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HOUSE SALAD
FIELD GREENS, FETA CHEESE, LEMON THYME VINAIGRETTE

CAESAR SALAD
ROMAINE, PARMESAN, ANCHOVIES AND CROUTONS

MICRO GREENS AND WARM GOAT CHEESE
POACHED PEAR

MAPLE CURED HOUSE SMOKED SALMON

VINEYARD OYSTERS “MIGNONETTE”

WARM

NANTUCKET SEAFOOD CHOWDER
LOBSTER BISQUE

CLAMS BROILED “CROUTE HERB"

FRIED CALAMARI
PONZU DIPPING SAUCE

CREAMY POLENTA
WILD MUSHROOMS

GRATINEE OF BABY ARTICHOKE

GRILLED CHATHAM SEA SCALLOPS
BLACK TRUFFLE HOLLANDAISE
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VEGETARIAN RISOTTO
MUSHROOMS, LEEKS, WHITE TRUFFLE BUTTER, GRILLED EGGPLANT

RIGATONI WITH DUCK BOLOGNESE
RICOTTA SALATA

LOUISIANA SHRIMP
BRAISED BELGIAN ENDIVE, GINGER SOY VINAIGRETTE

GRILLED LOCAL FLOUNDER
PORCINI POTATO GRATIN, LEMON THYME VINAIGRETTE

SAUTEED HALIBUT
LOBSTER COGNAC SAUCE AND HAND MADE POTATO RISOTTO

GRILLED ATLANTIC SWORDFISH
GARLIC, OLIVE OIL, PEAR TOMATO COMPOTE

MEDALLIONS OF ORGANIC SALMON
CURRY SAUCE AND STICKY RICE

POACHED MAINE LOBSTER (1 1/2-LB)
HERBED CAVATELLI, PASSION FRUIT VINAIGRETTE

GRILLED CHICKEN
LIME, SWEET GARLIC AND MASHED POTATOES

CHOPPED BUFFALO STEAK
GOAT CHEESE AND SHIITAKE GREEN PEPPERCORN SAUCE

PAILLARD OF LONG ISLAND DUCK BREAST
SWEET PEA RAVIOLIS, ROASTED SHALLOT DUCK JUS

BONELESS BEEF SHORT RIBS
HORSERADISH SPAETZLE

FILET MIGNON
ROQUEFORT CRUST AND DAUPHINOISE POTATOES

DRY AGED SIRLOIN "STEAK AU POIVRE”
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