Small Plates

Lobster Bisque 7

Carrot Puree 6
honey, ginger

French Onion Soup 7

Pan-Seared Scallops 14
jalapeno cream sauce

Maryland Crab Cakes 13
mixed greens, chipotle remoulade

Cheese Plate (serves two) 16
English Claret Red Cheddar, Spanish Manchego, Dorset Drum Farmhouse Cheddar, Murcia al Vino "Drunken Goat"

Mesclun Salad 8
grape tomatoes, edamame, cucumbers, pepitas, frizzled onions, lemon-herb vinaigrette

Wedge 9
iceberg wedge, grape tomatoes and red onions, chunky blue cheese dressing

Caesar Salad 10
herb croutons, cherry tomatoes and pecorino romano cheese over romaine
(with chicken 15 with salmon 16 with shrimp 17)

Grilled Chicken & Baby Spinach 14
diced red apples, dried cranberries, spiced pecans, grapes, crumbled blue cheese, champagne vinaigrette

Warm Brie & Strawberries 13
spiced pecans, pomegranate dressed greens

Pizzas

Margherita Pizza 13
plum tomatoes, basil

Pepperoni & Kalamata Olive Pizza 14

Rustic Pizza 14

artichokes, roasted tomatoes, kalamata olives, caramelized onions, rustic crust



Pastas

Shrimp, Scallop & Fennel Ravioli 19
tomato-fennel brodo

Penne 18
prosciutto, pancetta, baby peas, caramelized onions, parmesan cream sauce

Sausage & Broccolini Ravioli 19
tomato basil sauce

-
Entrées

Seared Scallops & Shrimp 24
pomegranate reduction, spinach-potato tart, baby green squash

Stuffed Jumbo Gulf Shrimp 23
crabmeat stuffing, red grain pilaf, baby broccoli, saffron vanilla bean reduction

Baked Salmon Filet 23
smoked salmon and horseradish crust, saffron risotto, haricot vert

Seared Tuna Steak 24
cilantro and jalapeno coulis, sugar snap peas, confetti rice

Chilean Sea Bass 25
lobster ravioli, grilled asparagus, saffron vanilla bean reduction

Almond-Crusted Chicken 19
honey mustard glaze, sugar snap peas, sweet potato cakes

Apple & Cranberry Stuffed Chicken 19
haricot vert, sweet potato fries

Roast Duckling 26
pecan wild rice, grilled asparagus, bing cherry sauce

Guinness-Braised Short Rib of Beef 26
sweet potato mash, bacon braised red cabbage

Center-Cut Filet Mignon 33
grilled asparagus, roasted new potatoes, green peppercorn sauce

31

-, New York Strip

baby broccoli, mashed potatoes
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Executive Chef - Dale L. Spinks



