
Appetizers

Jumbo Lump Crab Cakes.......................................................................................................... 16
Blue Crab Cakes, Pan-Seared and Served with a Spicy Rémoulade Sauce.

SautÉed Mussels.................................................................................................... 18
One Pound of Mussels Sautéed in Olive Oil, Garlic, Shallots, White Wine and Fresh Herbs.

The Cocktail............................................................................................................................... 18
Crab Claws and Jumbo Shrimp with Classic Cocktail Sauce.

Stuffed Mushrooms................................................................................................................... 13
Italian Sausage and Parmesan with Herb Cream.

Toasted Calamari and Onion Straws...................................................................................... 13
Prepared in the Traditional Italian-Style with a Duo of Dipping Sauces.

Oysters  Bienville...................................................................................................................... 15
New Orleans Classic with Spicy Cream, Mushrooms and Shrimp Baked Golden Brown.

Asian Style Pork Belly............................................................................................................. 13
Korean Steam Buns, Sweet & Sour Slaw with a Hoisin Glaze.

Soups & Salads

Caesar Salad................................................................................................................................. 8
Hearts of Romaine with Parmesan, Crostini and Tomato Chip. 

Spinach Salad............................................................................................................................... 9
Egg, Goat Cheese, Red Onion, Tomatoes served with a Warm Bacon Vinaigrette. 

Journey House Salad................................................................................................................... 8
Baby Lettuce Blend, Parmesan Cheese, Smoked Tomatoes, Green Onions and Croutons with Your Choice of Dressing.

Wedge Salad................................................................................................................................. 7
Bib Lettuce with Pancetta Crisps, Smoked Tomatoes and Crostini with our Housemade Green Goddess Dressing. 

Crab Bisque.................................................................................................................................. 9
Creamy and Decadent Brandied Crab Broth.

French Onion Soup...................................................................................................................... 7
Traditional in every way topped with Gruyère Cheese.

Journey House Specialties

Grilled Cobia............................................................................................................................. 42 
Served over Lightly Smashed Fingerling Potatoes, with Asparagus and a Cilantro Lime Cream Sauce. 

Cajun Seafood Pasta................................................................................................................. 30
Blackened Shrimp and Scallops over Fettucine, with Red Bell Peppers and Spinach in a Cajun Cream Sauce. 

Chicken Forestier...................................................................................................................... 27
Served over Smashed Potatoes, Wild Mushroom Ragout and Asparagus. 

*Consumption of raw or undercooked animal products may
increase your risk of food-borne illness.

Split Plate, $12



Certified Angus Beef Steaks

All Steaks are grilled over our Mesquite Wood-Fired Grill. Entrées are
accompanied by your Choice of Soup or Salad and a House Favorite.

Porterhouse*.............................................................................................................................. 47
22 Ounces, Best of Both Sides.

RibEye Steak*............................................................................................................................. 42
18 Ounces, Bone-In, Blackened or Grilled.

Kansas City Strip*..................................................................................................................... 39
14 Ounces, Topped with Crispy Straw Onions.

Filet*............................................................................................................................................ 42
8 Ounces, Butter Knife Tender.

Petite Filet*................................................................................................................................ 38
6 Ounces, Butter Knife Tender.

Prime Rib of Beef (Friday and Saturday Night Only)*...................................................... 33
14 Ounces, Captain’s Cut, Slow Roasted with Cracked Pepper and Fresh Garlic. 

Sauces and Toppings..................................................................................................................... 3
Béarnaise or Blue Cheese Gratinée.

Rare
Very Red, Cool Center

Medium
Pink Center

Well
Broiled Throughout, No Pink

                              
Medium Rare

Red Warm Center
Medium Well

Slightly Pink Center

Seafood Offerings

Jumbo Lump Crab Cakes.............................................................................................................. 39
Served with Remoulade Sauce, Asparagus and Polenta Cake. 

Lobster Tail Dinner................................................................................................................... 48
Served with Smashed Potatoes, Asparagus and Drawn Butter.

Diver Scallops............................................................................................................................. 38
Seared Scallops over Mushroom Risotto, with Roasted Red Pepper Cream Sauce and Asparagus.

Fire Grilled Canadian Salmon.................................................................................................. 30
Roasted Shallot and Citrus Butter, Polenta Cake and Asparagus. 

Additional Combinations & Add-ons

Lobster Tail .............................................................................................................. Market Price
Pound of Split King Crab Legs .............................................................................. Market Price
Oscar Style- Lump Crab Meat with Béarnaise Sauce .......................................................... 10

Journey Shareable House Favorites

Roasted Garlic & Chive Smashed Potatoes ............................................................................ 8
Idaho Baked Potato .................................................................................................................... 8
Baked Sweet Potato .................................................................................................................... 8
Roasted Wild Mushrooms .......................................................................................................... 8
Mac-N-Cheese ............................................................................................................................... 8
Creamed Corn ............................................................................................................................... 8
Mushroom Risotto ....................................................................................................................... 8
Spinach Gratin ............................................................................................................................. 8

For parties of 8 or more a 19% gratuity will be added to the final bill for your convenience. 
The payment of this or any gratuity is voluntary and may be increased or decreased at your discretion.  

Sales Tax not included in above prices.


