
Features 

E N T R E E S
S U R F  &  T U R F  $ 5 9 8oz  F i l e t  Mignon ,  4oz  Maine  lobs t er  ta i l ,

4oz  bro i l ed  c rab  cake ,  whi t e  cheddar
mashed  potatoe s ,  a sparagus ,  berna i s e

C H I L E A N  S E A  B A S S  $ 4 1  Herb crus ted ,  parmesan r i so t to ,  sauteed
sp inach ,  pe s to  o i l  

S A L M O N  S P E C I A L  $ 3 7 Crab,  s ca l lop  & shr imp s tu f f ing ,  whi te
cheddar  mashed ,  ra inbow carrot s ,  c rab
cream sauce  

C R I S P Y  F R I E D  D U C K  $ 3 7 1 / 2  Jurg i e l ewicz  duck ,  vege tab le  l o  me in ,
sweet  soy  g inger  g laze  

L O B S T E R  F R A N C A I S E  $ 4 5 Twin 40z  bat tered  Maine  ta i l s ,  ange l  ha ir
pas ta ,  tomatoes ,  caper s ,  whi te  wine  l emon,
co lo s sa l  c rabmeat  

L O B S T E R  R A V I O L I  $ 4 7 Lobster  s tu f f ed  rav io l i s ,  roas ted  red
pepper s ,  wi l t ed  sp inach ,  brown but ter
cream sauce ,  topped  wi th  Maine  lobs ter
meat  

S T A R T E R S
G R I L L E D  O C T O P U S  $ 1 4 Pork  be l ly ,  roas ted  f inger l ings ,  r ed  pepper  cou l i s  

W I N T E R  S A L A D  $ 1 4 Arugula ,  mixed  greens ,  candied  walnuts ,  pears ,  b lue
cheese  c rumble s ,  whi te  ba l samic

C R A B  R A N G O O N  $ 1 2 Crabmeat ,  c ream cheese ,  & sp inach  s tu f f ed  wontons ,
l emon a io l i

Clams  s immered  wi th  vege tab le s  and  potatoe s  in  a
savory  tomato  broth  M A N H A T T A N  C L A M  C H O W D E R  $ 9

W E  A R E  N O W  O F F E R I N G  Q U A R T S  O F  S O U P  T O  G O !  A S K  Y O U R  S E R V E R  F O R  D E T A I L S

C R A N B E R R Y  C H A M P A G N E  M A R G A R I T A  $ 1 3

S I P S

1800 ,  Co intreau ,  l ime ,  c ranberry ,  honey  s imple ,  topped  wi th  champagne


