
Available April 7th- April 13th

Salads
Warm Brie Salad 15

Baby Greens | Dry Apricots | Toasted Almonds |
Pumpernickel Pecan Croutons | Orange Vanilla

Vinaigrette
 

Mediterranean Salad 15
Lamb Gyro | Feta Cheese | Arugula | Chic Peas |

Beets | Grape Leaves | Lemon Thyme Vinaigrette



Chilled Seafood Cobb Salad 21
Crab | Shrimp | Lobster| Bacon | Avocado | Egg |

Blue Cheese | Creamy Garlic Dressing




Appetizers
Smoked Gouda Carrot Soup 9

Eggplant Rollatini 14
Stuffed Mushrooms 14

Sausage | Mozzarella | Spinach 
 

Shrimp Cocktail 16
Cocktail Sauce 

Rabbit Sausage 17
Sautéed Spinach | Bourbon Glaze 

Seared Scallops 19
Ginger Glaze | Mango Salsa 

Chilled Shellfish 35
Mignonette Sauce | Cocktail Sauce | 1/2 Lobster Tail | Crab Legs |

Oyster on Half Shell | Clams on Half Shell | Jumbo Shrimp Cocktail 


 Entrees 
Bourbon Glazed Virginia Ham 27

Baked Sweet Potato | Green Beans | Pineapple Chutney



Grilled Cajun Teriyaki Mahi Mahi 32 
Mango Salsa | Rice | Spinach | Asparagu40

Mustard Crust Rack of Lamb 42
Garlic Smashed Red Potatoes | Rosemary Demi | Apple Mint Relish




Ribeye 38
Hollandaise sauce | Asparagus | Duck Fat Potatoes




Oven Roasted Prime Rib 37
Duck Fat Potatoes | vegetable | Au jus Sauce 




Pan seared Scallops 42
Butternut Squash | Cranberry Apple Relish | Guava Glaze 




 
 




Add to Any Meal for 19

Shrimp, Scallops, or

Brazilian Lobster Tail,

Call TO MakeReservations908-854-5300


