Starters
Baked French Onion Soup $6

Lobster Bisque $9

Ginger Marinated Squab $9
Mango Sauce and Watercress Salad

Spicy Deviled Shrimp $10
Sweet Corn Custard and Citronelle Salsa

Wellfleet Oysters $12
Tangerine Chili Mignonette and Avocado Mousse

Salads

Trio of Hearts Salad $6

Romaine Hearts, Hearts of Palm, Artichoke Hearts, Blood Orange Segments, and a Pomegranate Dressing

Roquefort Salad $6
Frisee, Radicchio, Belgian Endive, Roquefort, Granny Smith Apples, Candied Walnuts, and Red Wine Dressing

Caesar Salad $6
Chopped romaine lettuce tossed with a traditional Caesar dressing, grated parmesan and fresh baked croutons;
garnished with anchovy fillets upon request

Spinach Salad $6
Eggs, Carrots, Mushrooms, Red Onion, and Hot Bacon Dressing

Entrees

Crab Cakes with Lemongrass $26
Two Jumbo Lump Crab cakes, pan-fried with Lemongrass Mayonnaise and Chayote Slaw

Beef Filet* & Prawns $42
80z Beef Filet, Grilled to order, with two Stuffed Prawns and French Brie Sauce

Venison Loin* $28
Pan Seared, Medium-Rare, Venison Loin with an Oven Roasted Tomato, Bacon, and Balsamic Sauce

Veal Chop* $38
120z Veal Chop, Seared to order, finished with a Natural Wild Mushroom Sauce, Armagnac, and a touch of
Cream

Diver Scallops $26

Seared to caramelize their natural sugars set on Chanterelle Risotto with Beurre Rouge

Lamb Shank $22
Slow Braised Lamb Shank, White Bean Stew with Merguez Sausage, and Tangerine Gremolata

Grilled Chicken $20
1/2 Chicken Grilled with Brunoise Vegetables and an Italian Red Wine Sauce, finished with a touch of Butter

Roast Skatewing $24
Pan-Roasted Wild Caught Skate with a Bacon, Chervil, and Caper Sauce

Vegetable Du Jour Selections
Caramelized Brussel Sprouts with Prosciutto

Grilled Asparagus

Potato Du Jour Selections
Truffled Dauphine Potatoes
Herb Roasted Potatoes

*Government mandated advisory statement: “Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions.”




