DINNER MENU | S45/PP

JANUARY 17™ - 26™

FIRST COURSE croos: one:

CUD of SUU[] choose: Maryland, Cream of Crab or Half & Half

Rockfish Ceviche zeche de tigre, salsa crudo, avocado,

plantain chips

Brussels Smet Salad shaved brussels sprouts, arugula,

honeycrisp apples, celery, fennel, dry cranberries, pepitas,

apple cider vinaigrette

A[J[]|E Toast butter toasted sourdough, apple butter, prosciutto,

melted brie, balsamic glaze

UyStETS (4pcs) choose: Raw, Fried, Grilled or Rockefeller

SECOND COURSE croose one:

Seafood Ciopinno

saffron tomato broth, mussels,
clams, shrimp, salmon, garlic
bread

Seared Salmon
Roasted mushrooms, broccolini
and cauliflower puree

Winter Pasta
mushrooms, broccolini, cauli-
flower soubise, manchego

ADD-ONS:

CHICKEN %6 | TUNA $12
sHrRIMP #12 | saLMoN #16
sTEAK $21 | craB cake $30

$3 SAUCES

Pork € Apples

grilled pork chop, apple butter,
arugula, fennel, apples, blue
cheese, apple cider vinaigrette

Dry-Aged Long Island Strip
garlic green beans, buttermilk
mashed potatoes, peppercorn
sauce

ACCOUTREMENTS:

BLUE CRAB OSCAR $19
CRAB IMPERIAL *16
SHRIMP SCAMPI $12
TRUFFLE BUTTER 9

LEMON BUTTER, ALMONDINE, PICATTA, PONZU SHITAKE BROWN
BUTTER, BEARNAISE, TIGER SAUCE, CHIMICHURRI,
PEPPERCORN SAUCE, HOUSE STEAK SAUCE

THIRD COURSE cuoos one:

Carrot Cake
Key Lime Pie

Skillet Cookie
Strawberry Cheesecake

16%10
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