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Appetizers 

Soup
New England Clam Chowder 14

Lobster Bisque 14

Shrimp Sambal 18
Colossal Shrimp Cocktail 18

P.e.i. Mussels 19
Calamari & Peppers 17

King Crab Legs  1/2 lb 40 // 1 lb 70

Salads
Classic Wedge with Blue Cheese 12

Caesar Salad 12
House Salad  10

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

Sides
baked sweet potato 7

steamed asparagus 10
 baked potato   7

boursin mashed potato 10

smashed cauliflower 10
sauteed mushrooms 10
shrimp risotto 12
steak cut fries 10
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Entrees
Colorado Rack of Lamb  49

Applewood Baked Ham ~ pineapple salsa  34
Slow Cooked Prime Rib of Beef  45

6oz Filet Mignon 57
20oz Bone in Ribeye  65
14oz NY Strip Steak 64

6oz Steak & 7 oz Lobster Tail 69
Chilean Miso Sea Bass  53

Cedar Plank Scottish Salmon  46
Black Grouper ~ roasted tomato & caper sauce 49

Seafood Trio ~ 7oz lobster tail, scallops & shrimp scampi 55
Twin Lobster Tail 59

Butternut Squash Ravioli, brown “butter” sauce *contains nuts- Vegan 35
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