Garlic Bread
Buffalo Gorgonzola Cream
Grilled Calamari
Champagne Caper Sauce «
Beef Meat Balls <«
Feta Cheese, Béchamel 4 v ¢\
Stuffed Bell Peppers Y 4
Ground Beef, Rice, Panko, Pecorino Cheese ‘
Crab Cake i | Y
Mango, Pineapple Jalapeiio Chutney 1
Seafood Cocktail
4 Opysters, 4 Clams, 2 Shrimp
$5.00 Surcharge

Arugula Salad

Avocado, Pumpkin Seeds, Kumato Tomato, Olives, Feta Cheese, Lemon Balsamic
Lobster and Shrimp Bisque
Wedge Salad

Crispy Onions, Bacon, Tomatoes, Feta Cheese, Balsamic Dressing

French Onion Soup
Crostini, Gruyere Cheese

220z Rib Eye $55.01
Garlic Mashed Potatoes and Creamed Spinach

Surf and Turf $59.01
907 Filet Mignon and 6oz. Lobster Tail, Potato and Broccoli Rabe
200z Prime Rib $49.01 ‘ /‘ 'Y
Horseradish Mashed Potatoes and Asparagus “
Veal Chop $49.01 4
Truffle Mashed Potatoes Haricot vert ¢ v ’

Black Linguine $56.01
% Lobster, Clams, Mussels, Scallops, Shrimp, Lobster Sauce

Chicken Cordon’'Bleu,$39.01
Garlic Mashed%o and Grilled Asparagus J
F ut $45:01 -‘
Served with L”ster isotto, Saffron Cream Sauce I
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