APPETIZERS

LoBSTER BISOUE
Maine Lobster, Crisp Red Pepper Ravioli

BiBB LETTUCE SALAD
Marinated Vegerables, Smoked Bacon,
Towmaroes, Stilton Cheese VinaiGrerte

VINE RIPENED TOMATOES AND RED ONION
Sliced Cucumber, Sweer Basil, Tomato WaTeR VinNAiGRETTE

Crams CasiNo
Crisp Smoked Bacon and Herb Burtter

JuMBO SHRIMP
Homemade Cockrail Sauce and Cucumber Salad

JuMBO SEA ScALLOPS
Edamame Succorash, Corn Broth and Black Truffle Burrer

CAESAR SALAD
Hearts of Rowmaine, Paprika Croutons and Shaved Parmesan

Mixep BABY GREENS
Parvesan Crisp, Sliced Towato and Sherry VinaiGRETTE

TABLE SHARE APPETIZERS

WARM GARLIC BREAD WITH GORGONZOLA FONDUE

SEAFOOD PLATEAU
Sauces 10 Compliment




ENTREES

SesAME CRUSTED YELLOW FIN TuNA
Green Peppercorn Sauce and Steamed Vegerable Roll

PAN SEARED SALMON
Arrtichokes, Pancerta, Fingerling Potatoes and Basil

MAINE LOBSTER LINGUINE
Lemon-Cream And Lobster Bordelaise

OvVEN CRISPED ORGANIC CHICKEN BREAST
Garlic-Herb Fries or Fried Onions

PROILER

NEW YORK STRIP
160z or 18012

BoNE-IN RiB EYE
22012

FiLer MIGNON
100z or 14012

Crassic CHATEAUBRIAND
Maitre d’ Hotel Burter
Limited Availabiliry

VEAL T-BONE
Roasted Pepper And Parsley Salad

CoLORADO LAMB RACK
Dijon Bread Cruwb Crusted and White Bean Stew

MAINE LOBSTER
Broiled or Steamed

Home MADE SAuCES
Bordelaise, Srilron Cheese, Sweer Chili, Béarnaise
Available On ReQuest



SIDES

FrRIED ONIONS
Crisp G 00se FAT PoTATOES
BLAck TRUFFLE C REAMED SPINACH
WHipPED PoTATO PUREE
GARLIC-HErB FRENCH FRIES
SautéeD WiLb MusHrRoOMS
STEAMED BRrocco LI
PoTAaTOES ROMANOFF
CReAMED C ORN WITH PANCETTA
SAUTEED G REEN BEANS WITH G ARLIC

BAkeD PotaTO
Swioked Bacon, Cheddar Cheese, Chives and Sour Cream

Execurive Chef: John Schenk
Chef de Cuisine: Jonathan Snyder

18% Grartuity Added 10 Parries of Seven or More





