
LOBSTER ESCARGOT  21
g ri l l e d  cro stin i ,  h er b  b utter

MUSSELS & GARLIC FRITES  19
shallot, garlic, tomatoes, lemony white butter sauce

APPETIZERS

SPAGHETTI  & MEATBALLS  26 
tomato sauce, herb ricotta cheese, basil pistou, parmesan cheese

SWORDFISH LIME  39
seared swordfish over sautéed bok choy with lime soy butter

BLACK PEPPER BOURBON GLAZED ARCTIC CHAR   32
sautéed spinach

WAGYU TENDERLOIN OSCAR 6oz    52
sliced tenderloin, asparagus, lump crab, bearnaise

ATLANTIC SWORDFISH  39        ICELANDIC ARCTIC CHAR   32
s imp l y  s e are d ,  s e a s ona l  ve g e ta b l e s ,

c h o i c e  o f  l em on  b utter  s au c e  or  s oy  v ina i g re tte

ENTREES

CHEF’S FEATURES


