
EASTER SUNDAY MENU

Please advise us of any food allergies or specialty diets
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

  Starters 
House Salad 14 Calamari & Peppers 20 
Caesar Salad 16 PEI Mussels 22

Classic Wedge w/ Blue Cheese Salad 16 Shrimp Sambal 25
New England Clam Chowder 16 Colossal Shrimp Cocktail 28

Maine Lobster Bisque 16 Pan-Seared Scallops 23

Seafood Tower 90/135
oysters, shrimp cocktail, crab legs, lobster (for 2 or 4)

 Surf  & Turf 996oz filet & extra large 10oz Maine lobster tail
Japanese Wagyu 1406oz miyazaki beef~exquisite marbling; 2 grilled shrimp

Includes Your Choice of Dessert

  Entrees 
Colorado Rack of  Lamb 63

Applewood Baked Ham-pineapple salsa 45
Slow Cooked Prime Rib of  Beef  (14oz) 55

Filet Mignon (10oz) 79
Bone In Ribeye (20oz) 89

New York Strip Steak (14oz) 75
Chilean Miso Sea Bass 65

Cedar Plank Scottish Salmon 55
Black Grouper-roasted tomato & caper sauce 59

Seafood Trio-7oz lobster tail, scallops & shrimp scampi 65
Twin 7oz Lobster Tails 79

Halibut-orange reduction beurre blanc 60
Pasta Primavera-with seasonal vegetables 50

  Sides 
Baked Sweet Potato 10 Smashed Cauliflower 16 

Baked Potato 10 Sauteed Mushrooms 16
Boursin Mashed Potato 14 Fresh Vegetable of  the Day 15

Steamed Asparagus 16 Steak Cut Fries 14
Seafood Risotto  22


