
 
 
 

 
  

EASTER LUNCH 

OPPORTUNITIES: 

CINNAMON ROLL. cream cheese frosting / 9. 

CORN MILK HUSHPUPPIES, “beignet style,” cane syrup butter / 12. 

TUNA CRUDO*, nuoc cham, citrus, szechuan peanuts / 19. 

HALF DOZEN OYSTERS*, mignonette, horseradish, lemon / 22. 

DOZEN OYSTERS*, mignonette, horseradish, lemon / 44. 

THE OPPORTUNIST*, oysters, shrimp, lump crab, smoked fish dip, ceviche / 65. 

 

START: 

SHE CRAB SOUP, sherry, crab, shrimp toast / 18. 

SMOKED FISH DIP, lemon, extra virgin olive oil, ritz crackers / 14. 

CITRUS, whipped feta, almonds, basil / 15. 

SPICY KALE SALAD. confit shallot, chorizo, calabrian chili, parmesan / 14. 

SPANISH OCTOPUS, spicy honey, thai basil, lime, remoulade / 21. 

  

FISH & FARM & SUCH: 

LOBSTER & AVOCADO SALAD, lettuces, asparagus, herbs, champagne vinaigrette / 36. 

MAINE LOBSTER ROLL, brioche, aioli, dill / 45. 

FISH & CHIPS, malt aioli, tartar, fries / 24.  

“OPTI” BURGER, double stack, caramelized onion, “comeback”, american cheese / 21. 

SHRIMP & GRITS. rock shrimp, andouille, buttered croutons / 35. 

STEAK & EGGS, braised short rib, poached egg, fingerling potatoes, bordelaise / 38.  

REDFISH, roasted brussels sprouts, bacon vinaigrette, celery root puree / 38. 

ARCTIC CHAR, asparagus, lemongrass bearnaise / 37.  

 

 

 

 

 

 
consuming raw or undercooked shellfish may increase your risk of foodborne illness. 

OPPORTUNITIES: 

CINNAMON ROLL. cream cheese frosting / 9. 

CORN MILK HUSHPUPPIES, “beignet style,” cane syrup butter / 12. 

TUNA CRUDO*, nuoc cham, citrus, szechuan peanuts / 19. 

HALF DOZEN OYSTERS*, mignonette, horseradish, lemon / 22. 

DOZEN OYSTERS*, mignonette, horseradish, lemon / 44. 

THE OPPORTUNIST*, oysters, shrimp, lump crab, smoked fish dip, ceviche / 65. 

 

START: 

SHE CRAB SOUP, sherry, crab, shrimp toast / 18. 

SMOKED FISH DIP, lemon, extra virgin olive oil, ritz crackers / 14. 

CITRUS, whipped feta, almonds, basil / 15. 

SPICY KALE SALAD. confit shallot, chorizo, calabrian chili, parmesan / 14. 

SPANISH OCTOPUS, spicy honey, thai basil, lime, remoulade / 21. 

  

FISH & FARM & SUCH: 

LOBSTER & AVOCADO SALAD, lettuces, asparagus, herbs, champagne vinaigrette / 36. 

MAINE LOBSTER ROLL, brioche, aioli, dill / 45. 

FISH & CHIPS, malt aioli, tartar, fries / 24.  

“OPTI” BURGER, double stack, caramelized onion, “comeback”, american cheese / 21. 

SHRIMP & GRITS. rock shrimp, andouille, buttered croutons / 35. 

STEAK & EGGS, braised short rib, poached egg, fingerling potatoes, bordelaise / 38.  

REDFISH, roasted brussels sprouts, bacon vinaigrette, celery root puree / 38. 

ARCTIC CHAR, asparagus, lemongrass bearnaise / 37.  

 

 

 

 

 
consuming raw or undercooked shellfish may increase your risk of foodborne illness. 

EASTER LUNCH 

 



 
 

f u l l  b a r  &  w i n e  l i s t  a r e  a v a i l a b l e .  

COCKTAILS:  
WAKE UP, FEEL GOOD - vodka, green tea, lime, curaçao, centerba, yuzu soda / 13. 

CACTUS LEAGUE - london gin, vermouth rosso, elderflower, fennel, kina, citrus / 14. 

GLORY DAYS - tequila blanco, mandarin, amaro, amaretto, genepy, lemon / 13. 

WINDJAMMER - bourbon, vermouth, aperitivo, passion fruit, macadamia nut, lime  / 15. 

C’EST SI BON - peach whiskey, apple eau-de-vie, rabarbaro, americano aperitivo / 17. 

KEEP THE YOLK - irish whiskey, amontillado, white rum, apple cider, lemon, bitters / 15. 

SPARKLING: 

CAVA GRAN RESERVA BRUT, Alsina & Sardà, Penedès 2019  (tangerine, pastry dough) 15. 

CHAMPAGNE BRUT, Drappier ‘Carte d’Or’  (apple turnover, honeysuckle, lovely) 24. 

CONCA DEL RIU ANOIA BRUT ROSÉ, Raventós i Blanc ‘de Nit’ Spain 2020 (red apple, lavish) 16.  

WHITE: 

MELON de BOURGOGNE, Pépière ‘La Pepie’ Muscadet Sèvre et Maine 2022 (yellow apple, white 
flowers, fresh] 14 

PINOT GRIGIO, J. Hofstätter, Alto Adige 2022 (apricot, wild herbs, charming ] 14. 

RIESLING, Stein ‘Weihwasser’ Mosel 2022  (granny smith, elderflower, energetic) 15. 

CHARDONNAY, Sandhi, Central Coast 2021  (citrus blossom, spiced apple, focused) 17. 

ROSÉ: 

CINSAULT BLEND, Ollieux-Romanis ‘Capucine’ Languedoc 2021  (pink raspberry, bright) 12. 

RED: 

PINOT NOIR, Division ‘Un’ Willamette Valley 2022  (wild cherry, cinnamon bark, satiny) 19. 

TROLLINGER, Jochen Beurer, Württemberg 2022 (pomegranate, pink peppercorn, fresh) 15. 

DRAFT BEER:  

ARCHES ‘SIRÈNE’ PILSNER Hapeville, GA / 8 

BLACKBERRY FARM ‘CLASSIC’ SAISON ALE, Maryville, TN / 8 

3 TAVERNS ‘BRIGHT DAY COMING’ HAZY IPA, Decatur, GA / 9 

YAZOO ‘GERST’ AMBER ALE, Nashville, TN / 7 

 

GREEN BENCH ‘SUNSHINE CITY’ AMERICAN IPA, St. Petersburg, FL / 9 

HALFWAY CROOKS ‘FARINA’ GERMAN-STYLE KÖLSCH ALE, Atlanta, GA / 8 

MELON, Pépière ‘La Pepie’ Muscadet Sèvre et Maine 2022 (yellow apple, sea salt, zesty) 13. 

 
PHASE THREE ‘ROSA BRILLE’ RASPBERRY HEFEWIEZEN, Lake Zurich, IL / 8 

JESTER KING ‘QUEEN’S ORDER’ FARMHOUSE ALE, Austin, TX / 10. 
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