
Appetizers

Lobster Bisque
Maine Lobster, Crisp Red Pepper Ravioli

Jumbo Shrimp
Homemade Cocktail Sauce and Cucumber Salad

Iceberg Lettuce Salad
Marinated Vegetables, Smoked Bacon,
 Tomatoes, Stilton Cheese Vinaigrette

Vine Ripened Tomatoes and Red Onion
Sliced Cucumber, Sweet Basil, Tomato Water Vinaigrette

Lump Crab Cake
Potato Salad, Haricots Vert, Corn Salsa, Remoulade

Roasted Golden Beets and Grilled Asparagus
Stilton Cheese, Fresh Red Beet, Sherry Vinaigrette

Strip House Roasted Bacon
Frisée, Russian Dressing

New England Sea Scallops
Edamame Succotash, Black Truffle Butter, Corn Broth

Caesar Salad
Hearts of Romaine, Paprika Croutons and Shaved Parmesan

Mixed Baby Greens
Parmesan Crisp, Sliced Tomato and Sherry Vinaigrette

Table Share Appetizers

Warm Garlic Bread with Gorgonzola Fondue

Seafood Plateau
Sauces to Complement



ENTREES

Sesame Crusted Yellow Fin Tuna
Green Peppercorn Sauce and Steamed Vegetable Roll

Pan Seared Salmon
Artichokes, Pancetta, Fingerling Potatoes and Basil Sauce

Maine Lobster Linguine
Lemon-Cream and Lobster Bordelaise

Oven Crisped Organic Chicken Breast
Garlic-Herb Fries or Fried Onions

BROILER
New York Strip

16 oz.
20 oz. Bone-In

Filet Mignon
10 oz.
14 oz.

Bone-in Rib Eye
22oz

Veal T-Bone
Roasted Pepper and Parsley Salad

Colorado Lamb Rack
Dijon Bread Crumb Crusted and White Bean Stew

Maine Lobster
Broiled or Steamed

House Sauces:
Bordelaise, Stilton Cheese, Sweet Chili, Béarnaise, Strip House

Table Side Carvings For Two:
26 oz. Center Cut Chateaubriand

40 oz. Classic Porterhouse



Executive Chef: John Schenk
Chef de Cuisine: Michael Vignola

18% Gratuity for Parties of Seven or More
$7 Supplemental Charge for Shared Entrees

We appreciate setting your cell phone on vibrate while in the restaurant

SIDES

Crisp Goose Fat Potatoes

Black Truffle Creamed Spinach

Whipped Potato Purée

Garlic - Herb French Fries

Fried Onions

Sautéed Wild Mushrooms

Potatoes Romanoff

Steamed Broccoli

Creamed Corn with Pancetta

Sautéed Green Beans with Garlic

Baked Potato


