
Soups, Salads and Small Plates

Lobster and Crab Bisque 

Cup - 15 | Bowl - 19

Classic Minestrone 
Cup - 8 | Bowl - 11

Roasted Vegetable Chopped Salad (GF,V) - 17 
Roasted Butternut Squash | Sweet Potatoes | Cauliflower Radicchio Romaine | Pumpkinseeds  

 Manchego | Fig Balsamic

Caesar Salad - 13 
Leafy Romaine | Freshly-Baked Croutons | Dressing

Crispy Fried Cauliflower (VE) - 14 
General Tso’s Sauce | Sesame | Scallions

Calamari Fritti - 18 
Marinara Sauce | Sweet Chili
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Entrées

Glazed Ham - 30 
Slow Smoked Ham | Pineapple Chutney 

Lyonnaise Potatoes | Sautéed Vegetables

Grilled Ribeye - 46 
Center Cut Angus | Roasted Garlic Mashed 

House Steak Sauce | Asparagus

“Surf & Turf” - 48 
Grilled 10 Oz Strip Steak And 3 Colossal Shrimp, 

Au Gratin Potatoes | Broccolini | Maître D’ Butter

Atlantic Salmon - 32 
butternut squash risotto cake | baby bok choy 

maple mustard sauce

Seared Lamb Chops - 42 
Spicy Crushed Potatoes 
Balsamic | Rosemary

Ricotta Gnocchi - 25 
Roasted Squash | Arugula  

Garlic | Pear Wine Sauce

Roast Duck - 36 
Maple Leaf Farms Half Duck | Apple Walnut Chutney 

Garlic Mashed | Buttered Cabbage

Lobster Cakes - 50 
Lobster Claw | Lump Crab | Scallop Mousse 

House Rémoulade | Herb Risotto | Pepper Coulis

(GF) Gluten Free, but not for extreme cases. • (V) Vegetarian • (VE) Vegan


