
A PPE T I Z E R S  
A N D SA L A DS
DI V E R S E A SC A L L OP S 
fregola sarda, pancetta cream  18 / 16*

BLU E BAY PE I  M US S E L S 
chorizo sausage, garlic, cream, kaffir lime essence 15 / 14*                       

HOM E M A DE C AVAT E L L I  PA S TA 
spicy tomato butter, sundried tomato pesto  17 / 16*

C HOPPE D SA L A D 
smoked chicken breast, genoa salami, double smoked  
bacon, hard boiled egg, provolone cheese, teardrop  
tomatoes, white balsamic dressing  14 / 12*

SC A R DU Z IO SA L A D 
jumbo lump crab, white gulf shrimp, haricot vert,  
asparagus, mixed field greens, creamy  
Dijon dressing  17 / 15*

T R I  COL OR BE E T SA L A D 
whipped herb goat cheese, micro arugula, toasted  
pistachio 13 / 11*

C A E SA R SA L A D 
parmesan tuile  11 / 9*  
add fresh anchovies  +2

BU F FA L O MOZ Z A R E L L A 
jersey tomatoes, fresh basil  12 / 10*

M A I N E L OB S T E R BI SQU E 
garnished with lobster dumplings 14 / 12*

14 OZ .  US DA PR I M E DRY AGE D N Y S I R L OI N  55 / 52*

16 OZ .  US DA PR I M E DRY AGE D DE L MON ICO  52 / 49*

C E N T E R C U T F I L E T M IGNON 8OZ .  38 / 35* |  12OZ .  48 / 45*

D OU BL E C U T L A M B C HOP S 45 / 42* 

EBERLY FARMS FREE R ANGE HALF ROASTED CHICKEN 30 /28*

16 OZ S L OW ROA S T E D PR I M E R I B OF BE E F  
baked potato, natural juices  38 /36*

14 OZ .  BE R K S H I R E P OR K R I B C HOP 
apple tart tatin, lavender honey gastrique  37 / 35*

add lobster tail to any steak  MP

S E A FO OD
F R E S H D OV E R SOL E  MP

W HOL E M A I N E  
L OB S T E R  MP

C R I S P Y BRON Z I NO 
spicy shellfish risotto, vermouth  
butter  36 / 33*

M US TA R D C RUS T E D  
NORW EGI A N SA L MON 
stewed green lentils, pearl onions 
and fava beans, tomato  
vinaigrette 35 / 32* 

S US H I GR A DE T U NA 
szechuan pepper spiced, steamed 
sticky rice cake, pickled ginger  
and cucumber salad, lemongrass 
sauce 37 / 35*

M E AT S

S I DE S
W H I P P E D Y U KO N G O L D  
P O TAT O E S 11 / 9*

L O B S T E R W H I P P E D Y U KO N  
G O L D P O TAT O E S   13  / 11*

M AC A N D C H E E S E  9  /  8*

S AU T E E D S P I N AC H  10 /  9*

J U M B O A S PA R AG U S  11  /  9*

F OR E S T M US H RO OM S & ON IONS  11 / 9*

BA K E D P O TAT O  11 / 9*

C O R N F R I C A S S E 9 / 8*

SAUC E S 4/3*
B O R D E L A I S E

AU P O I V R E 

G O RG O N ZO L A

B E A R N A I S E

H O L L A N DA I S E

H O U S E S T E A K 
S AU C E

H O R S E R A D I S H 
C R E M E F R A I C H E

S H A R E
C H A RC U T E R I E PL AT E 
chefs daily selection of five imported and domestic 
cured meats, classical garniture 20 / 19*

A RT I SA NA L C H E E S E PL AT E 
chefs daily selection of five imported and domestic 
cheeses, classical garnitures 18 / 17*

GR A N D S H E L L F I S H PL AT E AU  
jumbo lump crab, king crab legs, shrimp cocktail, 
lobster cocktail, clams on the half shell, traditional 
garnitures  MP

Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food bourne illness

Please visit us on Facebook and Twitter

* indicates special price for  
Total Rewards Members

• R AW BA R •
C H E F S S E L EC T E D E A S T A N D  

W E S T COA S T  
OYS T E R S  2.75 / 1.75* per piece

J U M BO LU M P  
C R A B CO C K TA I L  20 / 18*

1 P OU N D W HOL E M A I N E  
L OB S T E R CO C K TA I L  24 / 22*

COL OS SA L W H I T E S H R I M P  
CO C K TA I L  21 / 20*

C L A M S ON T H E H A L F S H E L L 
1/2 dozen 12 / 10*   dozen 20 / 18*


