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Starter

WMussels in a Creamy Coconut
curry Broth $14
Served with fresh crostini

Proscintto Brie & Apricot Crostivi $12
Cauliflower Burrata Crostivi $12

Avtipasti Board $16
served with olives, fat-rad borsin stuffed
peppadews, almonds, fruit, asiago, brie,
salami, prosciutto, crostini
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Cheice of

Twsalata

Petite Romain Wedge

roasted arape tomato | auick pickled red
onion |blue cheese vinaigrette

Soup

Lobster Seafood Bisque
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Plant Based Entre

Gmocchi Bowl $2.4
accompanied by a sage beurre blane | grilled
beech & portabella mushrooms
asparaons tips
Add: +ofu $6  chicken breast $6

Grilled Canliflower Steak (V) $2.4
herbed red quinoa | white beans
hovey roasted cherry fomato
blend of baly spivach— basil— arugula
Add: tofu 6 chicken breast $6

(V) = Vegaw

Entre

Surf & Turf for Two $72
@oz top sirloiv | Goz Alaskan lobster +ail |
snow crab | peel & eat Shrimp |pappardelle
v a saffrow cream sauce

Lobster Wellington — $44
puff pastry | & oz Alaskan lobster | lump
cralo | cremivi mushrooms | spinach | on a
warm asparagis & broccolivi, tender pea

salad | lemon hollandaise

Tuscan Ribeye $44
house made gnocchi | white parmesan &
garlic cream sauce | arilled asparagns
Add: shrimp $10  lobster +ail $15
Cajmw svow crab legs  $15

Roasted Pork Tenderloin $2.%
red Chili—O0il- lemon—aarlic—marinate
Bayfield blueberry demi glaze
parsuip & rutabaga mash

Pasta Svatra $26
house spaghetti | Ttaliav sausage |
peppers | onions | house pomodoro sauce
Add: shrimp $10  lobster +ail $15
Cajm snow crab legs  $15

Vodka Seafood Fettuccini $ 42
house fettuccini | shrimp | mussels | house
sansage | asparaous tips | pasta tossed in

a creamy Vodka sauce

Salmon Taormina  $2%
salmow | artichoke pesto | melting cherry
tomato | bed of lemon Tsraeli cons-cous
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