
Starters
Creative Soup of the Day 

 half  4~  full  7~

Crispy Fried Calamari

tossed with pepperoncini, ancho chili aioli

 and marinara dipping sauces  10~

Roasted Beets with Crisp Goat Cheese Fritter

on mesclun, toasted walnuts, truffl e vinaigrette  9~

Grilled Chicken Satay

 marinated in Thai sweet chili sauce, served 

with peanut sauce  8~

Grilled Asparagus and 
Crispy Shiitake Mushrooms

grana padano shavings, balsamic drizzle 9~

Salads
Boston Bibb and Radicchio Salad 

grated gruyere and Dijon vinaigrette  8~

Spinach and Belgian Endive Salad 

gorgonzola cheese, crispy bacon, apple, 

toasted walnuts, walnut vinaigrette  9~

Small Plates

Lobster Pot Pie 

puff pastry crust  8~

                   Baked Three Cheese Macaroni 

gruyere, cheddar, jack  6~
 

Sauteed Shrimp and Chorizo 

onions and sweet peppers, garlic toast  9~

Baby Rack Ribs 

glazed with rum and ginger, cole slaw  7~

Grilled Lollipop Lamb Chops

olive tapanade, sweet pepper coulis  9~

Marinated Olives

pepperoncini, citrus zest, herbs  6~

Grilled Skewered Shrimp 
tropical fruit salsa, ancho chili aioli, yucca chips  10.95~

Prince Edward Island Mussels 

steamed in a tomato and red chile pesto broth  11~

add linguine for 5~

Steamed Littleneck Clams

shallots, white wine, herbs, garlic toast  11~

add linguine for 5~

Oysters on the Half Shell  

bourbon cocktail sauce, and champagne mignonnette  (mkt)

Mixed Field Greens 

red onion, tomato, cucumber, vinaigrette dressing  7~

Classic Caesar

house made dressing, Grana Padano shavings  8~ 

add grilled chicken for 6~

Black Angus Beef Carpaccio 

beef tenderloin, horseradish cream, 

baby arugula  8~

Homemade Sweet Sausage and Broccoli Rabe

stewed with Tuscan bean ragu  7~

Goat Cheese and Wild Mushroom Vol au Vent 

savory puff pastry, arugula pesto  9~

Seared Yellowfin Tuna on Sesame Crackers
 with Wasabi Cream 

chopped scallions, cilantro, chili strips  9~

Baked Sea Scallop Casino

crispy bacon, truffl ed bread crumbs, herbs  8~

Hummus and Pita Chips 

roasted red pepper coulis  6~


