
APPETIZER
(Choice Of)

CLAM CHOWDER NEW ENGLAND STYLE

FARMER’S
wild arugula + candied walnut + feta +

local seasonal fruit + pomegranate vinaigrette

GRILLED ARTICHOKE
local mint + white wine sauce

SEABASS CEVICHE
Served with tortilla chips

ENTREE
(Choice Of)

LOBSTER RAVIOLI
Creamy roasted walnut sauce

FILET MIGNON
8 oz + mashed potatoes + broccolini + cabernet reduction wine

CHICKEN MARSALA
Shallot, marsala wine, mushroom, over spinach mashed potato 

SEA BASS
 poblano pepper coolis + ratatouille mashed potatoes

DESSERT
TIRAMISU

LIMONCELLO SPONGE CAKE

$49.95


