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Gazpacho 9

Creme fraiche, chives

Classic Deviled Eggs 12
With a hint of horseradish, bacon & jalapeiio relish

Spicy Firecracker Shrimp 16
Marinated grilled shrimp in a lettuce wrap, spicy
Asian slaw, zesty buttermilk dipping sauce

Pork Dumplings 14
(5) Steamed dumplings, sweet soy & wasabi aioli

Crispy Calamari 16
Sweet white onion, parmesan, ja]apenos, marinara

Thai Sampler 15
(2 ofeach) egg roll, crab rangoon, chicken satay,

peanut & sweet chili sauce

New England Cake Trio 16
Salmon, lobster, crab cakes, Old Bay remoulade

0=<>0-

Filet Mignon 48
Whipped mashed potatoes, roasted vegetables,
port wine-shallot demiglace

Dijon Crusted Cod 34

Jasmine rice, haricot vert, lemon-shallot
Beurre blanc

Sriracha Glazed Salmon 34
Chef’s specialglazed salmon, Vegetable lo mein

The Epic Burger 22

10 oz. sirloin patty on a brioche roll with lettuce,
tomato, Applewood smoked bacon, caramelized onions
& mushrooms, garlic aioli, truﬂ]e—parmesan French
[ries or petite salad
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Creme Brilée 12
Flourless Chocolate Cake 12
Ask About Our Sweets Du Jour
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
Please be advised that any of our products may contain or may have come in contact with foo
our order, please inform your server if a person in your party has a

peanuts, sesame, shellfish, soy, tree nuts, and wheat. Before placi

fo orzlgaﬁ

ergy.
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Fried Goat Cheese 15

Arugula, spinach, roasted red peppers,
asparagus, Shavea'fennel. Cherry tomato,
chive vinaigrette

Citrus Frisée 15
Shaved Fennel, citrus segments, cucumber, red
onion, toasted pistachios, citrus vinaigrette

Garden 11

Mixed greens, cherry tomato, English
cucumber, red onion,fela & white
balsamic vinaigrette

Classic Caesar 12
Romaine lettuce, parmesan cheese, house-
made croutons & dressing

Grilled Polenta & Burrata 16
Grilled polenta, burrata cheese, arugula,
heirloom tomato, red onion, tangy balsamic

*add a salad topper

chicken 9 steak 12 * salmon 11 * shrimp 12
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Chicken Bruschetta 32
Crispy chicken, mozzarella, bruschetta
tomatoes, basil aioli, whipped potatoes

Hoisin Glazed Pork Medallions 34

Asian slaw, Jjasmine rice

Seared Scallop Succotash 36
Seared diver scallops, Summer vegetable succotash,
sweet corn salsa, red pepper coulis, grilled polenta

Vegetable Pad Thai 34
Chef's family recipe; rice noodles, egg,
cashews, carrots, bean sprouts, scallions

*add a topper

chicken 9 *steak 12 *salmon 11 * shrimp 12
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We add a 20% service hfee to checks. It’s one
way to help ensure that servers, cooks and
dishwashers receive a living wage. Guests may
give a bonus gratuity at their discretion.
You have our entire team’s thanks for your
continued generosity.
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our risk of food-borne illness.

allergens including eggs, fish, milk,



