
Lobster CoCktaiL* 19
succulent 1¼ lb chilled maine lobster 
served in shell; cracked & ready to eat

Pan seared sCaLLoPs* 17
charred pinapple salsa

shrimP sambaL* 18
cucumber tomato coleslaw

aLaskan king Crab Legs* (1/2 Lb)   MP
steamed, hot or cold, cracked & ready to eat                                                                   

P.e.i.  musseLs* 16
tomato scampi sauce, roasted garlic baguette

CaLamari & PePPers* 12
lemon basil aoili & marinara dipping sauces

4 oz. Jumbo LumP CrabCake* 17
jumbo lump blue crab,   
 julienne of  tomato & cucumber 

Jumbo shrimP CoCktaiL* (4) 17
citrus cocktail sauce

Lobster bisque* 11
velvety & rich with chunks of lobster, 
creme fraiche

FrenCh onion souP* 10
with toasted baguette

Caesar saLad*                                     11
crisp romaine, parmesan cheese, creamy dressing 
& home made croutons

the CLassiC Wedge* 11
crispy bacon, cherry tomatoes, shaved onions,   
crumbled blue cheese & dressing

ChoPPed saLad* 11
tomatoes, cucumbers, onions, bacon, 
blue cheese, tomato basil balsamic vinaigrette

sPinaCh & aruguLa saLad 11
with goat cheese, cranberries & nuts

mixed greens* 8
a medley of baby field greens with choice of dressing

FiLet medaLLions* +17
add these juicy slices of Prime filet to 
any salad

stuFFed butternut squash* 27
quinoa, tofu, english peas, grapes,  
atop sauteed spinach & roasted red  peppers
~Vegan 

Vegan sWeet Potato raVioLi* 27
honey crisp apples, arugula, grape tomatoes, 
lightly sauteed   **CONTAINS NUTS**
~Vegan  

sautéed mixed mushrooms* 10
smashed CauLiFLoWer* 10
steamed asParagus* 10
Creamed sPinaCh* 10
shrimP risotto* 12

sWeet Potato* 7
Loaded baked Potato* 8
tWiCe baked stuFFed Potato* 10
steak Cut FrenCh Fries* 10
boursin mashed Potato* 10

Lobster maC & Cheese*   18

Appetizers

Soups & Salads

Sides to Share

Please advise us of any food allergies or sPecialty diets

Appetizers

Soups & Salads

On the Lighter Side

Sides to Share



FiLet mignon* (10oz) 52
lean, tender, juicy ~absolutely delicious

Petit FiLet mignon* (6oz) 45
our smaller version ~equally delicious

 

neW York striP steak* (10oz)   45
classic New York boneless* (14oz) 52

sLoW roasted Prime rib* (14oz) 41
ten hour oven roasted with T-Michaels 
special seasoning

bone in rib eYe* (20oz) 56
a T-Michaels specialty

JaPanese WagYu Mkt
Miyazaki Beef ~exquisite marbling & tenderness

beeF WeLLington*  58
filet mignon & mushroom duxelle 
wrapped in puff pastry

osCar stYLe +18
add fresh lump crabmeat, asparagus & béarnaise sauce to any entree

bone in berkshire Pork ChoP* 36
thick cut, double bone (14 oz)

CoLorado raCk oF Lamb* 49
domestic, four bone rack 

organiC bone in ChiCken breast* 32
light barbeque sauce with smoked gouda fondue

organiC breast oF duCk* 36
rosemary brandy demi-glace

tWin Lobster taiLs* 56
two 7oz broiled or steamed tails, drawn butter

2 Lb LiVe steamed maine Lobster* MP
3 or 5 lb available with 24 hour notice

seaFood trio* 42
7oz lobster tail, pan seared scallops, shrimp scampi 

Fisherman’s steW* 39
catch of the day, lobster, mussels, shrimp,   
spinach, mushrooms, garlic baguette  
  

ChiLean miso sea bass*  41
broiled, mild & juicy, marinated in white miso

sCottish saLmon* 34
served with a lemon beurre blanc

marYLand Jumbo LumP Crab Cake* 39
jumbo lump blue crabmeat, remoulade sauce

LoCaL bLaCk grouPer* 39
pan seared, crispy capers, lemon,  
roasted tomato beurre blanc 

*consuming raw or undercooked meats, Poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

bone in FiLet mignon* (12oz) 58
  unique & rich ~a spectacular filet

USDA Prime Steak

Other Selected Meats

SIGNATURE STEAK & LOBSTER* 
7oz Lobster Tail & 6oz Filet Mignon 

61

Seafood & Fish

Any of our fish selections are available simply grilled

Seafood & Fish

Other Selected Meats

USDA Prime Steak

SaucesSauces
béarnaise ~ mushroom demi-gLaCe ~ PePPerCorn ~ smoked gouda Fondue

5 Per


