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Soups & Salads

Lobster and Crab Bisque
cup « 15, bowl « 19

Butternut Squash Bisque
pumpkin spice créme

cup « 8, bowl « 11

Harvest Pear Salad ¢ 13
arugula  toasted walnuts « gorgonzola

charred chive vinaigrette

Caesar Salad ¢ 12

romaine hearts « fresh croutons « parmesan

Mixed Greens Salad ® 11
tomatoes » carrots « cucumber
orange peppercorn dressing

Starters

Crispy Sweet Potato Gnocchi ® 16
hone_y goat cheese « pepita « pomegranate molasses

Apple Chutney Flatbread ® 15
spicy jack e cranberry « bacon
onion e arugula

Green Bean Fries ¢ 13

sweet chili sauce

Frizzled Brussels Sprouts ® 14
local pork belly « hot honey glaze

Calamari Fritti ® 16

marinara « chili sauce

Entrées

Holiday Turkey ¢ 30
sage stuffing « roasted garlic mashed
seasonal vegetables « gravy « cranberry

Grilled Ribeye ® 46
gri]led asparagus e roasted garlic mashed potatoes

mushroom demi-glace

Baked Crab Cakes ® 40

remoulade 4 Old bay fI' ies 4 coleslaw

Prime Reserve Pork 30
sweet potato mash « asparagus
apple-walnut chutney

Atlantic Salmon 32

lemon dill cream sauce garlic herb confit potato
seasonal vegetable

Truffled Mushroom Ravioli ® 27

roasted harvest vegetables « leek butter sauce

Scallops and Shrimp © 45

diver scallops  colossal shrimp

moscato garlic sauce « lobster risotto

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

A 3.5% convenience fee is applied to all payments for purchases made with credit cards




