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LUNCH SPECIALS

ROTATING SEASONAL FEATURES

St

BEET SALAD

Kale, Radicchio, Red Beets, Orange, Goat Cheese,
Toasted Walnuts, Raspberry Vinaigrette

BEEF BONE BROTH

Shaved Beef, Green Onion

ROASTED BONE MARROW

Breadcrumbs, Toasted Baguette, Bone Marrow Butter, Parmesan Frites,

Whole Grain Mustard, Arugula Salad, Maldon

WAHOO TATAKI

Wakame, Mango Salsa, Ginger Soy Dressing

Ciffees

SEARED AHI TUNA

Sweet Potato Puree, Sesame Green Beans, Togarashi Spice

CATFISH AND SHRIMP SCAMPI

Bell Peppers, Onion, Basil, White Wine, Lemon, Parsley,
Bucatini Noodles, Shaved Garlic

LOBSTER ROLL DUO

Maine Lobster Roll, Connecticut Lobster Roll, Fries, Drawn Butter

Lesser]

MINT CHOCOLATE CHIP CHEESECAKE

Chocolate Sauce, Chantilly Cream, Strawberry, Mint

CHOCOLATE TURTLE CHEESECAKE

Chocolate Sauce, Caramel Sauce, Chopped Pecan
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DINNER SPECIALS

?f / ROTATING SEASONAL FEATURES

BEET SALAD

Kale, Radicchio, Red Beets, Orange, Goat Cheese,
Toasted Walnuts, Raspberry Vinaigrette

BEEF BONE BROTH

Shaved Beef, Green Onion

ROASTED BONE MARROW

Breadcrumbs, Toasted Baguette, Bone Marrow Butter, Parmesan Frites,

Whole Grain Mustard, Arugula Salad, Maldon

WAHOO TATAKI

Wakame, Mango Salsa, Ginger Soy Dressing

Enfrees

BLACKENED FRIED SNAPPER

Charred Brussel Sprouts, Glazed Root Vegetab]es, Salsa Verde

PROSCIUTTO WRAPPED MONKFISH

Stewed Heirloom Tomatoes, Potatoes, Asparagus

CATFISH AND SHRIMP SCAMPI

Bell Peppers, Onion, Basil, White Wine, Lemon, Parsley,

Bucartini Noodles, Shaved Garlic

CHILEAN SEA BASS
Seasoned White Rice, Braised Greens, Red Chilis,

Sriracha Butter Sauce, Mango Salsa

LEMON HERB HALF CHICKEN

Semi Boneless Half Chicken, Potato Puree, Grilled Asparagus, Pan Gravy

FILET AND CRAWFISH JUBILEE

Roasted Potato, Glazed Brussel Sprouts, Crawfish Cream Sauce

Lesser]

MINT CHOCOLATE CHIP CHEESECAKE

Chocolate Sauce, Chamilly Cream, Stmwberry, Mint

CHOCOLATE TURTLE CHEESECAKE

Chocolate Sauce, Caramel Sauce, Chopped Pecan
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