
APPETIZERS
Maryland Style Jumbo Lump Crab Cake 16

Mango Salsa, Avocado, Meyer Lemon Aioli

Thai Calamari 13
Peanuts, Lime, Cilantro, Sweet Chili Glaze

Colossal Shrimp Cocktail  16
Traditional Cocktail Sauce 

Oysters on the Half Shell 12

Prince Edward Island Mussels 11
Pancetta, Shallots, Fennel Cream

Long Island Baked Clams 11

Peking Duck Tacos 12
Hoisin Barbecue Sauce, Avocado Puree

SOUPS AND SALADS
Maine Lobster Bisque 8

 Manhattan Clam Chowder  7

Shredded Iceberg Salad 10
Gorgonzola, Applewood Smoked Bacon, 

Red Onion, Tomatoes, Red Wine Vinaigrette

Classic Caesar Salad 7

ENTREES
Pan Seared Sea Scallops 26

Sweet Montauk Lobster Risotto, Citrus Beurre Blanc

 Roasted Atlantic Salmon 25
Bok Choy, Snow Pea Shoots, Maiitake Mushrooms, Shiitake-Ginger Broth

Lobster Pasta 26
Cavatelli Pasta, Maine Lobster, Pancetta, Vidalia Onions,

Spring Peas, Plum Tomatoes, Sweet Lobster Sauce 

Surf & Turf  46
Filet Mignon, Maine Lobster Tail, Garlic Confit Potato Puree, 
Butter Poached Asparagus, Caramelized Shallot Demi-Glace

Filet Mignon 36
Garlic Confit Potato Puree, Butter Poached Asparagus, Caramelized Shallot Demi-Glace

Roasted Leg of Lamb 34
Truffled Potato Puree, Butter Poached Asparagus, Port Wine Reduction

Roasted Murray Farms Chicken Breast 26
Potato Gnocchi, Pancetta, Pearl Onions, Spring Peas, Morels, 

Baby Carrots, Rosemary Chicken Jus

Bolognese Pasta 24
Pappardelle Pasta, Ground Beef, Veal & Pork, 

Sheep’s Milk Ricotta Cheese, Basil

DESSERTS
8

Tahitian Vanilla Creme Brulee
Peach-Blueberry Cobbler
Valrhona Chocolate Bomb

Wild Berry Cheesecake

CHILDREN’S MENU
10

Chicken Fingers
Hamburger or Cheeseburger

Pasta with Marinara Sauce or Butter
Grilled Cheese 

Easter Dinner


