
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 ,  r ed  wine
demi  g lace  

C H I L E A N  S E A  B A S S  $ 4 1 Blood  orange  & thyme beurre  b lanc ,
brocco l in i ,  but ternut  squash  po l enta

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  potatoe s ,  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  

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 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

S E A S O N A L  S I P S
S A M  A D A M S  C O L D  S N A P  Hazy whi te  a l e  wi th  a  squeeze  o f  c i t rus

S E S A M E  A H I  T U N A  $ 1 4 Seared  s e same tuna ,  cucumber  c i t rus  s law,
honey  ba l samic  reduct ion ,  wonton  

S H O R T  R I B  G N O C C H I  $ 3 6 Brai s ed  shor t  r ib ,  sage  demi  g lace ,
mushrooms ,  parmesan bechamel ,
handmade  gnocch i


