
STARTERS
OYSTERS ON THE HALF SHELL 

24 |  half-dozen   48 | dozen

POTATO LATKES 18
smoked salmon, dill cream

 Tuna Tataki 24
ginger soy, wasabi aioli

Crispy Duck Confit Rolls 16
marinara sauce

WILD SHRIMP COCKTAIL 4.5 EACH
traditional cocktail sauce

DEVILED EGGS 16
Smoked trout, trout roe, 

pickled mustard seeds, dill

Mushroom Truffle Arancini 19
Marinara sauce

8 OZ  GRASS-FED FILET MIGNON 52
Au gratin potatoes, creamed spinach, 

Chianti demi

GRILLED RACK OF LAMB 48
braised white beans, sauteed baby kale, 

gremolata

CRAB CAKES 46
Warm potato salad, asparagus, 

mustard remoulade

SEARED DUCK BREAST 44
roasted baby carrots, brussels, cauliflower, 

port wine reduction

Grilled veal Chop 48
Roasted potatoes, brussels, bacon brandy demi 

 Chilean Sea Bass 48  
Purple sticky rice, baby bok choy

Lobster Ravioli 39
Spinach, cherry tomatoes, sherry cream sauce 

Stuffed Acorn Squash 29
Quinoa, arugula, Pepitas, squash coulis 

CRAB BISQUE 16

NEW YEAR’S SOUP 16
Collard greens, ham, black eyed peas

MIXED GREENS SALAD 13
miso vinaigrette

KALE SALAD 16
spicy dressing, beemster cheese, 

toasted sesame seeds

ROASTED PEAR & BURRATA 16
baby arugula, red onion, balsamic glaze

CAESAR SALAD 15
garlic croutons, pecorino romano

ROASTED BEET SALAD 15
Arugula, goat cheese, pickled onions, 

almonds, honey, red wine olive oil

WINTER SALAD 16
Greens, radicchio, apples, pears, candied pecans, 
dried cranberries, blue cheese, cider vinaigrette

SOUPS + SALADS

DINNER MENU

ENTREE


