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$90++ Per Couple
Choice of soup or salad each or
shared appetizer Choice of entree
per person & Shared Dessert
Choice of 1 Bottle of Wine

SOUP & SALAD

New England Clam Chowder
Chef’s Preparation Of The Day

Caesar Salad
Romaine Tossed in a Creamy Dressing & Topped with Parmesan & Croutons
Greek Salad
Tender Greens Tossed with Tomato, Red Onion, Cucumber, Olives &
Feta Cheese in a Lemon Oregano Vinaigrette

APPETIZERS

Arancini
Mozzarella Filled Rice Balls
Deep Fried & Served with a Roasted Pepper Cream
Spinach & Artichoke Dip
Served with Toasted Pita

ENTREE’S

Chicken Milanese
Lightly Breaded & Fried in a Lemon Vinaigrette,
Topped with Arugula & Shaved Parmesan
*Grilled New York Strip
Accompanied by a Shallot & Rosemary Cream Sauce
*Miso & Sake Glazed Salmon

Served Over a Quinoa Salad with a Scallion Dressing

*Seared Scallops
Over a Wild Mushroom & Herb Risotto
Sautéed Shrimp
Tossed in a Rustic Cherry Tomato Sauce, Shallots, Basil, Garlic
& Balsamic Vinegar, Tossed with Orecchiette Pasta

DESSERT

Chef’s Selection of Desserts

*BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A
FOOD ALLERGY. INFORMATION ON THE MENU IS AVAILABLE UPON REQUEST.

"CONSUMING RAW OR UNDERCOOKRED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS”



