
Chefs Features   
starter 

    Grilled Sweet & Spicy   24  
Chili Shrimp 
four jumbo shrimp 

sweet thai chili sauce 
macerated cucumber 

fried shallots 

MAINS 

Flounder stuffed with 36 
Blue Crab 

two baked atlantic flounder fillets 
blue crab and spinach  

wild rice pilaf  
champagne beurre blanc 

vegetable of the day 
  

    16oz N.Y. Strip   62 
certified Angus beef                                      

topped with onions ring  
Garlic mashed potatoes                       

vegetable of the day 

Twin Tenderloin Steaks   38 
certified Angus beef  

two 4oz filets 
 mushroom port wine demi sauce 

 parmesan parsley salt red potatoes 
vegetable of the day 

    Braised Lamb Shank  40 
shitake mushroom risotto 

       mushroom red wine lamb demi  
vegetable of the day 
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