DINNER

|
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> RAW BAR

Y
Oysters (PIiece) ...covveerreeerveeruenenes $3 Littleneck Clams (piece) ................. $2.50 Cold-Cracked Lobster ....... mp \1
Jumbo Shrimp Cocktail (piece) ... 84 Peekytoe Crab (1/4 1b) 3 piece min .. $16  Seafood Towers ... $45/68/110 /J

Z

7 SHARE PLATES —

Tuna Tartare Tacos .........cccocoveveeiininiiicicne. $16
Avocado, Citron-Soy & Red Chili Aioli

Spinach & Artichoke Dip ........ccccooovivieiininnnee $14
Beth’s Meatballs ............cccooeiniiniinincininee $13
Aged Chedder Filled Black Angus Sliders ......... $12 |

Applewood-Smoked Bacons

Chicken Liver Terrine .........cccccovevvvveveeveeeeennnnn. $12
Glazed Onions ¢ Country Bread

N 2

R APPETIZERS —

Pot of Steamed Mussels ............ooeeeeuvveeeeeenennn. $13
Garlic, Tomatoes & Grilled Country Bread

Jumbo Lump Blue Crabcakes .......................... $18
Corn Salad & Red Pepper Sauce

Scottish Salmon “Roll” ...............cocvvirrrnnnnnnn. $15
Avocado, Crispy Rice, Radish & Cucumber

Lobster Bisque .........ccccccovvvinininiiinincnicnns $9
Green Apple & Lemon

N Z

7——— SALADS ———

Fall Harvest .o.coeenceciiiiiiiiiiiiiiiiiicccce, $12
Toasted Pumpkin Seeds & Lingonberry Vinaigrette

Roasted Beets & Westfield Frams’ Goat Cheese $12

Organic Romaine, 24-Month Old Parmesan

Satur Farms’ Field Greens ............cccc.ccoeoveen. $11
“Exploding” Blue-Cheese Croutons & Crisp Benton’s Ham
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Roasted Field Mushrooms .. $9 Mac & Cheese ....coovevvueveeeeeennn. $10 Sweet-Garlic Mashed Potatoes........ $8
(Brown-Butter ¢ Breadcrumbs)

Creamed Spinach ................ $9 Spiced Sweet Potato Fries .............. $8
Sweet-Corn Succotash .............. $9 )

Roasted Baby Carrots ......... 89  (Applewood-Smoked Bacon) Truffle Herbed-Parmesan Fries ...... 89

T ENTREES —

Pan-Roasted Sea Scallop & Foie Gras ............... $31
Cauliflower-Almond Purée, Chanterelles ¢ Blis Elixir

Seared Yellowfin Tuna ......cccovvvvveevvevoieeeeeeen. $26
Butternut Squash, Bitter Greens ¢ Miso Butter

Fish Market Selections ...............cccoeiincnncnnne mp
Wood-Grilled with Lemon ¢& Herbs

Roasted Organic Chicken .............................. $23
Field Mushrooms & Asparagus

Day-Boat Chatham Cod ..................cccccceei. $26
Various Cabbages, Puffed Rice, Sweet Soy & Ginger Oil
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7 STEAKS&CHOPS —

Wood Smoked Heritage Pork Chop ................ $26
Double-Cut with Black Cherry Compote & Brussels Sprout

Bone-In Ribeye Steak for Two ..........c.ccccu.e. $72
Dry-Aged New York Strip Steak /4oz. ............. 338
Filet Mignon 70z. ........ccccoeceveivininnccincnnne. $26
Filet Mignon 100z. .......ccccoccccveinuncuccninenennn. $35
The Burger .......c.ccccevveiniiinieinieinicccceeeene $18

Jersey Tomatoes, Ricks Relish, Special Sauce & Fries

CREEKSTONE FARMS BEEF -- NATURAL CERTIFIED BLACK ANGUS

SAUCES

Bearnaise Red Wine
Mustard Au Poivre
Horseradish Cream Abe & Arthur’s Steak Sauce
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7 = SIDES N

EXECUTIVE CHEF - FRANKLIN BECKER




