
 
 
 

 
 
 
 
please select one item from each category 
includes freshly brewed tazo tea or starbucks coffee 
 
 
beginnings 
 
our signature seafood bisque 
 
petite iceberg wedges, shaved red onions, maytag bleu cheese  
 
brandywine and zebra tomatoes, hand-pulled burrata cheese, micro sprouts, opal 
basil balsamic vinaigrette 
 
 
composed entrees 
 
prime roast rib of beef encrusted in house-smoked sea salt 10/12 oz 
potato gratin and sautéed asparagus 
 
center cut filet mignon 8 oz cut 
whipped yukon gold mashed potatoes, steamed broccolini 
 
pan roasted striped bass, grilled baby leeks, cauliflower fondue  
and black truffle 
 
risotto, local asparagus, mascarpone and thyme 
 
hand-cut fettuccini, fresh market mushrooms, oven-dried tomatoes, garlic butter 
 
 
sweet endings 
 
rustic apple tart with haagen-dazs vanilla  
 
 
 
 
 
 
 
 
 


