
Appetizers
Vidalia Onion Soup au Gratin..............................7.99

Lobster Bisque.......................................................9.99

Fried Calamari.......................................................9.99
Served with Marinara Sauce

Beef Carpaccio ......................................................8.99
Lemon Aioli, American Grana Cheese, Baby
Arugula, Unfiltered Extra Virgin Olive Oil

Seared Tuna............................................................9.99 
Marinated and Seared Yellowfin Tuna with 
Sommen Noodle Salad Topped with a 
Lime-Soy Avocado Dressing

Lobster Wonton.....................................................9.99 
With Soy Dipping Sauce and Pickled cucumbers 

Crab and Avocado Cocktail................................10.99
Jumbo Lump Blue Crab Over Diced Avocado, 
Topped with Cocktail Sauce

One Eleven Wings...................................................8.99

King Crab Dip..........................................................9.99

Jumbo Shrimp Cocktail (4)....................................9.99
Served with House Made Cocktail Sauce
1/2 Dozen..........13.99
Dozen..........25.99

Clams Casino..........................................................9.99

Cherrystones on the Half Shell
Each 1.60                 Half Dozen 8.99               Dozen 16.99

Oysters on the Half Shell
Each 2.35                 Half Dozen 13.50             Dozen 25.99
 
Irish Smoked Salmon..............................................9.99
With Horseradish Panna Cotta

Crispy Maryland Blue Crab Cake.....................11.99  
With a Cucumber, Red Onion, Watercress 
Salad and Chipotle Aioli

Portabello Mushroom Fritters...........................8.99 
Served with Radicchio Aioli and Parmesan Cheese

Chilled Seafood Platter ...................................24.99
(Shrimp, Oysters, Clams and Mussels)
       With Whole Chilled Lobster......................39.99

Firecracker Sushi Roll......................................11.99
Lobster, Avocado, Fried Sweet Potato and  
Homemade Spicy Mayonnaise, Served  
Inside-Out with Sesame Seeds
 
MC Hwang Roll.......................................................9.99   
Steamed Shrimp, Asparagus, Cucumber, Smoked  
Salmon and Avocado Drizzle with Homemade  
Dynamite Sauce

Yellowfin Tuna Roll................................................. 9.99
Fresh Yellowfin Tuna, Miso Sauce, Fresh Cilantro,  
and a Citrus Soy Dipping Sauce

Applewood Smoked Steak House Bacon,................9.99
Vine Ripe Tomatoes, Aged Balsamic  
And Stilton Cheese

 
 

Salads
 

With Entree: Caesar Salad- $4.00, 
Baby Arugula Salad - $4.00, 

Cherry Tomato and Onion Salad - $4.00,
Ripe Tomato and Fresh Mozzarella - $5.00,

Other Salads- no Charge 

House Salad, Iceberg Hearts with ....................6.99
Crumbly Stilton Cheese Dressing and
Diced Ripe Tomatoes.....Add Bacon Bits..............1.50  

Field Greens Salad................................................6.99

Marinated Cherry Tomato....................................7.99 
and Bermuda Onion Salad

Caesar Salad..........................................................7.99

Ripe Tomato and Fresh Mozzarella....................7.99

Baby Arugula, Lemon Dijon Vinaigrette,..............7.99
Candied Walnuts and Goat Cheese

	

We Cook our Steaks and Chops to  
The Following Specifications:

Rare - Cool Red Center
Med Rare - Warm Red Center
Medium - Pink Throughout
Med Well - Slight Pink Center
Well - No Color


Accepting Reservations for Private Parties:  

Business or Pleasure.  Our Private Room  
Accommodates Up To 42 People.

All of Our Fish is Delivered Fresh Daily 
From The Sole Proprietor


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