
 

$42 DINNER ($43-$51 Value) 

1st Course – (choose one) 
 

Deviled Eggs 
Traditional, Savory & Spicy (GF) 

Spinach & Artichoke Dip 
Artichoke, Fresh Spinach, Blend of Cheeses, Garlic, Onion, Lemon & Ciabatta (**GF) 

Crab Cake 
Lumb Crab, Seasoning, Mixed Greens, House Remoulade, Lemon & Micro Greens 

 
2nd Course – (choose one) 

Ora King Salmon 
Oven Baked Sushi Grade Ora King Salmon, Roasted Brussels Sprouts, Red Bell Pepper, Red Onion,  

Micro Greens & House Ginger Hoisin Sauce (GF) 
Lobster Roll 

Traditional NE Style Cold Lobster Salad with Celery and House Herbed Aioli, Red Oak Lettuce on a 
Toasted NE Bun, Served with Kettle Potato Chips or Cole Slaw 

Ahi Steak 
Sesame Crusted Seared Sashimi Grade Ahi Jasmine Rice, Asian Alaw, Wasabi Sauce & Soy Glaze  

(GF & **V) 
 

3rd Course – (choose one) 

Pies by Fasano 
Apple or Peach 

Raspberry Sorbet (GF) 
 

GF = gluten free   -   **GF = can be made gluten free   -   V = Vegan    -  **V = can be made vegan 
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