
MOTHER’S DAY 
FIRSTS

Lobster Bisque  
topped with cognac creme fraiche  8.50~

Spring Pea Soup  
fresh mint and crispy shiitake garnish  7~

Smoked Salmon Wrapped Asparagus Spears
drizzled with citrus vinaigrette, herbed creme fraiche  10~

Grilled Lollipop Lamb Chops
olive tapanade, sweet red pepper coulis 10~

East Coast Oysters on the Half Shell
champagne mignonette, bourbon cocktail sauce  14~

Skillet Seared Crab Cakes
fennel slaw, crispy yucca chips, ancho chili aioli  14~

Beef Tenderloin Carpaccio 
herb crusted fi let mignon, horseradish cream, citrus vinaigrette arugula garnish  10~

Angel Hair Nest with Oven Roasted Cherry Tomatoes
fresh basil, extra virgin olive oil, garlic, grana padano shavings 9~

Grilled Chicken Satay 
marinated in Thai sweet chili sauce, served with peanut sauce  8~

SALADS

Spring Field Greens
herb vinaigrette  7~

Boston Bibb Salad with French Brie 
sliced granny smith apples, toasted walnuts, brie, walnut vinaigrette  9~

Caesar Salad
house made dressing, grana padano shavings  8~

MAINS

Grilled Filet Mignon
served on caramelized onion tart, grilled asparagus, black truffl e and wild mushroom demi glace  32~

Sesame Soy Marinated Yellowfin Tuna 
sushi grade tuna, served rare with sauteed baby bok choy, wasabi infused potatoes, garlic ginger glaze  28~

Grilled Rack of Lamb 
rosemary and roasted pepper cous cous, sugar snap peas, mint demi glace  30~

Chicken Breast Stuffed with Herbed Goat Cheese and Prosciutto
buttery whipped potatoes, sauteed spinach, roasted sweet red pepper sauce  23~ 

Pacific Rim Scampi 
shrimp and scallops sauteed with sweet chili sauce, coconut milk, 

basil, ginger and white wine, served over linguini  27~

Dijon Crusted Salmon 
baby spinach sauteed in garlic and extra virgin olive oil, buttery whipped potatoes  25~

 Braised Pork Braciole on Creamy Parmesan Polenta 
rolled pork cutlets with crisp pancetta, toasted pine nuts, garlic and herbs

 braised in our house tomato sauce, wild mushroom sautee  24~

Rosemary and Garlic Grilled Veal Rib Chop 
tender veal chop grilled to your liking seved with spring vegetable ratatouille,

buttery whipped potatoes   34~

Pan Seared Sea Scallops  
wild mushroom risotto, sweet pea sauce, creme fraiche  27~

(menu subject to change and availability of ingredients)
(20% gratuity is added to parties of 6 or more, corkage 15~, plate sharing charge on entrees 5~)


