LUNCH MENU
Lunch Service: 12-3 PM | Wednesday, December 31

Appetizers
Seared Ahi Tuna
Citrus Ponzu Glaze, Sesame Crust, Wasabi Aioli, Pickled Ginger * 21

Crab & Shrimp Cakes
Lemon-Caper Aioli, Shaved Fennel-Apple Slaw ¢ 20

Soup & Salad
Seafood Bisque

Shrimp, Crab, Haddock, Cream Sherry, Herb Oil ¢ 15

Roasted Parsnip & Pear Sou
Maple Drizzle, Thyme Creme Fraiche © 12

Winter Apple & Gorgonzola Salad
Dried Cranberries, Mixed Greens, Candied Pecans, Gorgonzola Crumbles, Pickled Red Onions,
Sliced Green Apples, Cranberry-Chablis Dressing ¢ 19

Entrées
Steakhouse French Dip

Shaved Sirloin, Caramelized Onions, Provolone, Toasted Roll, Horseradish Cream ¢ 20

Crisp{IChicken Sandwich ®
Buttermilk Fried Chicken, Hot honey, Pickle Slaw, Brioche Bun ¢ 20

Braised Short Rib Osso Buco
Cabernet Demi, Parmesan Polenta, Roasted Root Vegetables ¢ 46

Seafood Pot Pie
Lobster, Shrimp, Haddock, Roasted Corn Cream, Puff Pastry ¢ 26

Brown Butter Pecan Salmon
Sweet Potato Purée, Crispy Brussels Leaves, Maple-Dijon Gastrique * 26
Desserts ‘e ®
Dark Chocolate Espresso Lava Cake
Salted Caramel Creme Anglaise, Vanilla Bean Ice Cream © 12

° White Chocolate Raspberry Cheesecake
2 Vanilla Bean Chantilly, Cocoa Dust * 12 é
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