\

~ Appetizers
Appetiéers . ]2
- SALMON

Smoked Salmon Fi/et u’;it;z a Popover and HorseraJis’z-Di” Saucé \ 'k

ESCARGOTS

- Sauteéd with Garlic Butter and Dijon Mustard served with \ﬂ)asf Points

CLAMS

Littlenecks Broiled with Casino Butter and Bacon |

PATE

Ducle Liver, Port mne, Crédm Mou’sse . .

" CRABCAKE

| Mary,qna’ Crab Cake serveJ with Housq Cured Sa/mah Gravlax

. SouP.8



oy
| .1_»:ntrees« -

CHI CKEN

7 Freslz Free Range Breast RoasteJ with Muslzrooms, ﬂufﬂe ol anJ Cream )

 SCALLOPS + 29
. Fresh Sea :_Sca”ops witha Vegetal'/eRagout
: (Tomata Squaslz ’Eggp/an'f Peppers)

SHRIMP .20

]uml)o Wnte Shnmp Sauteecl with Slza”ots, Pernoa’ ana’ Tarragon

PASTA DEL MAR - 29
' S}mmp, Sca”ops and Artichoke Hearts Broiled in a Gar/rc Herb Butter
" . Ona Nest of Pesto ngume , o |

TOR TELL[NI o 27
Cheese Filled Pastas maina nght Tomata Cream, Chorizo ‘any Chicken
 DUCK + 28
i 7 Roasted Ducle wit!: a Black Current and Sour Clze'rry Sauce o

LAMB

Two Doulr/e ‘Rib Clzops Gn’/eJ M)Ith a: MI/J Ye”ow Maclras Curry

. TENDERLO]N . 32
8 Ounce C;ld1ce Cut Gn”ed wrth a ) ’
’ Carame’mul Omon, Rel{ Wne ancl Agea’ Ba/samm Sauce

RIBEYE -

12 Oun‘cé CllomeCut Gn//ea’ w:tll a B/ue Clzeese %/nut Butter |

All Entféés served with Rice or -Pot'a;toes, Ve'geta,l)les and a Salad. . |



Beverages

WINES BY THE GLASS - Q
WHITE

Geyser Peak + Sauu:gnon B/anc (Ca/ ][) -

Scarlatta » * Pinot Gngm (Italy)
( Hac:em{a ¢ Cltara’onnay (Ca/ f )
o .Mrlton Park Cizar;lonnay (Aust.)

~ RED |
Robert Mondavi Ca[yemet (Ca/if.) '
- LOrval * Merlot (Frahce) \

Peppenéooa' * Pinot Noir (France) o

: Ye//bw'tai/ Reserve * Shiraz (A“St-)

SPARKL[N G WATERS ,
Hfgiz/and Spring - Scot/and 4 -
el[rgrmo (Sparle]mg) Liter ¢ ,

© Panna (Non-car[yoﬁ’atec[) Liter » 7

ONDRAUGHT + 4%
Otter Cree/e Copper A/e

| BOTTLED BEER
" Heineken « 3%
' Sam Adams + 37 7
Amste/ L:gizt 35\0 o
‘ Ste”a Artms . 375
St Pauli promakoholi) * 3%
Sam Smiths Nutbrown Ale * 050 '
 McNeil's 220207
Clumay Belgmm (11 0z, ) 7

Espresso . 3

Cappuccino 4
Coffee or Tea * 2.



