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DINNER MENU

Sweet Maine Lobster with Cucumber
Relish - 10

Cole Slaw, Remoulade Sauce,
Tabasco - 12

Morbier, Rogue River Bleu, Goat
Cheese, Pecorino Romano and
Triple Cream Brie - 12

Angel Hair Pasta tossed with
Mushrooms, Prosciutto, Fava Beans
and Parmesan Cheese - 6

Sprinkled with Fresh Herbs, Truffle
Salt, Served with 3 Dip Sauces - 5

Chunks of Maine Lobster in Mayo
Sauce, Lettuces, Mini Hero Roll
Toasted in Butter - 6

-4c/6b

Goat Cheese and Balsamic Syrup,
Fresh Garden Greens - 8

Mixed Greens, Tomato, Olives,
Artichoke, Roasted Red Pepper,
Bermuda Onion, Creamy Bleu Cheese
or Remoulade Sauce - 8

Mixed Greens with Pecorino, Lemon
and EVOO - 5

Chili Spiced Angle Hair Pasta with
Spinach, Shiitake, Red Pepper - 24
“Just a Taste” - 8

Brussels Sprouts with Chestnuts,
Prosciutto, Butternut, Cranberry
and Orange Gastrique - 20

“Just a Taste” - 12

Sweet Pea Risotto, Finished with
Garlic Mushroom Sauce and Truffle
Essence - 27

“Just a Taste” - 14

Roasted Potato, Artichoke and Capers
Lemon Rosemary Jus - 20

Top Choice Angus Sirloin Steak, Red
Wine Steak Sauce, Baked Potato
gratin, Spring Onion - 23

“Just a Taste” - 8

Fresh Pasta, Grilled Eggplant,
Tomato, and Mozzarella Topped with
Roasted Artichokes, Sweet Bell Pepper,
Béchamel & Arugula Pesto - 18

“Just a Taste” - 7

Sweet Potato Braised in Duck Fat,
Arugula Salad, Spiced Pecan,
Corn Relish - 23

“Just a Taste” - 13



