APPETIZERS
CRISPY CAULIFLOWER 15
Crispy Ancho Pepper Cauliflower Florets,
Creamy Ranch

ORANGE CHICKEN 16
Mandarin Orange Sweet & Spicy Sauce

THE CHIPS 12 ADDBACON 2
Blue Cheese Sauce, Green Onion,
Blue Cheese Crumbles

STREET CORNDIP 14
Roasted Corn, Poblano, Cotija Cheese,
House Chips

CHILLED SHRIMP COCKTAIL 17
4 Jumbo Shrimp, Cocktail Sauce. Add'l 4

ESCARGOT 16
Garlic Butter, Cheese Gratin, Toast Points

AHITUNA* 9 /17
Blackened, Pickled Ginger, Sweet Soy
Reduction, Cucumber Spaghetti

SWEET & SOUR CALAMARI 16
Thai Chili Paste, Scallions, Sesame Seeds

FLASH FRIED OYSTERS* 20
House Creole Tartar Sauce

PORK POTSTICKERS 16
Ginger Soy Sauce

SALADS
SOUTHWEST CHOP - 12

ENHANCEMENTS
40z Filet*. 18

Iceberg, Roasted Corn, Cheddar, Tomato, Bacon, Tortilla Strips,

Cheddar Cheese, BBQ Ranch Dressing
LOCAL GREENS 12

Sunflower Seeds, Dried Cranberries, Sharp Cheddar,

Sweet Onion & Poppy Seed Dressing
ICEBERG WEDGE 12

Tomato, Bacon, Scallions, Blue Cheese Dressing & Crumbles or

Ranch & Cheddar

TRADITIONAL CAESAR 12
Croutons, Shaved Parmesan, House Made Caesar

Orange Chicken. 14
Grilled Salmon*. 18
Chicken Breast. 12
Tenderloin Tips*. 16
4 Chilled Shrimp. 17
4 Grilled Shrimp. 17
Lobster Salad. 30

ENTREES
HADDOCK* 28

“Chowder” Ritz Cracker Topped Haddock,
Diced Potato, Bacon, Leek Cream

PRIME NY STRIP*
120z 35 160z 42
Mashed Potato & Asparagus.

240z 55

SHORTRIB STROGANOFF 30
Braised Shortrib, Peas, Baby Onions,
NH Mushrooms, Pappardelle Pasta

THE MAC & CHEESE

HOUSE 20 LOBSTER % LB 30

TIPS & FRITES* 28
House Marinated Tenderloin Tips,
Garlic Parmesan Fries, Baby Carrots

SALMON* 28
Fresh Corn, Roasted Tomato, Cucumber, Red Onion
& Feta Cheese Salad, Asparagus, Pesto Aioli

USDA PRIME BURGER* 17

8oz Burger, Brioche Roll, Fries

Toppings: $1.5ea Bacon, Cheddar, Swiss,
Blue Cheese, Caramelized Onions, Mushrooms

SHRIMP & LOBSTER GRITTS 36
Jumbo Shrimp, Roasted Corn, Poblano, Cheddar
& Lobster Gritts, Cajun Honey Butter

ROAST HALF CHICKEN* 28
Parmesan-Bacon Brussel Sprouts, Alabama
White Sauce

SEAFOOD PASTA 36
Shrimp, Lobster, Clams, Roasted Tomatoes,
Linguini, Lemon, Garlic & Light Cream

FILET MIGNON*
Two-40z. 28 Three-40z. 38
Mashed, Asparagus, Bearnaise Sauce

CHICKEN & WAFFLE 24

Crispy Fried Chicken Thighs, Savory Belgian Waffle,
Sriracha Honey Sauce, House Vinegar & Sugar
Pickles

SIDES
MASHED POTATO 6 BABY CARROTS 6
FRENCH FRIES 5 PARMESAN FRIES 6
ASPARAGUS 6 DEMI/AU POIVRE 2
BEARNAISE 2 HOLLANDAISE 2
PARMESAN-BACON BRUSSEL SPROUTS. 8

THE BUREAU OF FOOD PROTECTIONS ADVISES CONSUMERS AGAINST
EATING UNDERCOOKED ANIMAL PRODUCTS.
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.

CHEF: KEVIN BEDARD MGR: CHEYENNE LEWIS




