
APPETIZERS

Maine Lobster Bisque 16
warm lobster salad, chives, crisp potato

Burrata and Heirloom Tomato Carpaccio 17
aged balsamic glaze, extra virgin olive oil, micro basil

Grilled White Asparagus 18
poached egg, Black Forest ham, chives, Hollandaise sauce

ENTRÉES

Scottish Smoked Salmon Benedict 26
poached eggs, Hollandaise, English muffin, potato wedges, 

tender greens, lemon vinaigrette

Maine Lobster and Corn Risotto 32
mascarpone, asparagus, edamame, shaved Parmesan

Coconut Milk Poached Atlantic Halibut 32
warm crab salad, forbidden black rice, baby bok choy, 

red curry coconut broth

Braised Lamb Shank 34
grilled vegetables, asparagus, portobello mushroom lamb sauce

DESSERT

Buttermilk Panna Cotta 15
strawberry-rhubarb compote, mint, açaí berry sorbet

- Served In Addition To Our Daily Menu -
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