
 

 

 

 

 

 

 

 

 

 

 

 

  

 & Sharp Cheddar Dip 
kers  9.5 

Local Oysters   
e & horseradish  (market) 

yle  
 

Duck confit  
nd local greens  10. 

Crostini plate  
Sweet peppers, olives and Mahon cheese  11. 

A L A D S  

 Clam Chowder  4.5/6   

Steak Salad 
 h ll blue cheese and red onion  12. 

Arugula and Goat Cheese Salad 
eets and pistachio cream  8. 

 with parmesan croutons  4.5/7.5 

Add shrimp   7.  
Add steak tips   13.5 

 

A P P E T I Z E R S  

Iced Jumbo Shrimp  14. 

Oven Fired Blue Crab
With assorted crac

On the ½ shell; mignonett

Jumbo Crab Cake  11.  

BBQ Ribs Yucatan St
Jicama slaw  10.

Goat cheese flan a

S O U P S  &  S
Lobster bisque 5.5 

Happy Mother’s Day! 
New England

We want to thank all of 
our Moms for everything 
that they have done for 
us over the years, and we 
are honored that you 
have chosen to join us to 
thank yours.   

Now don’t for

Grilled flank steak baby spinach, great i

Locally grown b

Scarlet Salad 
Field greens with cranberries and crispy shallots  4. / 8. 

Classic Caesar Saladget to eat 
your vegetables!   

 

Add chicken   4. 

Culinary Director:  K.C. O’Hara                                          Executive Chef:  Brian Sway 


