Starters

Shares

SHRIMP

with our signature sauce 15
CALAMARI
House-made giardiniera, lemon wedge, zesty
cocktail sauce, choose grilled or fried 1

Greens

KALE + AVOCADO
Kale, romaine hearts, chopped bacon, parmesan,
avocado, cucumber, cranberries, balsamic 13
WEDGE
Iceberg lettuce, crumbled blue cheese, chopped
bacon, tomatoes, blue cheese dressing 9
CAESAR
Romaine, aged parmesan, garlic croutons, Caesar
dressing
COBB CLASSIC
Mixed greens, chicken, avocado, egg, tomatoes,
bacon, blue cheese, ranch dressing 14

Sushi grade

poke,
1

,

BABY BEET + ARUGULA
Yellow & red beets, arugula, fried leeks, goat
cheese, balsamic reduction 12

MARGHERITA FLATBRE
Mozzarella, pesto, tomatoes, herbs, balsamic 12
CRAB CAKE
,
16

Vegan
QUINOA BOWL
Quinoa & mixed vegetables, pico de gallo,
avocado
BURGER

Soups
FRENCH ONION AU GRATIN
wine, sherry, thyme, gratineed Gruyère 8
TOMATO BASIL
Roasted tomato, white wine, onion, fresh basil 8
CLAM CHOWDER

9

SOUP OF THE DAY
Ask your server for today’s seasonal selection

gluten-free bun, fries or fruit

Sandwiches

ai s

Steak Ribs

s

CENTER CUT FILET
7oz or 10oz tender, center cut filet 2 /3
LOBSTER ROLL
Fresh lobster, sriracha aioli, scallions, celery,
butter toasted roll
GRILLED GROUPER
Grilled or blackened for extra flavor, spicy mayo,
pretzel bun 14
GRILLED CHICKEN
Grilled chicken breast, Swiss cheese, pesto mayo,
brioche bun 13

T-BONE
16oz classic comb of filet and New York strip aged
bone-in for flavor 36
BONE-IN RIBEYE
20oz
, red wine
ME NY STRIP
10oz strip with a midrange of marbling

Chicken
GREEK ROASTED BRICK CHICKEN
Greek style pressed half-chicken, served with
roasted fingerlings and seasonal vegetable 2

Seaf
CEDAR PLANK SALMON
Atlantic salmon
, teriyaki glaze, citrus wedges,
, shoestring potatoes 22
WHITEFISH PICATTA
whitefish,

asta

RIGATE PAESANA
Penne pasta tossed with Italian sausage, peas,
mushrooms, vodka sauce, shaved parmesan 1
LOBSTER MAC + CHEESE
Cavatappi pasta, lobster, smoked gouda, white
cheddar, parmesan 29

22

SCALLOP + SHRIMP
Pan seared scallops, jumbo shrimp, lobster beurre
blanc, asparagus risotto 3
BRANZINO
Pan seared uropean seabass, pommery mustard
sauce, seasonal roasted vegetables, wild rice
dried cranberries 26

