Dinner Menu
Starters

Champagne Scallop Soup

Nine

Scallops, cream, champagne

Lobster Bisque

Ten

Essence of roasted lobster, sherry, brandy,

Smoked Duck Breast Salad

Fourteen

Mixed greens, craisins, sliced pears, spiced pecans, radicchio, lemon poppy seed dressing

Chopped Caesar Salad

Twelve

Romaine hearts, herbed croutons, radish, shredded asiago, Spanish white anchovies, Caesar dressing

Baby Greens Salad

Nine

Grape tomatoes, red onion, carrots and cucumber with a basil green goddess dressing

Lemon, fennel and basil risotto

Twelve

Topped with a tomato concasse

Shrimp Cocktail

Fourteen

Shaved cucumber salad, lemon walnut vinaigrette, traditional cocktail sauce

Feuillet of crab and white asparagus with shrimp and scallops
Crab and white asparagus poached in a creamy Pernod sauce nestled between layers of puff pastry

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness

Fifteen

Entrees
Filet Mignon

Forty

Grilled CAB center cut filet, five peppercorn demi glaze

Filet Mignon and Maine Lobster Tail

Fifty Two

Grilled CAB center cut filet, broiled lobster tail, five peppercorn demi glaze

NY Strip
Grilled and sliced NY Strip, pommes frites and gorgonzola butter

Thirty Eight

Pan seared sea Bass

Thirty Four

Roasted red pepper cream sauce, goat pepper butter, warm wakame salad

Roasted Pheasant breast chasseur

Thirty One

Demi-glace, wild mushrooms, tomato concasse, white wine, garlic, tarragon demi glaze

Seafood Trio

Thirty Eight

Seared day boat scallops, pan seared crab galette, lobster medallion with brown butter
wilted spinach, garlic cream, mustard sauce

Tian of vegetable Provençal

Twenty Eight
A vegetable tian of eggplant, tomato, leeks, yellow and green squash, garlic, fresh herbs
Mediterranean couscous with craisins, cashews, chick peas, garlic, herbs drizzled with a tomato basil sauce

Accompaniments
Feta and Sundried Tomato Mashed Potatoes $8
Creamy Risotto with Pancetta and Green Peas $9

Butter Poached Asparagus $7
Butter Poached Baby Carrots $7

Penne with a Vodka Cream Sauce $7

Creamed Spinach $7

Brussel Sprouts with Bacon $8

Olive Oil Garlic Broccoli $7

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness

