
Features 
E N T R E E S

S u r f  &  T u r f  O s c a r  16  oz  Ribeye  topped  wi th  crab  imper ia l  &
gar l i c  but ter ,  4  oz  Maine  lobs t er  ta i l ,  mashed
potatoe s ,  bacon  wrapped  asparagus  

1  lb  Braz i l ian  Lobs ter  Tai l ,  parmesan to s s ed
f inger l ing  potatoe s ,  roas t ed  asparagus

1 l b  L o b s t e r  T a i l    

J a i l  I s l a n d  S a l m o n  

1 / 2  J u r g i e l e w i c z  D u c k   Roasted ,  snap  pea  and l emon r i so t to ,  g r i l l ed
gar l i c  but ter  end ive ,  p lum compote

L o b s t e r  P a e l l a  1 / 2  braz i l ian  lobs t er  ta i l ,  Maine  lobs t er  meat ,
musse l s ,  shr imp,  sa f f ron  & papr ika  r i c e

H a l i b u t  Spiced  a lmond crus ted ,  but ternut  squash  &
sweet  potato  hash ,  gr i l l ed  brocco l in i ,  brown
butter  a io l i

Shr imp,  s ca l lop  & crab  s tu f f ing ,  whi t e
cheddar  mashed  potatoe s ,  roas t ed  carrot s ,
l emon caper  sauce  

S T A R T E R S

Cherry  tomato ,  f enne l ,  arugu la ,  roas t ed  red
pepper s ,  sambal  & l ime  dre s s ing ,  c ro s t in i

C h a r r e d  O c t o p u s  S a l a d    

L o b s t e r  C o c k t a i l  Chi l l ed  & poached  4oz  Maine  lobs t er  ta i l ,
l emon a io l i  & cockta i l  sauce  

 E a r l y  D i n i n g  S p e c i a l
E n j o y  a  c o m p l i m e n t a r y  s o u p  o r  s a l a d  a n d  a  s l i c e  o f  o u r  h o u s e - m a d e  B l u e b e r r y

C a r r o t  C a k e  w i t h  t h e  p u r c h a s e  o f  a n y  e n t r é e

M o n d a y - T h u r s d a y  f r o m  1 1 a m - 4 : 3 0 p m  o r  F r i d a y  &  S u n d a y  f r o m  1 1 a m - 3 p m

O f f e r  v a l i d  i n  O c t o b e r  2 0 2 5

R e s e r v a t i o n s  a r e  h i g h l y  r e c o m m e n d e d .  D i n e  i n  o n l y .  1  p e r  p e r s o n


