SOUPS

Roasted Cauliflower Bisque $7
Clam Chowder $7

SALADS

Caesar $10
Romaine, Shaved Parmesan & Focaccia Croutons
Mixed Greens $12
Fresh berries, Pecans & Goat Cheese, Strawberry Vinaigrette

APPETIZERS

Caramelized Onion & Asparagus Tart $16
“*Raw Bar Platter $26
Shrimp Cocktail, Oysters & Clams with Cocktail Sauce & Lemons
Fried Calamari $16
Cherry Peppers & Roasted Garlic Butter

“*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical

conditions
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ENTREES

**Seared Scallops $42
Cheese Tortellini, Spinach, Sundried Tomato, Garlic Cream Sauce
Pan Roasted Chicken $28
Fig, Grape & Walnut Salsa, Creamy Polenta
**Grilled Filet Mignon $52
Classic Diane Sauce & Potato Croquette
Pan Roasted Halibut $39
Asparagus Beurre Blanc, Roasted Carrot & Purple Potato
Spicy Rigatoni ala Vodka $28
Grilled Shrimp, Roasted Tomatoes, Spinach & Roasted Garlic Cloves
Osso Bucco $45

Served with Saffron Risotto

DESSERTS

Chocolate Lava Cake $10
White Chocolate Mousse & Raspberry Cake $10
Warm Donut Holes & Vanilla Gelato $10

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical

conditions

“Before placing your order, please inform your server if a person in your party has a

fooﬂlergy. Information on the menu is available upon request”
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