sma" Platcs

Lobstcr E)isquc
Langoustine garni. 5

th"o WraPPecl Baked Brie
APricot cl’lutneg, roasted gar!ic, French bread. 12

Grilled For‘l:abc“a Mushroom

(Goat cheese and sun-dried tomato creole oil. 9

House (Ground ]:ilct Sliders

Magtag bleu cheese, caramelized onions, arugula, Pretzel roll, house potato cl’miP& 8

Avrtichoke SPinach DIP
| ahvosch crisps‘ 7

Flash Fried Calamari

Sweet garlic chile sauce, Pickled cucumber salad. 8

*Ahi Tuna T artare

Ginger~ soy, crispy wontons, wasabi aioli, orange tobikko. 12

Dasket of Frites
T wice cooked Belgian fries tossed with fresh gratec{ parm and truffle oil. 5

Marghcrita Pizza

Oil, garhc, mozzarella, Provolonc, asiago, Pomoc{oro tomatoes, fresh basil. 11

salads

Caesar

Romaine hearts, house made caesar drcssing, anchovy, shaved Parmigiano 5/8

Arugula

(Hoat chcesc, toasted gar]ic chips, aPPIe shcrrg vinaigrette. 5,/8

Koastcd bcct
Spring greens, bcets, spicecl pecans, bleu chcese, balsamic syrup and white truffle oil. 5,78

Acfc]‘ s,ﬂ'i//cd c/u'c;écn, 5a/mon, sflr/'tqp or steak to any salad. J

Gary K. Klinefelter, CCC ~E xecutive Chef / Owner
Anclrca L Rupcrt - 5ous Chc{:



biggcr Platcs

Roasted Butternut 5quash Ravioli

Fancet’ca, brown bu’c‘cerJ alumette vegetables. 18

Frincc Edward ]sland Musscls (Please choose one of the Fo”owing Prcparations).

C]arlic, white wine & butter/ SPicy coconut Iemongrass sauce & cilantro/Bacon bleu cheese cream
Servecl with crusty bread. One Pouncl 12, Two Pouncls 18

Add an order of twice cooked Be]gian fries with basil mayonnaise for $4

*(Coriander Crusted Sea ScaﬂoPs

APPICS, lee‘(s, frisee and cider butter reduc’cion, white truffle oil. 26

Cajun Shrimp Pasta

Muslﬂrooms, tomatoes, Cajun parmesan cream. 18

*AI’:iTuna

Fepper crusted, seared rare, mango scaweed salad, wasabi soy drizzle, coconut furikake Jasminc rice,

orange tobikko . 24

Jumbo LumP Crabcakes

Mango chutnng red thai curry, sautéed seasonal vegetables) cring sweet Potato straws. 24

Seafood Risotto

Slﬂrimp, sca”oP, ]angostinos, lumP crabmcat, tomatoes, sagron, parmesan cheese and lobster butter. 24

*(rilled Filct Mignon

Goat cheese, 1angostirxos, brandied lobster demi - g]ace. 28

*Steak [Frites

Gri”ed NY Strip stcak, herb comPound buttcr, twice cooked Bclgian {:rics, sautéed vegctablcs. 24
With Maytag bleu cheese. 26

Braised Peef Short Kibs

Bacon, Pearl onions, cabernet demi -glace, risotto, sauteed vegctablcs. 24

Asiago Crusted Chicken

Koastecl garlic, pancetta, basil, tomatoes, white wine, sautéed vege’cables, garlic potatoes. 19

Coconut Currg Chicken

Massaman curry, coconut mi”<, tamarind, potatoes, Pearl onions, cashews, Pickled cucumbers. i 9

”Not' Kcslponsi[)/c for5tcak5 /D rclparcc/ over Mca’t’um ¥
20% Gratuitg will Automatica“g Be Added to Parties of 8 Fcop]c or More

We take Pridc in using organic, local, sustainable agriculturc whenever Possiblc,

"Consuming raw or undercooked meats, Poultry, sea{:ood, shc“mcish, or eggs may increase your risk of food borne illness.



