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First Course

Choose one:

Oyster Chowder
Buttery Crab Bread Pudding

Watercress & Warm Fig
Aged balsamic & local goat cheese

Lobster Spring Roll
Mango chili dip

Artisanal Cheese Plate
Nut brittle

Entrées
Choose one:

Lamb Chops
Tawny port braised carrots, hazelnut potato

67

8 oz Filet Mignon
Shaved asparagus, organic pear tomato, local feta, grapefruit vinaigrette

70

Olive Oil Poached Sea Bass
Plum tomato confit, green onion & shiitake

65

Papparadelle
Cocoa braised short rib ragout

43

Grilled Maple Glazed Game Hen
Zucchini & heirloom tomato

49

Desserts
Choose one:

Chocolate Hazelnut Tart  Poached Pear with Ganache & Toasted Almond
Strawberry Crème Brulée with Vanilla-Sugar Topping  Red Velvet Cake

Cheesecake with Fresh Berries  Ice Cream or Sorbet
Price includes choice of one appetizer, one entrée, and one dessert. Beverages, tax, and gratuity are not included.

Children’s choices 
Chicken Tenders & Fries  Mac-n-Cheese  Steak Tips & Fries  Pasta Marinara

15
12 and under; Includes entrée, ice cream and beverage


