Tapas

Sesame Seareo Aht Tuna
Coconut jasmine rice, stir-fry veggles § orange holsin drizzle
12

Buttermut Squash § Ricotta Cheese Fritter
With sweet chill dipping sauce
TwWo 4 Four # Six10

Beef carpaccio
Arugula, cngpg capers, red § yellow grape tomatoes, fried onlons,
shaved Parmesan cheese, pesto drizzle § crusting
14

Crab Cake
With mango salsa § citrus atoll
10

Dips § Grilled Nan

Hummus, black bean, voasted red pepper § pesto

9

Middle Neck Clams
Arngula, ved § yellow grape tomatoes, garlic, white wine,
herb butter § grilled crusty bread
Halfe  Full1o

Grilled Chipotle BBR Oysters with Pineapple Salsa
TwWo 5 Four & Sixi12

Fried greem Tomato Stack
Ovewn voasted voma tomatoes, caramelized onlons, roasted 56LLOW PEPPEY,
arugula, goat cheese § balsamdic drizzle
Half 5 Full 9

Pan Seared Scallops
cauliflower puree, golden raisins, dried cherries, crispy capers § pistachios
drizzled with balsawic vinegar § extra virgin olive oil
12

Oyster Rockefeller
Fresh fenanel, spinach, applewood smoked bacon § shaved Parmesan cheese
TWo & Four 10 Six15

Soups

Black Bean Conch Chowdler Soup of the day
Vellow rice, sour cream, Spley Key west style Chef's selection
veol onlon § cllantro 4 Price may vary
3.5

Consuming raw or under cooled seafood, poultry or meat may cause foool-borne illnesses.
aratuity will be added to parties of & or more



Salaols

House sSalad
Mix greens, red onton, ved § yellow
groape tomatoes § cucumber
Half4  Full 7

caesar Salad
Romatne hearts, croutons,
house-made caesar oressing,
§ shaved Parmesan cheese
Half 4  Full 7

lceberg Wedge
Applewood smoked bacow, blue cheese
crumbles § greem ontons topped with a
raspberry blue cheese dressing
Quarter Wedge 4 Half Wedoge €

Spinach salad
Red onton, sliced mushrooms, cralsing,
applewood smoked bacon, pecan crusted
gont cheese § berry balsamic dressing
10

Morgan House Cobb
Mixed greens, diced chicken, applewood
simoked bacow, blue cheese crumbles,
mandarin oranges, Yellow & red grape
tomatoes, sliced eggs § avocado
12

Tuna Nigoise Salad
Arugula, red potatoes, green § black
olives, sliced eggs, haricots verts, red

§ Yellow grape tomatoes, capers §
tarragon dressing
15

2

—resh Flsh

Marlkeet Price

.

Salmon.  Swordfish

Grouper  SWAPPEr
Select a stgLe
Pan Seaved  Grilled

Blackened — Orange Holsin

Select Two Stdes

Maht Maht

Lime-Cllantro

Stoles

Baked potato
Yukon gold wmashed
Yellow rice
Coconut jasmine vice
Steawed broceoll
Multi-coloved carvots

Grilled asparagus
nolol $2

Steaks

Prouolly serving the tastiest, julclest steaks avatlable

Fo0z Filet

25

140z Ribege
=2

Select Two Stdes

Steak Topplngs

oscar stgLe with Crabment

9 4

wild topping: sautéed wild wmushrooms, boursin cheese § demi glace

&

120z NY Strip

Blue Cheese

100z Sirloin
25

322

Horseradish Crust
4,

Consuming raw or under cooked seafood, poultry or meat may cause food-borne illnesses.
Gratuity will be added to parties of & or more



Morgawn House Favorites

Add a House Salad, Caesar Salad or Cup of Soup 2

Turf Ate MYy Surf
Two colossal shrimp stuffed with crab meat, wrappeo with filet mignon §
applewood bacon and glazed with passion frult bourbon served with
Yukon gold mashed potatoes, grilled asparagus § mango salsa
20

Butternut Squash Ravioll
Asparagus, roasted shallots, sundried tomatoes, butternut squash,
wilol mushrooms, spinach § fresh sage tossed tn a wilol mushroom broth
§ topped with goat cheese
21
add chicken 4 add shrivwp & add portabella mushroom 5 add conbo &

Chimmli Churrl Maht § clams
Vellow vice, arugula, red § yellow grape tomatoes

Qe

wild Chicken
Grilled chicken breast topped with boursin cheese, wild mushrooms g dewl glace

served with yukow gold mashed potatoes § multi-colored carvots
22

Grouper Passion
Pan-seaved Florioa qulf grouper with sweet potato visotto, grilled asparagus
§ sautéed rock shrimp, tossed in a passion fruit beurrve blanc.
30

Downtowwn Tortellint
Sundried tomatoes § spinach tossed tn a Cajun Lobster sauce
topped with mandarin oranges § shaved Parmesan cheese
S

add chicken 4 add shrimp & add combo &

Gquava Red-Curry Glazed Swordfish
Lemongrass visotto, sugar snap peas § corn salsa
2L

crab stuffed Shrimp

Vellow rice, multi-colored carvots § lemon beurve blanc
24

Pan Seared Scallops
Andouille sausage grits, corn salsa § roasted ved pepper sauce
26

Macadamia Nut Crusted Florida qulf snapper
Yellow rice, steamed broceoll, pinenpple salsa § topped with
coconut rum vanilla bean sauce
28

100z Chipotle Glazed Pork Chop
Yukon gold mashed potatoes, multi-colored carvots & plneapple salsa
24

Vegetarian Plate
Chef’s selection of seasonal vegetables
1€

Conswming raw or under cooked seafood, poultry or meat may cause food-borne illnesses.
Gratuity will be added to parties of & or more



