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WEDGE SALAD

blue cheese crumbled + Smoked bacon + organic tomatoes + hard boiled egg + blue cheese dressing

FARMERS SALAD
Wild arugula + candied walnuts + feta cheese + local seasonal fruit +
pomegranate vinaigrette

CLAM CHOWDER SOUP

Bacon + onions + red potatoes + celery

HOMEMADE MEATBALLS

Fresh tomato sauce + cauliflower pureé + shaved pecorino romano

FRIED CALAMARI

Fried calamari + lime serrano remoulade
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MAHI-MAHI SHORT RIB
Sun dried tomatoes + spinach + mushrooms + 18 hours braised boneless short rib +
crab meat + poblano cream sauce garlic confit mashed potatoes + broccolini

@By e
it 16 oz RIB EYE LINGUINE PASTA
5= 24 days Dried age 16 oz rib eye + scalloped potatoes + Crab meat + organic roasted tomatoes +
\ grilled asparagus + mushrooms + cream sauce cognac pink sauce

e A N .@5555’“%—.~.—_-§{;_ 2

d{aose oMe

LAVA CAKE

Served with scoop of vanilla ice cream

NY CHEESE CAKE

Available after 4 pm*




