
Follow us on Instagram and Facebook for �e latest happenings and specials

HANDHELDS
[zone  of  act ion]
�ALL SANDWICHES ARE SERVED WITH FRIES
�Gluten free rolls/corn tortillas available
�sub veggie or turkey burger for any 
burger

� BAM BAM BURGER _18
bacon, mashed avocado, mozzarella, lettuce, 
brioche bun

� french onion burger _18
caramelized onions, french onion jus, melted 
swiss, brioche bun

� brew burger _18
cheese sauce, caramelized onions & bourbon 
BBQ sauce, pretzel bun

� Turkey burger _17
cheddar, lettuce, tomato, red onion, 
horseradish mayo, brioche bun

� BRISKET SANDWICH _17
slow roasted with cheddar cheese, pickles,
caramelized onions & BBQ sauce, pretzel bun

� blackened chicken sandwich _17
cajun chicken, melted mozzarella, mashed 
avocado, bacon, sriracha mayo, brioche bun

� chicken vodka parm _17
panko crusted chicken breast,vodka sauce, 
melted mozzarella on garlic bread

� cajun grouper sandwich _18
baby greens & old bay aioli, toasted garlic 
bread 

� crabcake sandwich _18
lettuce, tomato, onion & lemon aioli, 
brioche bun

� salmon blt _18
pan seared salmon, bacon, lettuce, tomato, 
red onion & lemon aioli, brioche bun

� Short rib SANDWICH _21
slow cooked short rib, caramelized onions, 
mozzarella cheese, on toasted garlic bread

� dynamite wrap _18
beer battered shrimp, bacon, mashed avocado, 
pepperjack cheese, lettuce, tomato, onion &
sriracha aioli, jalapeno wrap

� PG Tacos _23
choice of grouper, fried cod or crispy shrimp, 
served on flour tortillas with crispy cabbage, 
mashed avocado, pico, salsa verde & sriracha 
aioli

ENTREES 
[AFLOAT]

� crab crusted grouper _38
fresh grouper topped with lump crab meat, 
finished with a lemon butter sauce, served 
with basmati rice & fresh vegetables

� shrimp & grits _36
andouille sausage, white wine, lemon, 
bacon & corn served over cheesy grits

� SALMON _34
pan seared with a honey & gochujang glaze, 
served with basmati rice & fresh vegetables

� etouffee _36
sauteed shrimp in a spicy tomato & cajun 
seafood broth with celery, peppers, onions & 
garlic, served over rice

� crabcakes _39
pan seared jumbo lump homemade crabcakes, 
served with basmati rice, fresh vegetables & 
tartar sauce

� flOUNDER oreganata _35
baked flounder with a seasoned bread crumb 
topping & lemon butter sauce, served with 
basmati rice & fresh vegetables

ENTREES
[aSHORE ]

� petite FILET MIGNON 6oz _40 
grilled center cut filet with a port wine 
reduction, mashed potatoes & fresh 
vegetables

� 14 oz new york sirloin _44
topped with garlic compound butter & red 
wine demi, served with mashed potatoes & 
fresh vegetables
» FIG. 2: make it surf & turf...
add shrimp 14.00 or crabcake 16.00

� roasted chicken _34
airline chicken breast with lemon & 
artichokes, topped with a chicken jus, served 
with basmati rice & fresh vegetables

� mom’s meatloaf _23
served with a brown onion gravy, mashed 
potatoes & fresh vegetables

� short rib _34
slow roasted, red wine demi glaze, mashed 
potatoes & fresh vegetables

� Chicken pot pie _23
homemade with carrots, onions & peas, 
topped with a buttery crust

no substitutions during 
peak hours

20% gratuity will automatically be added to 
parties of 7 or more

>

>

>

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of foodborne illness.
                                     *THERE WILL BE A 4% CHARGE FOR ALL DEBIT/CREDIT TRANSACTIONS*

EXPERIMENTAL TASTING AREA

Waterfront  D i n i ng

Proving Ground: noun - a workplace, context, or
area for testing new equipment, ideas or... flavors.

Follow us on Instagram and Facebook for �e latest happenings and specials

sOUP & Salad
[Br ief ing ]

� LOBSTER BISQUE _11
creamy and smooth with a hint of 
sherry wine, loaded with lobster

� 3 CHEESE FRENCH ONION _10
crouton, melted swiss, mozzarella & parmesan

� soup of the day _10
ask your server for details

» FIG. 1: Salad ADD-ONS...
chicken 8.00, shrimp 14.00, salmon 12.00, 
grilled octopus 14.00, crabcake 16.00, sliced 
sesame tuna 12.00

� harvest salad _16
spring mix, granny smith apples, red onion, 
roasted pecans, goat cheese, with a homemade 
maple vinaigrette 

� AEGEAN FARM SALAD _15
cucumbers, tomatoes, kalamata olives, red 
onion, bell peppers, feta cheese, capers, 
EVOO, vinegar, oregano, sea salt & pepper

� KALE CAESAR SALAD _13
baby kale, romaine, capers, croutons, anchovy 
dressing, shaved parmesan

� COBB SALAD _18
mixed greens, grilled chicken, avocado, bacon, 
red onion, cherry tomatoes, black olives, hard 
boiled egg, croutons & buttermilk ranch 
dressing

� ahi tuna noodle salad _18
sesame encrusted & sliced, served with fresh 
vegetables & sriracha aioli

� burrata _16
ask your server for the daily selection

� tuna pOke BOwl _18
sushi grade tuna, steamed sushi rice, diced 
avocado, cucumbers, edamame, cabbage, 
seaweed salad

Pasta
� Rigatoni Bolognese _26
homemade bolognese tossed with rigatoni 
and topped with fresh basil & parmesan

� cheese tortellini _33
cheese stuffed pasta with a fresh lemon cream 
sauce

� Baked 3 CHEESE MAc _15
oven baked with our 3 cheese blend & 
crispy panko
add your choice of: fried Buffalo 
Chicken +8, bbq brisket +10, short rib +12,  
lobster +MP

Shareables
[FREE -F IRE  zONE ]

� BACON WRAPPED SCALLOPS _15
sea scallops, brown sugar bacon with a 
horseradish glaze 

� calamari _17
fried golden brown and served with marinara 
& homemade tartar sauce

� bavarian pretzel sticks _13
(3) served with warm cheese sauce

� LITTLE NECK CLAMS _20
lemon, garlic, white wine, chopped bacon, 
served with garlic toast

� MUSSELS _18
spicy marinara or white wine sauce, served 
with garlic toast

� octopus _27
char grilled octopus over pearled cous-cous, 
diced roasted red peppers, black olive powder 
& garlicy kale

� crab dip _21
made with crab, cream cheese & cheddar, 
served hot & bubbly with 2 pretzel sticks

� PG chicken WINGS _16
buffalo, honey chipotle, garlic parmesan, 
cajun rub

� MEDITERRANEAN SAMPLER _16
hummus, tzatziki & roasted eggplant salad, 
stuffed grape leaves, grilled pita & veggies

� edamame _11
sea salt, pepper & garlic 

� thai chili CAULIFLOWER _15
buttermilk marinade, fried, tossed in thai 
chili sauce, served with crispy noodles & 
sesame seeds
*traditional buffalo style available*

� quesadillas _13
served with sour cream & house pico
add chicken 3.00

� clams/oYSTERS _MP
on the half shell

� peel & eat shrimp _16
1 dozen, served with cocktail sauce

*Before placing your order, please inform your 
server if a person in your party has a food allergy*

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of foodborne illness.
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