Seafood

Shrimp Stuffed Monkfish In Puff Pastry
5 oz Monkfish filet with a shrimp stuffing wrapped in puff pastry and baked golden brown. Served in a pool
of lobster cream sauce accompanied by a wild mushroom couscous and asparagus bundle. 23.95

Oriental Shrimp
Jumbo Gulf Shrimp presented on an aromatic mixture of mushroom, crab, spinach and select cheese broiled in
roasted garlic butter and served with stir fry jasmine rice and braised boc choy. 21.95

Crab Stuffed Halibut

Crab stuffed halibut with a mousseline sauce. Served with parmesan potatoes and asparagus with lemon butter.
21.95

Salmon Florentine

8 0z baked Coho salmon filet topped with herb spinach cream sauce and served with saffron wild rice pilaf and

grilled asparagus. 20.95

Garlic Herb Grouper
Garlic and herb crusted grouper filet with lobster cream sauce and served with wild rice pilaf and asparagus with
hollandaise. 19.95

Eskimo Candy
8 oz broiled salmon filet topped with horseradish mayonnaise, brown sugar, hickory smoke seasoning and cracked
pepper accompanied by wild rice pancakes and vegetable medley stir fry. 19.95

Bavarian Salmon Cakes
Golden fried salmon cakes with tomato basil cream sauce. Served with roasted sweet potatoes and California
vegetable blend. 18.95

Baked Haddock
Fresh Haddock baked until flakey with a saffron caper cream sauce. Served with apricot wild rice and vegetable
medley. 18.95

Live Lobster
Maine Lobster poached in seasoned stock with drawn butter accompanied with truffle mashed potatoes and
broccoli bulbs. Market Price

Vegetarian Entrees

Eggplant parmesan
Baked eggplant layered with mozzarella cheese, fresh basil marinara and roasted red peppers. Served with
fettucini pasta and tossed with creamy alfredo sauce and herb stuffed roasted tomatoes. 18.95

Mushroom Ravioli
Hand rolled jumbo ravioli stuffed with sautéed mushrooms and spinach medley finished with cracked pepper and
parmesan cream sauce. Served with broccoli buds. 17.95

Garlic Penne
Shaved garlic is simmered in extra virgin olive oil and chopped tomato, fresh basil, Kalamata olives and capers.
Served on Penne pasta with fresh seasonal veggies. 16.95

Portabella Steak
Marinated and grilled portabella mushrooms filled with wilted spinach, herbed milk cheese and roasted onion
marmalade topped with a balsamic glaze. Served with a parmesan risotto and grilled tomato. 16.95

19% taxed service charge and 6% state tax applied to all food and beverage. All prices subject to change.
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Salad Upgrades

Shredded Cheese
Additional Salad Dressing

Upgraded salad greens
Arugula, butter-head, radicchio & curly endive.

Walnut and gorgonzola
Added to our house greens.

Caesar Salad
Traditional Caesar salad with romaine lettuce, croutons, shaved parmesan cheese and dressed with our house
Caesar dressing. 1.50

Cherry and Pecan
House greens with dried cherries and pecan halves. Dressed with a cherry vinaigrette.

Greek Salad
House greens with feta cheese, kalamata olives, and red onions. Dressed with an olive oil base dressing. 1.75

Chicken Salad
House greens with a mayonnaise based chicken salad

Caprese Salad
Fresh thick slices of tomatoes and mozzarella cheese layered alternately on a plate drizzled with balsamic vinaigrette
and light dusting of fresh basil. 2.00

19% taxed service charge and 6% state tax applied to all food and beverage. All prices subject to change.
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