
   
                   Five Course 

Prix Fixe Menu 

                              
Vanilla Scented Sweet Corn Bisque 

Blue Crab 
***** 

 
Baby Lettuce Bouquet 

Cucumber, Grape Tomato, Sherry Vinaigrette 
***** 

 
 

Char- Broiled Baby Octopus 
Fingerling Potato, Capers, Yellow Peppers, Piquillos, Jalapeno oil 

 
Or 

Roasted Baby Beet Tower 
Goat Cheese  Brulee , Balsamic  Reduction 

 
Or 

Spicy Tuna Tartar 
Endive, Fingerling Crisp, Lemon-Ginger Vinaigrette 

***** 
 
 

Grilled NY Strip 
Sweet Potato puree, Creamed Spinach, Demi Glace 

Or 
Roasted Rack of Baby Lamb 

Goat Cheese Macaroni, Wilted Arugula, Rosemary Jus 
Or 

Red Snapper Puttanesca 
Broccoli Rabe, Roasted Fingerling Potatoes 

 
***** 

 
 

Chocolate Molten Lava Cake 
Or 

Classic Crème Brulee 
 

                                                                                $70.00 /P 
 
                 

FRIDAY & SATURDAY’S 
NO WINES INCLUDED 

 


