STARTERS ENTREES

ROASTED MUSHROOMS TARLET 15 GRASS FED FILET MIGNON 49
roasted garlic mash potato,
SHRIMP COCKTAIL 19 asparagus, gorgonzola cream sauce

mango salsa
JUMBO LUMP CRAB CAKES 42
6 OYSTERS ON THE HALF SHELLS 22 homemade potato salad ,

watermelon lime mignonette lemon garlic broccoli, tartar sauce

LOLLIPOP LAMB CHQP 22 ROASTED GRIGSTOWN CHICKEN 34
30 years old balsamic fingerling potatoes, mushroom,

asparagus, truffle butter pan sauce

TRUFFLE DEVILED EGGS 16

crispy prosciutto SQUID INK LOBSTER RAVIOLI 36
AHI TUNA TARTAR 19 cherry tomato, spinach, sherry cream sauce

avocado, wasabi aioli, ginger and soy GRILLED VEAL CHOP 44

soft polenta, sweet peas,
spring leeks, roasted garlic demi

SOUP & SALAD SEARED SCALLOPS M/P
CREAM OF ASPARAGUS 12 lemon risotto, cherry tomato jam, saffron beurre blanc
CRAB BISQUE 15 GRILLED CAULIFLOWER STEAK 29

quinoa tabbouleh,
pomegranate molasses, chimichurri

CAESAR SALAD 14

MARGARITA SALAD 14
fresh fruit, candied walnuts,
blue cheese tomato vinaigrette

SEARED HALIBUT 43
zucchini noodles, cherry tomatoes, pesto cream sauce

GARDEN GREENS SALAD 12 SALMON OSCAR 42

miso dressing jumbo lump crab meat,
bearnaise sauce, lemon garlic asparagus

MIXED BERRY SALAD 15
baby arugula, goat cheese, red onion,
almonds, white balsamic vinaigrette




