
Specials Feb 8, 2012 
 

Soups 
 

Potato Leek 
6 
 
 

Appetizers 
 

 

Salad of Frisee Lettuce & Pomegranate Seeds 
Bacon, Shallot & Red Wine Vinaigrette & Crunchy Croutons 

9 
 

Salad of Avocado, Watercress, Tomato, Red Onion  
Citrus Vinaigrette 

9 
 

 

Blue Point Oysters ½ Shell Or Rockefeller (6)  
Mignonette & Cocktail Sauces 

12 
 

 

                                                                            Entrees 
 

16 oz Grilled Angus Ribeye 
Roasted Potatoes & Cream Spinach 

26 
 

Miso Glazed Chilean Sea Bass 
Soba Noodles & Stir Fry Vegetables 

25 
 

Spaghettini “Fruit de Mer” 
Clams, Shrimp, Mussels & Squid 

Pinot Grigio Reduction 
 
 
 

 

Continue: 
 
 
 



Prix Fixe Menu Week of Feb 8, 2012 
 

Appetizer 
 

Capt Lawrence Pale Ale  
Batter Dipped Shrimp 

Sweet Chili Sauce 
 
Or 
 

Crispy Free Range Buffalo Wings  
Thai Chili & Soy 

 
Or 
 

Salad of Greens & Twice Cooked Beets 
Coach Farms Goat Cheese, Red Onion 

Sherry Wine Vinaigrette 
 

Entree 
 

Grilled Tuscan “Freebird”  
All Natural Chicken 

Wild Mushroom Risotto & Grilled Asparagus 
 
Or 
 

Braised Boneless Short Ribs 
Creamy Polenta & Broccoli Rabe 

 
Or 
 

Wasabi & Fresh Horseradish Crusted Salmon 
Scallion Mashed & Asparagus 

 

Dessert 
 

Crème Brulee  
 
Or 
 

Granny Smith  
Hot Apple Crisp 

French Vanilla Ice Cream 
 
Or 
 

Gooey Black & White Chocolate Cake 
Dutch Chocolate Ice Cream 

7 
 Coffee or Tea28 per person not including Tax and Gratuity 

Happy Valentine’s Day 4 Course Special Menu 2012! 



 
Amuse Bouche 

 
Crispy Rock Shrimp Kew Pee Mayo & Sweet Chili 

 
2nd Course 

 
Blue Point Oysters on the 1/2 Shell or Rockefeller 
Crispy Ahi Tuna Roll Avocado Mayo & Sweet Soy 

Verjus Poached Jumbo Shrimp Cocktail 
Iceberg Wedge with Apple Wood Smoked Bacon & Maytag Blue Cheese 

 
Main Course 

 
Grilled 10oz Fillet Mignon 

Haricot Verts & Mousseline Potatoes 
 

Miso Glazed Chilean Sea Bass 
Stir Fry Chinese Vegetables & Soba Noodles 

 
Pan Roasted Veal Oscar 

Lump Crabmeat, Hollandaise & Asparagus 
 

Tuscan Grilled All Natural Free Range Chicken Breast 
Orzo, Meyer Lemon Confit, & Flat Parsley 

 
Dessert 

 
Red Velvet “Whoopee” Cakes 

Strawberry Shortcake 
Crème Brulee 

& 
Chocolate Covered Strawberries & Glass of Champagne 

$ 55pp excluding tax and gratuity 
 
 
 
 
 
 

 
 
 


