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LOBSTER BISQUE

Butter Poached Lobster, Brandy, Chive Creme,
Opyster Crackers...{12}

CHEF ABEL’S
LOBSTER MAC

Lobster Tail & Claw Meat,
Sharp Cheddar Blend,
Fresh Pasta, Béchamel...{18}

LOBSTER TACOS
Two Flour Tortillas, Freshly Shucked Lobster,
Tomato, Cilantro, Cucumber,
House-made Chipotle Aioli;
Petite Salad, Maple Dressing...{zg}
Served Chilled

OX LOBSTER ROLL

Fresh Lobster Tail & Claw Meat,
Aioli, Chive, Lemon,

v Buttered & Grilled Brioche Roll,
;-. A Hand-cut Fries...{39}
Served Chilled
il LOBSTER SCAMPI
g

Fresh Linguini, Cherry Tomatoes,
Garlic, Shallots, Parmesan,
White Wine, Lemon, Butter...{39}

STUFFED LOBSTER TAIL
Whole Butter Poached Lobster Tail,
Baked Lobster Stuffing, Buttered Breadcrumbs
English Pea Risotto, Mascarpone,
Lemon Beurre Blanc...{39}

*These items are served raw or undercooked or contain (or mA\ contain) raw or unde cooked
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