
DAILY SPECIALS 
Wednesday, August 5, 2026 

 
 
 
 
 
 

SOUP DU JOUR     
MEATBALL TORTELLINI  $8 

APPETIZERS 
MELON, PROSCIUTTO & MOZZARELLA $15 

with sundried tomatoes, roasted red peppers & basil infused olive oil 
SHORT RIB & MANCHEGO CHEESE EMPANADA $15 

over mixed greens with dijon mustard dressing 
PEAR SALAD $14 

with feta cheese & cashews over arugula with balsamic dressing 
FIG & PROSCIUTTO SALAD $15 

over arugula with goat cheese & toasted almonds with honey balsamic dressing 
AVOCADO STUFFED WITH CRABMEAT $17  

tomatoes, capers, onions & house vinaigrette  
TRI-COLOR SALAD $14 

arugula, radicchio, endive, goat cheese, toasted almonds, strawberries & oranges with raspberry dressing 

 
ENTRÉES 

LOBSTERFEST $35     
a 1.25lb steamed lobster with house salad, vegetable of the day & potato 

BRAISED LAMB SHANK $32 
with garlic, red wine, rosemary & gorgonzola cheese 

SOFT SHELL CRABS $39 
a la meunière 

SAUTÉED FILET OF BASA $25 
with scallions, diced tomatoes, white wine, saffron & a touch of cream 

BRAISED LEG OF RABBIT $24 
with shallots, green peppercorns, mustard & white wine 

PANKO-ENCRUSTED SUSHI TUNA $38 
served with both wasabi sauce & ginger soy sauce 

MAGRET DE CANARD $29 
boneless breast of long island duckling with shallots, raisins & port wine 

SUN-DRIED TOMATO RAVIOLI & ITALIAN SAUSAGE CRUMBLES $28 
in a white wine, basil & cream sauce 

PAN-SEARED BLACK SEA BASS $28 
with garlic, cappers, white wine & butter 

BUFFALO CHIPOTLE SAUSAGE $26 
over gnocchi 

SHRIMP & LOBSTER PASTA A LA VODKA $38 
over penne pasta 

ASPARAGUS, PROSCIUTTO & MARSCAPONE RAVIOLI WITH SAUTÉED CHICKEN $28 
in a tomato marsala sauce with shallots 

SHRIMP RISOTTO $29 
sautéed shrimp with herbs, peas & diced tomatoes over saffron risotto  

BISON BURGER $22 
with choice of potato or fries 

SAUTÉED MAHI MAHI $26 
with cherry tomatoes, lemon & cilantro 

VEGETABLE LASAGNA $23 

ASK YOUR SERVER ABOUT OUR HOMEADE DESSERTS & AFTER DINNER DRINKS 

SALMON FILET $24 
a la provencal 

BONE-IN PORK CHOP $24 
oyster mushrooms & madeira wine 


