New England Clam Chowder ... cup $6.49 / bow!l $8.99 GF
Lobster Bisque ... cup $7.49 / bowl $9.99

Appetizer
Tomato Bruschetta

Vine ripe tomatoes, olive oil, micro basil, parmesan crostini,
sweet balsamic reduction $8

Grilled Lamb Lollipops
Rosemary-Sage Marinade, Smoked Olive Oil,
Roasted Pine Nuts and Goat Cheese $14

Entrées
Lobster Raviolis
Fresh Lobster, Corn, Peas, Heirloom Cherry
Tomatoes in a Saffron-Lobster Cream Sauce-$39

Roast Prime Rib Au Jus
Green beans, mashed potato, popover
Queen Cut 140z $27 King Cut 160z $30

Desserts
Triple Chocolate Layered Cake
Swiss Chocolate Cheesecake, White Chocolate Mousse, Dark Chocolate
Cake, Chocolate Butter Cream Frosted, White Chocolate Drizzle $9 ‘

Chocolate Dipped Strawberries (For Two)
Chocolate Dipped Strawberries, Bailey’s Chocolate Mousse,
Espresso-Mascarpone Gelato $18

Reservations




