




20% Gratuity added to parties of 6 or more / $7 Split Entrée

Pasta
Rigatoni Bolognese   23

Porcini , Tomato, Shaved Parmesan, Truffle Oil   

Shichimi Shrimp Linguine   25 
Pancetta, Shiitake Mushrooms, Asparagus, Lemon-Soy   

Ryleigh’s Chicken Fettuccini    22
Artichokes, Fresh Tomatoes, Spinach, Basil-Chicken Broth

Fish
Pistachio Crusted Tilapia   26

Crispy Risotto, Asparagus, Tahitian Vanil la-Lobster Nage

Hibachi Salmon*   24
Soba Noodles, Spun Vegetables, Shiitake-Ginger Vinaigrette

Sautéed Day Boat Halibut   29
Couscous, Sweet Peas, Chanterelles, Lemon Supremes

Sesame Seared Yellowfin Tuna*   32
Steamed Rice, Wonton Crisps, Soy Drizzle, Wasabi Beurre Blanc   

Gulf White Shrimp & Diver Sea Scallops*   32
Jasmine Rice, Baby Bok Choy, Roasted Banana-Red Curry   

Lime Gril led Local “Catch”   MP
Leeks, Sweet Local Corn, Lump Crab, Tomato-Chipotle Broth   

Meat
Char-Broiled-12oz Dry Aged Rib Eye Steak*   32

In House Fries, Demi Glace, Herb-Garlic Butter   

Giannone-Roasted Natural Chicken Breast   24 
Mediterranean Orzo, Tomato Pistou, Truffle-Natural Chicken Jus

Pork Tenderloin-Normande   24
Papardelle, Bacon Lardon, Calvados-Mushroom Pan Sauce 

Pan Roasted Crescent Farms Duck Breast*   27
Crisp Potato-Fennel Latke, Rosemary Apple Compote, Port Cherries 

Dry Rubbed-Gril led 8oz. Filet Mignon*   32
Yukon Gold Potatoes, Haricot Vert, Cognac Peppercorn Sauce






