
_______________

_______________

Butternut Squash Soup 

ENTREES______________
Pan Roasted Salmon .......................................................................................28
wild mushrooms

Grilled Swordfish ............................................................................................30
tomato relish

Halibut ..........................................................................................................28
tarragon chimichurri

Prawns .........................................................................................................30
olive oil, garlic, tomato 

Seared Scallops ..............................................................................................32
sweet corn mash, bacon

8oz. Filet Mignon ...........................................................................................32

12oz. New York ..............................................................................................36

SIDES
______________
Buttermilk Mashed ...........................................................................................6

Fingerling Potatoes ..........................................................................................6

Sweet Potato Mash ..........................................................................................6

Seasonal Vegetables .........................................................................................6

FIRST COURSE

ginger, crispy tasso

Crab Fritters 
spicy mayo

SECOND COURSE

Mussels Frites
linguica, sweet fennel, tomato, garlic, crispy fries

Newport Cobb 

lobster, shrimp, tomato, bacon, bleu cheese, avocado

Redfish Tacos 
spicy slaw, chipotle aioli 

choice of:

or

choose one:
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SALADS______________
House Salad ...................................................................................................10
mixed field greens, tomato, sherry vinaigrette

Classic Caesar ................................................................................................11
romaine, parmesan, croutons

Citrus and Fennel ............................................................................................12
arugula, fennel, assorted citrus, lemon vinaigrette

Burrata Salad ..................................................................................................12
tomato, pesto, field greens

SOUPS______________
Corn and Lobster Chowder ..............................................................................12

Soup of the Moment ........................................................................................8

APPETIZERS______________
Hot Crab and Spinach Dip ................................................................................12
parker house rolls

Oysters ..........................................................................................................19
apple mignonette, cocktail sauce

Crab Fritters ...................................................................................................14
spicy mayo

Mussels .........................................................................................................14
linguica, garlic, onion, white wine

Charcuterie ....................................................................................................18
cured meats, pickled vegetables, assorted cheeses

FIRST COURSE
_______________
Citrus and Fennel 

arugula, fennel, assorted citrus, lemon vinaigrette

choose one:

Seared Halibut 

tarragon chimichurri, grilled asparagus

Cider Glazed Beef Short Rib 

parsnip mash

Seared Georges Bank Scallops 

sweet corn and bacon relish

SECOND COURSE
_______________

THIRD COURSE _______________
Hot Cocoa

infused with red wine, housemade biscotti
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