Dinner Menu

Soups

BLACK BEAN BowL 3.95
CROCK OF FRENCH ONION, GRUYERE CHEESE 5.50
GAZPACHO BowL 4.95

Appetizer Courses

ESCARGOT SAUTE, WHITE WINE, SHALLOTS, HERBS, GRILLED CRUSTINI 6.49
SHRIMP AND CRABCAKES, REMOULADE (3 PER ORDER) 6.49
SPINACH & ARTICHOKE BOURSIN CHEESE DIP, TORTILLA CHIPS 6.95
FRIED CALAMARI, CHILI LIME MUSTARD SAUCE, BLACK BEAN CORN SALSA 7.98
PRINCE EDWARD ISLAND MUSSELS CASINO 8.95
SHRIMP COCKTAIL, CUCUMBER SALSA 8.95
*|SLAND CREEK OYSTERS, ON THE HALF SHELL, DUXBURY, MASS 11.95
OYSTERS ROCKY, SPINACH, PERNOD, PARMESAN 13.95

ALL FRESH FISH AND MAIN COURSES INCLUDE BREAD AND BUTTER, CHOICE OF ONE: BLACK BEAN SOUP,
SouP DU JOUR, COLE SLAW OR HOUSE SALAD SERVED WITH

Raspbcrry MBPIC Vinaigrcttc Drcssing, Cacsar Sa[ac] - Adcl $2.75

Fresh Catch

GRILLED LAKE TROUT, ORANGE-S50Y GLAZE, PINEAPPLE SALSA, BASMATI RICE 13.95
BLACKENED CATFISH, TOMATO COULIS, ANDOUILLE SAUSAGE, SPINACH, RICE CROQUETTES’ 14.95
BROILED BLUE COD, LEMON CRUST, RED PEPPER MAYONNAISE, SCALLOP POTATOES 15.49
GRILLED RAINBOW TROUT, COURSE GRAIN MUSTARD SAUCE, MARINATED CUCUMBER, REDSKIN POTATOES 16.95
BROILED GREAT LAKES WHITEFISH, RICE PILAF, FRESH VEGETABLES 17.95
GRILLED GREAT LAKES WHITEFISH, HORSERADISH SAUCE, REDSKIN POTATOES, APPLE SALAD 17.95
BOSTON SOLE SAUTE, BROWN BUTTER VINAIGRETTE, TOASTED HAZELNUTS, WARM SPINACH, BASMATI RICE 17.95
MACADAMIA NUT ENCRUSTED MAHI-MAHI, CITRUS VINAIGRETTE, MANGO SALSA, BASMATI RICE 18.95
BROILED BOSTON SCROD, RICE PILAF, FRESH VEGETABLES 19.95
GRILLED ATLANTIC SALMON, RICE PILAF, FRESH VEGETABLE 19.95
GREAT LAKES PERCH, SAUTEED OR FRIED, RICE PILAF, FRESH VEGETABLES 19.95

Other Main Courses

FETTUCCINE VERDE, FETTUCCINE, GOAT CHEESE, SUN-DRIED TOMATOES, FRESH SPINACH, PINE NUTS 14.95
PANKO BREADED PORK LOIN “CHOPS”, SWEET POTATOES, SPICED APPLES, BRAISED CABBAGE 14.95
CHICKEN SCALOPPINI SAUTE, NATURAL SAUCE, SUN-DRIED TOMATOES, SMOKED HAM, BASIL, ASPARAGUS,

POTATOES DAUPHINOISE 14.95
CHICKEN TOSCA PARMESAN, PESTO SPATZLE, SUN-DRIED TOMATOES 15.95
GULF SHRIMP SAUTE, MUSHROOMS, ARTICHOKES, BASIL & PROVENCAL SAUCE, TOSSED WITH GEMELLI PASTA 16.95
ROASTED HALF DUCK, APPLE SAUCE, SPATZLE, BRAISED CABBAGE 17.95
SEA SCALLOPS SAUTE, WILTED SPINACH, BROWN BUTTER VINAIGRETTE, TOASTED ALMONDS, BASMATI RICE 20.95
MARYLAND LUMP CRAB CAKES, RICE PILAF, FRESH VEGETABLE, RED PEPPER SAUCE 20.95
SHRIMP & SCALLOP FETTUCCINE, RED BELL PEPPER CREAM SAUCE 20.95
BRAISED SHORT RIB OF BEEF, COGNAC BLACK PEPPERCORN SAUCE, SMASHED POTATOES,

I ROASTED VEGETABLES 21.95
NEW YORK STRIP STEAK, COGNAC SAUCE, LYONNAISE POTATOES, ROASTED VEGETABLES, ONION RINGS 22.95
*¥6 O0Z. FILET MIGNON, RED WINE SAUCE, SMASHED POTATOES, CRISPY ONIONS, FRESH VEGETABLES 19.95

*9 0Z. FILET MIGNON 26.95

SPLIT PLATE CHARGE $5.50

*COOKED TO ORDER
CONSUMING RAW OR UNDER-COOKED SHELLFISH, SEAFOOD,
MEATS OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,
ESPECIALLY, IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




