“Father’s Day Dumar % @«

New ENGLAND CLAM CHOWDER 11
MAINE LoBsTER BisQue 11

Salads G

Crassic WEDGE WiITH BLUE CHEESE 11 ¥
CAESAR SALAD 11 .
WATERMELON & FENNEL SALAD 11 k"

Appetizers )
SHRIMP SAMBAL 18 '
CorLossAL SHRIMP COCKTAIL 18
CaALAMARI & PEpPPERS 14 !

JumBo Lump CRABCAKES 19 .f'

Entrees i

CoLoraDpO RAck oF LamB 43
SrLow CookeD PRIME RiB or BEEF 36
200z BoONE IN RIBEYE 50
140z NY StRIP STEAK 49
100z FiLEr Mi1GNON 50
60z STEAK & 7 0z LOBSTER TAIL 59 -
CHILEAN Miso SEA Bass 39 : '
CEDAR PLANK SALMON ~ LEMON DILL BUTTER SAUCE 34 .
BLAck GROUPER ~ ROASTED TOMATO BUEURRE BLANC 39 -
SEAFOOD TRIO ~ 70z LOBSTER TAIL, SCALLOPS & SHRIMP SCAMPI 39
TwiN LoBsTER TAIL 53 .
§TUFFED_ SI:AGHETTI SQUASH ~ VEGETABLE MEDLEY, QUINOA, TOFU 29

. Sides e
BAKED SWEET POTATO, 7 SMASHED CAULIFLOWER 10-—":"".'
TWICE BAKED POTATO = 10 SAUTEED MUSHROO. 10- %
* /LOADED BAKED POTATO 10 SHRIMP RISOTTO - & 12 |
BOURSIN MASHED POTATO 1(') STEAMED ASPARA%US 10 i

W ¥, STE’KK cuT FRIES_,': 100 ° CREAMED SPINACH J0 7 - a N
e émﬁg /<{u/¥ps JOKED MEA‘TS FOULTRY, SEAFOOD, SHELLFISH) OR EqiGs M *fvg&msls YOUR RISK OF FOOD w




