
2 Course, Price Fix Menu … $49 per person (no substitutions, tax & gratuity additional) 

Featured Cocktails 
 

         Mimosa or Champagne … 11`                                Bloody Mary or Screwdriver … 12 
       Les Allies Blanc de Blanc Brut Champagne,                                         New Orleans's Style with Tito’s Vodka, 
                    Fresh Orange Juice                                                                Zing Zang and Pickled Vegetable garnish 

Main Plates (choice ) 

Children’s Menu  
      

 

Stuffed Fresh Figs  
black mission figs, fresh marinated feta, crispy prosciutto, 

toasted walnuts, arugula, balsamic reduction     

Tomato Basil Bisque 
basil oil garnish 

Caesar Salad 
whole leaf romaine, asiago croutons,  
parmesan tuile, shredded reggiano 

Baked Oysters 
(5) Purcell oysters from Virginia, Nola compound butter  

with Cajun spices, lemon, garlic & parsley, parmesan 

Truffled Deviled Eggs (4 halves) 
(2) tomato-mustard seed jam, 

 (2) bacon-onion jam, 

Burrata Caprese 
2.5 oz burrata ball, heirloom tomatoes, basil vinaigrette,  

arugula, toasted ciabatta, sea salt, aged balsamic 

Tuna & Avocado Tartare 
ahi tuna, avocado, mango, ponzu marinade, 

soy caramel, ginger aioli, crispy wontons 

Crab Cake Benedict 
2 poached eggs, jumbo lump crab cakes,  

Nueske’s bacon, English muffin, Cajun hollandaise,  
side of asparagus and berries 

Steak & Eggs 
mesquite grilled Prime Top Sirloin, chimichurri 

2 over easy eggs, home fries with peppers & onions,  
datil pepper ketchup,  

Lobster Hash 
Maine Lobster claw & knuckle, 2 poached eggs,  

asparagus, Aleppo hollandaise,  
roasted fingerlings with peppers and onions 

Shrimp & Grits 
blackened Royal Red shrimp, 

goat cheese & parsley Anson Mills white grits, 
crispy prosciutto, chive oil, etouffee sauce

Faroe Island Salmon 
toasted fregola with feta, rosemary and lemon, 

antipasto with sundried tomato, artichokes, red onion and 
mixed olives, crispy prosciutto, oregano - red wine vin 

Golden Beet & Goat Cheese  Salad 
roasted beets, goat cheese, walnuts, pickled onions,  

cucumber, artisan lettuce, charred orange vinaigrette 
add: Red Shrimp, Faroe Salmon or Chicken Breast 

Local Flounder 
warm orzo with sweet corn, sun dried tomato,  

edamame & vidalia, sautéed green kale,  
bell pepper-saffron jam, basil pesto 

Cape Cod Diver Scallops 
garlic herb roasted spaghetti squash,  
sauteed haricot verts, fennel puree, 

caper beurre blanc 

Lamb Rack 
mesquite grilled New Zealand 1/2 rack,  

parmesan gnocchi, sautéed baby spinach,  
roasted Roma tomatoes, red wine reduction 

Optional Desserts … add 6 for dessert & 3 for ice creams and sorbet 

Appetizers (choice ) 

Berry Chocolate Mousse Cake 
dark chocolate cake, mixed berry mousse, raspberry gelee,  

chocolate ganache, chocolate sauce 

Grand Marnier Chocolate Cheesecake 
orange infused cheese cake, graham cracker crust, 

chocolate ganache, candied orange, crushed pistachios 

       Vanilla Ice Cream                Chocolate Ice Cream                Raspberry Sorbet 

Mixed Berry Salad                                              
blueberry, strawberry, blackberry, Purple Haze goat cheese, 
walnuts, arugula & red watercress, blueberry balsamic vin 

add: Red Shrimp, Faroe Salmon or Chicken Breast 

Pistachio “Eclair” 
baked pate choux pastry, pistachio cream filling, 

chocolate ganache, crushed pistachios, vanilla anglaise 

Truffled Arancini 
fontina, wild mushroom & parmesan risotto filling, 
crispy panko crust, oregano aioli, white truffle oil 

Breakfast Burrito 
scrambled eggs, peppers & onions, chorizo, cheddar, 

black bean, corn salsa, soleggiati tomatoes, flour tortilla, 
chipotle aioli, avocado crema, home fries

Steak Burger 
house ground steak burger, Nueske’s bacon, melted Swiss, 
roasted wild mushrooms, black garlic aioli, brioche bun 

Limoncello Mousse Cake 
lemon mascarpone mousse, limoncello soaked poundcake, 
Combier de Mure macerated berries, lemon curd topping  


