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ENTREES

RACK OF LAMB
POTATO AND ONION LATKES,
ROASTED APPLE, HARICOT VERT
28.95

AHI TUNA CAPONATA

basil, chili, red wine vinegar,
baby arugula
26.50

BISON
CHILI BRAISED ONIONS
SAUTEED SPINACH, BABY POTATOES
24.95

GRILLED SCALLOPS
bacon sherry vinaigrette, roasted fingerling potato and
asparagus hash 27.95

BABY BACK RIBS

FULL SLAB, SPICY SLAW
19.95

HouseE SMOKED PRIME RIB
MASHED POTATOES, SWEET PEAS
BURGUNDY REDUCTION
27.95

ORECCHIETTE
SWEET AND SPICY SAUSAGE
RUSTIC TOMATO SAUCE
FRESH MOZZARELLA
19.95

ROASTED CHICKEN
PARMESAN ORZO, CHERRY TOMATO, FENNEL SALAD,
BALSAMIC REDUCTION
21.50

NY STRIP

parsnip potato puree, truffled asparagus and tomato salad

27.95

CIABATTA CRUSTED SALMON

honey roasted eggplant,
tomato puree, basil
21.50

FILET OF SOLE
WHITE BEAN PUREE, CHERRY TOMATOES
CAPERS, MEYER LEMON DRIZZLE
23.95

LOBSTER & SHRIMP FETTUCCINI
SWEET PEAS, TRUFFLE OIL
ROASTED MUSHROOMS
25.50

CHATHAM CoD
TRUFFLE SACCHETTI RAVIOLI
ASPARAGUS PUREE
22.95

SIDES
BRrRoccoLlI AND GARLIC
450

GRILLED ASPARAGUS
5.50

SAUTEED SPINACH
5-
MASHED POTATOES
4-

SWEET POTATO FRIES
4-



