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Beef Carpaccio | 23 Baked Brie | 19
Locally Sourced, Boursin Crostini, Capers, Red Onions Toasted Focaccia, Apricot Chutney, Dried Fruit
Olive Oil
Jumbo Shrimp Cocktail | 24 House Baked Bread Service | 13

Served With Horseradish, Cocktail Sauce, and Lemeon strved vith Garlic Boursin Bulter . Horiey

Cinnamon Butter

Charcuterie I Cheese Board | 24

Cured Meats, Artisan Cheeses, House Made Freserves, Pickled Vegetabls & Garlic
Rubbed Baguettes

SOUPS & SALAD

Caesar Salad | 14 Garden Salad | 11
Romaine, Croutons, Shaved Parmesan, Traditional Dressing Baby Greens Mix, Tomatoes, Cucumber, Carrots, Choice of Dressing
Spinach Salad'| 16 French Onion Soup | 15
Crumbled Goat Cheese, Fried Shallots, Dried Cherries & Served With Melted Gruyere Cheese
Cranbery Vinagrette
Soup of the Day
Cup |7 Bowl | 11
Salad Add-Ons

Chicken |7  Salmon |11 Shrimp [13  Steak |17

MAINS

Pork Chop |47 Linguine &, Clams | 32
Locally Sourced 100z Fork Chop. Served with Littleneck Clams, Sweet Vermouth, Charred
Rustic Mashed Potatoes & Grilled Carrots Lemon & Garlic

Chicken Milanese | 34 Petite Tender

Citrus Panko Breaded, Arugula Salad, Roasted
120z, Parsnip Puree, Sauteed Kale, Port

Pepper Tomato Relish
Smoked Brisket | 41

Smoked in House with our Signature Seasoning,
Smoked Gouda Mac & Cheese, Bacon Braised Baby
Greens

BUTCHERS BLOCK
60z Black Angus Filet |57 120z Prime Strip Steak |61 160z Prime Ribeye | 71

Add-Ons

45

Feduction

Brandied Peppercorn | 5 Garlic Butter | 5
Garlic Roasted Mushrooms | 5 Blue Cheese & Cracked Pepper | 5

FRESH CATCH
Grilled Swordfish |45 Salmon | 39

Crilled Served Butternut Squash Risotto, with Fan-Seared and Served over Wild Rice,
Braised Kale, with a Cranberry Balsamic

Ginger Lime Cilantro Vinaigrette
Glaze

CLASSIC SIDES

Rustic Mashed Potatoes | 9 Cripsy Brussel Sprouts with Bacon Balsamic Glaze |11
Sweet Potatoes Fries | 8 Classic Risotto |13
Garlic el Herb Roasted Carrots |9 Smoked Gouda Mac eI Cheese | 13

PARTIES & OR MORE ARE A 21%5 GRATLITY



