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Don’t Be Shell Fish Lobster Bisque

cucumber vodka bloody mary, jumbo creamy homemade lobster bisque,
shrimp, bacon, olives, celery /16 with chunks of lobster / 16

SALAD ENTREES
Strawberry Fields Surf & Turf

arugula, sliced strawberries, honey walnuts, 8 oz filet mignon with a demi glace, 4 oz

crumbled blue cheese tossed in a balsamic lobster tail with drawn butter, served
vinaigrette / 16 with mashed potatoes, sautéed

haricot verts & carrots / 52
APPETIZERS
Crab Cake

served with a watermelon radish
& carrot slaw in a cusabi dressing,
drizzled with wasabi mayo / 18

Champagne Scallops

asparagus risotto, in a calabrese pecorino
champagne cream, topped with panko
breaded scallops & ricotta salata / 46

Lobster Ravioli

CI'ISPY SUSI“ fresh made lobster ravioli, in a
crispy sushi rice, topped with spicy mayo vodka spinach cream sauce,
tuna, scallions, togarashi seasoning, sesame with chunks of lobster / 40

seeds,drizzled with teriyaki glaze / 16

Smothered Pork Chop
Stuffed Mushrooms 140z bone-in Berkshire pork chop, with a

stuffed with spinach, italian sausage, bacon garlic herb sauce, served with
mozzarella, topped with a demi glaze / 15 patates frites & sautéed broccolini / 34




PANCAKES or FRENCH TOAST

housemade buttermilk pancakes,
or thick challa bread french toast / 12

EGGS, MEAT, POTATOES, TOAST

choice of bacon or sausage, breakfast potatoes with peppers & onions,
white, wheat or rye toast / 14

STEAK & EGGS

NY sirloin steak, eggs, breakfast potatoes with peppers & onions,
white, wheat or rye toast / 28

TROPICAL DELIGHT

choice of pancakes or french toast,
topped with fresh pineapple, banana, strawberries,
blueberries, cantaloupe & whipped cream / 16




