
Appetizers

Lobster Bisque
Maine Lobster, Crisp Red Pepper Ravioli

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

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

Clams Casino
Crisp Smoked Bacon and Herb Butter

Jumbo Shrimp
Homemade Cocktail Sauce and Cucumber Salad

Jumbo Sea Scallops
Edamame Succotash, Corn Broth and Black Truffle Butter

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 Compliment



ENTRéES

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

Pan Seared Salmon
Artichokes, Pancetta, Fingerling Potatoes and Basil

Maine Lobster Linguine
Lemon-Cream and Lobster Bordelaise

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

BROILER
New York Strip

16oz or 18oz

Bone-In Rib Eye
22oz

Filet Mignon
10oz or 14oz

Classic Chateaubriand
Maitre d’ Hotel Butter

Limited Availability

Veal T-Bone
Roasted Pepper and Parsley Salad

Colorado Lamb Rack
Dijon Bread Crumb Crusted and White Bean Stew

Maine Lobster
Broiled or Steamed

Home Made Sauces
Bordelaise, Stilton Cheese, Sweet Chili, Béarnaise

Available On Request



Executive Chef: John Schenk
Chef de Cuisine: Jonathan Snyder

18% Gratuity Added to Parties of Seven or More

SIDES

FRIED ONIONS

C RISP G OOSE  FAT POTATOES

BLACK  TRUFFLE C REAMED SPINACH

WHIPPED POTATO PURÉE

GARLIC -HERB FRENCH  FRIES

SAUTÉED W ILD MUSHROOMS

STEAMED BROCCO LI

POTATOES  ROMANO FF

C REAMED C ORN WITH PANCETTA

SAUTÉED G REEN BEANS WITH G ARLIC

BAKED POTATO
Smoked Bacon, Cheddar Cheese, Chives and Sour Cream




