
FIRST COURSE	
BUTTER LETTUCE	
soft herbs & mustard vinaigrette

CLASSIC NEW ENGLAND CLAM CHOWDER

JAPANESE-STYLE STEAK TARTARE
sesame radish & dashi

BUTTERNUT SQUASH CARPACCIO	
pomegranate & beurre noisette

OYSTERS ON THE HALF SHELL (3)

SECOND COURSE	
RICOTTA GNOCCHI	
tomato & basil

GRILLED SALMON BLT	

PAN-ROASTED CHICKEN BREAST	
potato salad, coleslaw & peppery pan gravy

HANGER STEAK FRITES	
sauce marchand du vin

THIRD COURSE	

ASSORTMENT OF COOKIES

prix fixe lunch
available 11:30am-2:30pm
25 per person


