BRUNCH

Lobster and Gruyere Quiche

Baby spinach, red onion marmalade and sauce American I8.

Steak and Eggs
6 ounce filet with a soft poached egg, smashed potato, asparagus and toasted brioche 28.

Crab Benedict
Lump crab meat, poached egg, hollandaise, smashed potato and green salad I8.

Scarlet Breakfast
Two pancakes, grilled ham steak, sunny side up egg and smashed potato with fresh fruit 15.

ENTREES

Pan Seared Sea Scallops sweet corn risotto & snap peas 22.5

Hanger Steak Frites arugula salad and bone marrow butter with rosemary frites 22.
Native Halibut summer squash, zuchinni and wild mushrooms 2.

Roasted Rack of Lamb creamy potato, spring vegetable ragout and demi glace 0.
Meatloaf country glazed carrots, garlic mashed potatoes and mushroom bacon gravy I6.

Oven Roasted Salmon
Nutty Romesco sauce, creamy leeks, red potatoes, and asparagus 2I.

Crispy Potato-Crusted Haddock on a sweet corn and bacon chowder 18.5

Porcini-Scented Chicken Breast
Mushroom-parmesan bread pudding and baby green beans I}.

STEAKS

(steaks come with your choice of two sides)

Prime Rib Au Jus Filet Mignon

10 oz. 22.16 oz. 2/. 6 oz. 24. 10 o0z. 36.

New York Sirloin 12 oz. 27. Bone-In Rib Eye 20 oz. 35.
Sirloin Steak Tips 12 oz. 1.5 Porterhouse

24 0z. 26. 32 oz. 46.

SIDES

for the table

Garlic Mashed Yukon
Potatoes 4.5

Classic Mac & Cheese Bake

three cheeses and a butter
crumb crust 6.

Sweet Country
Glazed Carrots 4.5

Butternut Squash
with Vermont maple syrup 5.5

Asparagus Gratin /. *

Wild Mushrooms
shiitake, portabella and oyster J.5%

Braised Rainbow Chard 5.5
Baked Idaho Potato 2.5

Battered Onion Rings
with smoky onion relish 6.

*8r upcharge as a steak side

ADD-ONS

to a steak

Jumbo Grilled Shrimp 7.
Shrimp Scampi 7.5
Lobster Tail 5.
Béarnaise Sauce 1.5

Caramelized Onions 1.5

Bleu Cheese
Compound Butter 1.5

Consuming raw or undercooked foods may increase your risk of foodborne illness

18% Gratuity will be added to parties of 8 or more



