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Seasonal Menus
$19.95 three-course menu

sunday – wednesday or
$49.95 for two, with a bottle of house wine

choose one of each course

1st course
mooring clam chowder

harvest salad
baby greens, toasted pepitas, dried cranberries,                                                        

honey-black pepper vinaigrette

2nd course
atlantic salmon 

teriyaki glazed, stir fry of water chestnuts, broccoli, carrots, 
and peppers, sesame fried rice

grilled steak tips 
roasted red peppers, scallions, garlic, 
and gorgonzola cream linguine pasta

pan roasted chicken 

blackberry demi-glace

3rd course
ice cream or sorbet

homemade cheesecake 
with strawberry coulis

PAELLA SPECIAL - THURSDAYS

paella for two served with sangria
$55  Serves 2

Old world style paella prepared with whole lobster, 

 

clams, mussels, chicken, shrimp, rice, 

No substitutions please.
*Special menus not valid on holidays or with any other discounts or promotions.


