
A 20% Gratuity Is Added for Groups of 6 or More; 100% Goes To Service Staff.
*Consuming raw or undercooked meats, poultry, seafood or shellfish

 may increase your risk of foodborne illness. We use ingredients that contain 
ll major FDA allergens. Please inform your server if a person in your 

party has a food allergy or special dietary need.

E A R LY  N IG H T S
Ava il a bl e  Ni g htl y  Unti l  6 pm

(Not Available on Holidays or for Takeout)

TODAY ’S SOUP   ML WEDGE SALAD   CLASSIC CAESAR

SOUP •  SALAD

ENTREES 22.95
SAUTEED SHRIMP & ASPARAGUS

wh i te  s hrimp ,  g ar l i c ,  tomato e s ,  s ha l l o ts ,  l em on , 
g r i l l e d  a sp ara g us ,  o ver  to a st  p o ints

CHICKEN MILANESE
crispy chicken,  white  wine lemon caper  sauce, 

parmesan,  g r i l l e d  a sp ara g us

RAINBOW TROUT*
p an- s e are d  or  g r i l l e d ,  c h o i c e  o f  l em on  b utter  s au c e

or  s we e t  s oy  v ina i g re tte

ENTREES 31.95
SALMON FILET*

c harre d  bro c c o l i ,  g ar l i c  ma s h e d  p o tato e s , 
l em on  b utter  s au c e

PETITE TWIN FILET MIGNON* 6oz
g arl i c  ma s h e d  p o tato e s ,  b e arna i s e  s au c e

LOBSTER & CRAB CAKE OSCAR
g ri l l e d  a sp ara g us ,  lump  cra b ,  b e arna i s e  s au c e

ENTREE 45.95
SEA & SHORE*

p e ti te  f i l e t  m i g n on  7 oz ,
c h o i c e  o f  l o b ster  cra b  ca ke  or  wh i te  s hrimp  s camp i

S el ec t  O n e

S el ec t  O n e

S el ec t  O n e

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

HAMACHI  SASHIMI*  16
yellowtail, Japanese dressing , charred jalapeno relish, cilantro

APPETIZERS

SEAFOOD PIE*  28
shrimp, clams, lobster, Chilean sea bass, crab, herb potato crust

LOBSTER & CRAB STUFFED TROUT*  38
grilled asparagus, jumbo lump crab, bearnaise sauce

SURF & TURF*  42
braised boneless short ribs, lobster risotto,

roasted vegetables, pan jus

SLICED WAGYU TENDERLOIN*  69
Japanese A5 wag yu, soy butter

ICELAND HADDOCK*  26      MEDITERRANEAN BRONZINO*  34
s imp l y  s e are d  or  g r i l l e 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

C H E F ’ S  F E AT U R E S
APPETIZERS

ENTREES

C H E F ’ S  F E AT U R E S


