
Steamed Clams or Mussels $15
white wine, clam broth

Half Dozen Oysters* $17

Calamari Fritti $17

Escargot $17
baked in mushroom caps and garlic butter

Charcuterie $18
sliced cured meats, fresh mozzarella and 

imported cheeses

Jumbo Shrimp Cocktail $19
cocktail sauce

Bacon-Wrapped Scallops $20
bacon-wrapped scallops, spinach,

red wine glaze

Crusted Jumbo Shrimp $20
sauteed baby arugula, heirloom tomatoes

cannellini, beurre blanc

Oysters Rockefeller $20
baked with creamy spinach, bacon and garlic

Super Lump Crab Cocktail $20
cocktail sauce

Maryland Crab Cakes   $22
remoulade sauce, ginger cream

Beef Carpaccio* $22

red onions, argula and parmesan shavings

Filet Trumpet Skewers* $22
grilled beef tenderloin skewers (3), 

red wine demi-glaze

Appetizers

Steakhouse Chop  $12
chopped romaine, avocado, celery, 

cucumber, red onion, applewood

smoked bacon, bleu cheese, Peruvian

peppers, hearts of palm

Katherine’s Salad  $12
mixed greens, tomato, cucumber, 

hearts of palm

The Wedge Salad  $12
iceberg lettuce, sliced tomato, red onion 

bleu cheese, and bacon

Tomato Caprese $15
fresh mozzarella and heirloom tomato

with balsamic reduction

Beet Salad $15
goat cheese, candy walnuts, arugula, 

mixed greens, rosemary vinaigrette

French Onion Soup $12

Lobster Bisque $12

Soups & Salads

Legend Seafood Platter *  $48

3ea jumbo shrimp, 3ea oysters on 1/2 shell, 3ea snow crab claws,

jumbo lump crab meat, mignonette, cocktail and mustard sauce

Caesar Salad* $18
traditional Caesar dressing

Hot Spinach Salad   $18

and hard boiled eggs

Tableside Presentations
minimum of two, price per person




