AVAILABLE 7 DAYS
STARTING AT 11 AM!

ENDLESS SEAFOOD!
MADE TO ORDER
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This season, we're elevating your AYCE experience with three
spectacular new additions. From Florida Stone Crabs to
American Wagyu to lamb chops, plus our D.C.—inspired Bayou
Mambo sauce—every tier just got more luxurious.

NEW SEASONAL ADDITIONS
TO EVERY TIER!

Fri/Sat/Sun PM & Holidays: Add 10% to all tiers
Kids under 4 ft: Half-price; Under 3 ft: FREE

ALL-YOU-CAN-EAT FEAST

CLASSIC

$79 PER
/ PERSON

@’

Lamb Chops

UPGRADE TO
PREMIUM

All Classic Options + Snow
Crab, King Prawns, Ribeyes,
Exotic Oysters & more!

Wagyu Zabuton

ADD $49

To Classic Price

UPGRADE TO
ROYALTY

All Classic and Premium Options
+ King Crab, Live Lobsters,
Bone-in Ribeye & more!

Stone Crab Claws

ADD $89

To Classic Price

THE FINE PRINT: 90 minutes time limit after first order arrives. Entire table must participate at same tier. 1st round: Up
to 3 seafood/ribeye selections per guest. After 1st round: limit 1 selection per round. Help us fight waste; Due to very
high food costs, uneaten seafood will be boxed for 50% of menu price. A service fee of 20% will be added to all parties.




ALL-YOU-CAN-EAT FEAST

ENDLESS SEAFOOD

Complimentary fountain drinks, sweet tea, and lemonade.

CLASSIC
029 40009

JUMBO WHITE SHRIMP

(HEAD OFF, HEAD ON, EZ PEEL)

GREEN-LIPPED MUSSELS
LOUISIANA CRAWFISH
LAMB CHOPS (=D
RAW OYSTERS (LOCAL)
HAMACHI CRUDO

PREMIUM

All Classic Options Included

902944009

ROYALTY

All Classic and Premium Options Included
4 069 49400
KING CRAB LEGS
STONE CRAB CLAWS (D
SURF AND TURF BOARD

Bone-In Ribeye, King Prawns,
and Hokkaido Scallops
(Limit 1 board per 2 guests per round)

WHOLE LIVE LOBSTER
LOBSTER TAILS
HOKKAIDO SCALLOPS
LOBSTER GARLIC NOODLES

SEAFOOD POTS

Made-to-Order Your Way

AUSTRALIAN KING PRAWNS
SNOW CRAB LEGS
LUMP CRAB CAKE

RIBEYE STEAK
WAGYU ZABUTON
RAW OYSTERS (EXOTIC)
CHARBROILED OYSTERS

CLASSIC STYLES
OH DANG! SIGNATURE
GARLIC BUTTER
CAJUN

CORN ON COB (2PC)
POTATOES (3PC)
BOILED EGG (2PC)

& HEAT LEVELS
MILD, MEDIUM, HOT, EXTRA HOT

EXTRAS

NEW STYLES

BAYou MmamMBo CED
LEMON GARLIC

THAI COCONUT BASIL
MARYLAND STYLE

JASMINE RICE
FRENCH BREAD
ANDOUILLE SAUSAGE

APPETIZERS

Whole Dang Thang
Blue Catfish
Crisp Shrimp
Gator Bites

Blackened Wings
Chicken Tenders
Shrimp Tacos
Fish Tacos
Honey Sriracha Shrimp

ENTREES

Blackened Salmon
Shrimp Scampi
Clam Chowder

Crab & Spinach Dip

SIDES

Cajun Fries
Fresh Garlic Noodles
Brussel Sprouts
Mac & Cheese
Hush Puppies

DESSERT

Beignets
Fried Cheesecake
Berry Cheesecake

Ice Cream



