
RESTAURANT WEEK
- D i n n e r  M e n u  -

THREE COURSES |  $ 40 PER PERSON

E n t r é e s
C H O O S E  O N E

NEW ENGLAND CLAM CHOWDER
sm oked pork  be l ly,  oyster  c ra ckers

STEAKHOUSE SHRIMP COCKTAIL
old  bay,  lem on,  cockta i l  sauce

CLASSIC CAESAR SALAD
romain e ,  parm esan ,  foca cc ia  croutons ,

ca esar  dress in g

BEER BATTERED ONION RINGS
ca jun d ip

"WEDGE SALAD" CRISPY BRUSSELS
ba con ,  ch err y  tomato,  b lue  ch eese

DULCE DE LECHE LAVA CAKE
white  ch ocolate ,  caram el ,  pretze l  c run ch ,  

van i l la  ice  cream 

DARK CHOCOLATE BUDINO
mint  chant i l l y  c ream,  peppermint  bark  

crumble

WARM CARAMEL APPLE COBBLER
a lm on d st resue l ,  caram el  ice  cream

A p p e t i z e r s
C H O O S E  O N E

SPINACH & ARTICHOKE LASAGNA
capers ,  parm esan ,  font ina  ch eese  sauce

CRISPY SKIN ATLANTIC SALMON
roasted sweet  potatoes ,  caramal ized  
onion ,  b la ck  miss ion  fig a grodolce ,  

pepi tas

BLACK PEPPER CRUSTED
NEW YORK STRIP STEAK

twice  baked potato ,  h erbed butter

CHIMICHURRI  GRILLED PORK CHOP 
creamy polenta ,  sp icy  brocco l i  rabe

D e s s e r t s
C H O O S E  O N E

CLASSIC MANHATTAN
j im beam bla ck  bourbon ,

do l in  sweet  verm outh ,
luxardo  ch err y

CLASSIC MARTINI
roku g in ,  lem on pee l ,  ch i l led  g lass

C o c k t a i l s
$ 1 3  E A C H



RESTAURANT WEEK

E n t r é e s
C H O O S E  O N E

NEW ENGLAND CLAM CHOWDER
sm oked pork  be l ly,  oyster  c ra ckers

CLASSIC CAESAR SALAD
romain e ,  parm esan ,  foca cc ia  croutons ,

ca esar  dress in g

BEER BATTERED ONION RINGS
ca jun d ip

"WEDGE SALAD" CRISPY BRUSSELS
ba con ,  ch err y  tomato,  b lue  ch eese

DULCE DE LECHE ICE CREAM
warm caram el  sauce ,  pretze l  c run ch

DARK CHOCOLATE BUDINO
mint  chant i l l y  c ream,  peppermint  bark  

crumble

WINTRY GRAIN BOWL
h erb  roasted butternut  squash ,

sp ina ch ,  tomato  fon due ,  pepi tas

SAVANNAH SHRIMP AND GRITS
tomato,  c ream,  papr ika ,  ch i l i

CHIMICHURRI  STEAK BOWL
zucchin i ,  sp ina ch ,  brown r ice

A p p e t i z e r s
C H O O S E  O N E

D e s s e r t s
C H O O S E  O N E

C o c k t a i l s
$ 1 3  E A C H

- L u n c h  M e n u  -
TWO COURSES |  $20  PER PERSON

ENTREE WITH CHOICE OF APPETIZER OR  DESSERT 

CLASSIC MANHATTAN
j im beam bla ck  bourbon ,

do l in  sweet  verm outh ,
luxardo  ch err y

CLASSIC MARTINI
roku g in ,  lem on pee l ,

ch i l led  g lass


