
 
 
 

SOUPS 
NEW ENGLAND CLAM CHOWDER 

CHICKEN NOODLE  
 

APPETIZERS 
SEAFOOD SAMPLER WITH STEAMED JUMBO ALASKAN CRAB LEGS, STEAMED 

MUSSELS AND CLAMS WITH DRAWN BUTTER  
 

ARUGULA SALAD WITH PEARS, WALNUTS, RED ONION AND WHITE 
BALSAMIC VINAIGRETTE  

 
JUMBO LUMP CRABCAKE WITH SPICY TARTAR SAUCE OVER ARUGULA  

 
ICEBERG LETTUCE WEDGE WITH CRUMBLED BLUE CHEESE VINAIGRETTE 

AND PANCETTA  
 

ENTREES 
GORGONZOLA TOPPED GRILLED FILET MIGNON WITH YUKON GOLD MASHED 

POTATOES AND SAUTEED SPINACH 
 

LOBSTER RAVIOLI WITH CHAMPANGE CREAM SAUCE AND SPINACH 
 

ORGANIC SALMON EN CROUTE WITH LEMON BEURRE BLANC OVER RICE 
 

PORK CHOP MILANESE OVER ARUGULA SALAD WITH TOMATOES, RED ONION, AND 
BALSAMIC REDUCTION 

 
ORANGE SESAME GLAZED DUCK BREAST OVER WHITE RICE AND VEGETABLES  

 
BLACKENED SCALLOPS WITH WARM CREOLE MUSTARD OVER SPINACH AND 

WHITE RICE  
 
 

Tasting menu $40 
Pick any appetizer, entrée, and dessert plus glass of wine 

(cannot be split) 
 
 

	
  


