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Roasten Posrano Peprer Soup #
Sweet corn, chorizo, cilantro ol

AruGura anp RapiccHio Satap #
Gioat Ch(‘rm‘. pomegranate, prosciutto,
Sherry-Dijon vinaigrette

SeArooD CAKE
Pickled mango carrot slaw, sambal aioli

Bakep Frenchn Onion Soup
Gruyere cheese, herb croiiton

CAESAR SALAD
Hearts of Romaine, Focaccia crofitons,
Parmesan cheese

Surimp CockTAIL #3

Horseradish cocktail sauce, Marie-Rose sauce

Escarcors A La BourGuiGNONNE
Garlic parsley butter

SeasonaL Fruir MepLey #5V
Hand cut fruie selecrion

Whore MAINE LossTER #
Broiled, gnlled, or steamed lobster,
g with drawn butter or fresh g:lrllc

i herb butter $29.95

¥ ghuten free

' vegetanian

f_i lactose free

’%ﬂm""""ﬂz Méﬂﬁ.ﬂﬂf’f Served with seasonal vegetables, and your choice of baked

T no sugar addes

o DINNER
L

Hzenr) Convize, 2

Bra1sep Beer Snort Rip
Mashed potatoes, roasted root vegerables,
Caberner sauce

Lasagna aL Forno
Izt"g I'H‘-Irl‘ [’l f‘j P!(J]f}'ﬂ:rlr‘.i', 1]{".‘F|.LJ:|'J satuce

CHicken Corpon BLEu

Ham and cheese stuffed chicken breast, rice
grilled squash, chicken jus

Creamy WiLp Musuroom Risorto
Mascarpone, Parmigiano Reggiano

Fisx oF THE Day

Chef's vegetable choice
RoasTtED CHICKEN BREAST #
Fhyme jus

New York Strip Loin®
Herb butter or green peppercorn sauce

SPAGHETTI BOLOGNESE
Beef ragofit, roasted garlic, San Marzano
tomatoes, Pecorino Romano, basil

Cuors GriLLe FiLer MignoN® &
Roasted beef tenderloin with
selection of sauce $16.95
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fo, mashed polaloes, or ricc.

Desserdy

Royar sTE CAKE
Chocolare fudg
SE E_f.

Artisan CHEs
s i

1 date ¢

Ice CREAM #
Vanilla, strawb

Surr AND TURF® #
Maine lobster tail,
roasted hlet mign
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