine Lobster -62- 
 

-add jumbo lump blue crabmeat stuffing to any lobster entrée $12- 

 

Side Items 
 

Duck Fat Fingerling Potatoes -6- 

 

Roasted Baby Bok Choy -6- 

 

Charred Baby Sweet Peppers -6- 

 

Heirloom Tomatoes -6- 

Sweet Peas & Roasted Garlic -6- 

 

Braised Sweet Corn & Bacon -6- 

 

Seasonal Squash with Lemon Oil -6- 

 

Roasted Maitake Mushrooms -6- 

 

Consuming raw or uncooked meats / poultry / seafood / eggs may increase the risk of food borne illness, especially if you have certain medical condition 
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