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F I R S T  C O U R S E 

One served for each:

H O U S E  S A L A D
Apples, Goat Cheese, Walnuts, 

Sherry Mustard Vinaigrette

C A E S  A R  S A L A D
Brioche Croutons

L O B S T E R  B I S Q U E  
Butter Poached Lobster

F R E N C H  O N I O N  S O U P  
Brandy & Aged Swiss

A P P E T I Z E R

One served for the table:

D Y N A M I T E  R O L L  * 
Tempura Shrimp, Spicy Mayo, 

Sesame Seeds

 G O A T  C H E E S E  R A V I O L I 
Golden Oak Mushrooms

 J U M B O  L U M P  C R A B  C A K E 
Slaw, Horseradish Mustard Aioli

S H R I M P  S A U T E E                     
Tabasco Cream Sauce

S I D E S

Two served for the table:

T R U F F L E  M A C  &  C H E E S E

G A R L I C  W H I P P E D  P O T A T O E S  

B U T T E R E D  A S P A R A G U S

B A C O N  C R E A M E D  S P I N A C H  

C R E A M E D  C O R N

S U R F  &  T U R F

One served for the table:

P R I M E  N Y  S T R I P  *
sliced 

Cabernet Jus

B R O I L E D  C O  L D  W A T E R  L O B S T E R  T A I L 
Drawn Butter

* Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy 
or special dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the 
major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly options, however our kitchen is not completely gluten free. 

Dinner For Two
$145

Tax and gratuity not included.




