
 
 

Restaurant Week 
Lunch: 11AM-4PM 

$20 
Starters: Choose one 

 
Arugula-Beet Salad   

Roasted beets, almonds, goat cheese, roasted shallot vinaigrette 
 

(3) Mini-Stuffies 
Chourico, onions, celery, tartar sauce 

 
New England Clam Chowder 

 
 

Entree: Choose one 
 

Monte Cristo Sandwich 
French Toast stuffed with turkey, prosciutto and swiss cheese dipped in egg batter and 

served with french fries 
 

Ricotta Gnocchi: 
Served in a pesto cream sauce, sauteed spinach topped with crispy prosciutto and 

shaved parmesan cheese. 
 

Salmon Lo-mein 
Stir fry vegetables, ginger soy glaze, crispy wontons 

 
Eggplant Rollatini 

Eggplant stuffed with ricotta cheese and rosemary, breaded and fried over a basil risotto 



 
 

Restaurant Week 
Dinner 4PM-Close 

$35 
 
 

Starters: Choose one 

Arugula-Beet Salad 
Roasted beets, almonds, goat cheese, roasted shallot vinaigrette 

 
(3) Mini Stuffies 

Chourico, onions, celery, tartar sauce 
 

(2) Prosciutto Wrapped Shrimp 
Fresh mozzarella, basil pesto, balsamic glace 

  
New England Clam Chowder 

 
 

Entrees: Choose one 
 

Rack of Lamb 
Roasted fingerling, sauteed  spinach, cognac fig reduction 

 
Seared Scallop 

With a  spinach, mushroom risotto, apple cider reduction, and sprinkled with toasted 
pine nuts  

 
Market Cod 

Pesto crusted cod on a bed of lentils and wild mushroom ragout 
 

 

Desserts: Choose one 
 

Chocolate Mousse cake 
Or  

Tiramisu 



 
Restaurant Week 
Dinner 4PM-Close 

$50 
 
 

Starters: Choose One 
 

(4) Oysters Rockefeller 
Spinach, cheddar, bread crumbs, citrus beurre blanc 

 
(4) Prosciutto Wrapped Shrimp 

Fresh Mozzarella, basil pesto, balsamic glace 
 

Arugula-Beet Salad 
Roasted beets, almonds, goat cheese, roasted shallot vinaigrette  

 
New England Clam Chowder 

 
 

Entrees: Choose One 
 

Surf & Turf 
6oz. Filet Mignon, lobster tail,, demi glace, and beurre blanc 

 
 

Baked Stuffed Lobster 
1 ½ lb Lobster Stuffed with bread crumbs, 2 oz of Lobster Meat, scallops, and baby shrimp 

Served with rice and Chef’s choice of vegetable 
 
 

Veal Chop 
Pan roasted, topped with cognac demi glace, fingerling potatoes 

 
 

Desserts: Choose one 

 
Chocolate Mousse Cake 

Or  
Tiramisu  

 


