
EARLY NIGHTS
Ava il a bl e  Ni g htl y  Unti l  6 pm

(Not Available on Holidays or for Takeout)

TODAY ’S SOUP   ML WEDGE SALAD   CLASSIC CAESAR

SOUP •  SALAD

ENTREES 24.95

SAUTEED SHRIMP & ASPARAGUS
wh i te  s hrimp ,  g a r l i c ,  tomato e s ,  s ha l l o ts ,  l em on , 

g r i l l e d  a sp a ra g us ,  o ver  to a st  p o ints

CHICKEN MILANESE
crispy chicken,  white  wine lemon caper  sauce, 

parmesan,  g r i l l e d  a sp a ra g us

RAINBOW TROUT
p a n- s e a re d  or  g r i l l e d ,  c h o i c e  o f  l em on  b utter  s au c e

ENTREES 33.95

SALMON FILET
c ha rre d  bro c c o l i ,  g a r l i c  ma s h e d  p o tato e s , 

l em on  b utter  s au c e

PETITE TWIN FILET MIGNON* 3oz  each
g a rl i c  ma s h e d  p o tato e s ,  b e a rna i s e  s au c e

LOBSTER & CRAB CAKE OSCAR
g ri l l e d  a sp a ra g us ,  lump  cra b ,  b e a rna i s e  s au c e

ENTREE 48.95
SEA & SHORE*

p e ti te  t win  f i l e t  m i g n on  3 oz  e a c h ,
c h o i c e  o f  l o b ster  cra b  ca ke  or  wh i te  s hrimp  s ca mp i

S el ec t  O n e

S el ec t  O n e

S el ec t  O n e

LOBSTER ESCARGOT  21
g ri l l e d  cro stin i ,  h er b  b utter

MUSSELS & GARLIC FRITES  19
shallot, garlic, tomatoes, lemony white wine butter sauce

APPETIZERS

WAGYU TENDERLOIN OSCAR 6oz*  49 
sliced tenderloin, asparagus, lump crab, bearnaise

MIZO GLAZED SWORDFISH  45
sautéed bok choy, miso butter sauce

MAPLE SCALLOPS  45
seared sea scallops, parsnip puree, 

maple brown butter, toasted pecans

ATLANTIC SWORDFISH  45      SIMPLY SCALLOPS  45
s imp l y  s e a re d ,  s e a s ona l  ve g e ta b l e s ,

c h o i c e  o f  l em on  b utter  s au c e  or  s oy  v ina i g re tte

ENTREES

CHEF’S FEATURES


