
s h r i m p  s h u m a i $ 1 4
served with soy dipping sauce

s u r f  n ’  t u r f  $ 5 0
12 oz slow roasted prime rib with a crab stuffed

jumbo shrimp. Your choice of classic side.

s e s a m e  s e ar e d  t u n a  $ 3 8
sushi rice and ponzu sauce

v e a l  par m e s a n  $ 3 4
over linguine, housemade marinara and mozzarella 

b o n e l e s s  be e f  s h o r t  r i bs  $ 3 4
over garlic mashed potato and seasonal 

vegetables topped with crispy fried onions 

l o bst e r  t wi n  ta i l s  $ 4 2
two 5 oz tails broiled with our seafood butter

st e a k  f ry  p o u t i n e  $ 1 5
wedge cut fries, white cheddar curd, brown gravy

c a p r e s e  s a l ad  $ 1 5
fresh mozz, tomato, and basil with aged balsamic glaze.

f r i e d  c l a m  st r i p s  $ 1 8
with cocktail and remoulade for dipping

l i t t l e n e c k  c l a m s  $ 2 2
on the half shell or steamed

T h e  M a i n  C o u r s e

c o l o s s a l  l u m p  c r a b  c o c k ta i l  $ 2 8
served with cocktail sauce and lemon wedge

t o day ’ s  o y st e r s  $ 2 2 / $ 3 5
SIX PENNY (CT) -  mild mineral and distinct brine

KUMAMOTO (WA) - Subtle and sweet, cucumber finish 

T h e  S ta r t e r s

A d d i t i o n s !

T h e  r a w  ba r

s l ow  r oa st e d  p r i m e  r i b  $ 3 8 / $ 4 2
Queen cut (16 oz) King cut (22 oz)

Hotel Style +$1- grilled and topped with garlic butter
English +$3  - thinly sliced w/ garlic butter, mush, onions

t h e  s o u p
M A PL E  B U T T E R N U T  B I S QU E  $ 9

andouillie,  shrimp & broccoli  r abe $30
fortified red sauce and tortellini

e m pi r e  stat e  a ppl e  s a l ad  $ 1 6
mesclun greens, candied butternut squash, walnuts, 

and bleu cheese with apple cider vinaigrette 

b u t t e r n u t  &  pu m pk i n  r av i o l i   $ 2 5
candied walnuts, sage, creamed butternut puree

and toasted pumpkin seeds

m e d i t e r r a n e a n  c o s  $ 3 5
over mashed potato and fresh spinach

b u r r ata  $ 1 8
beef steak tomato, basil pesto, toasted pine nuts

b r o c c o l i  r a be  $ 1 5
chopped farm egg, bacon, tomato, pecorino romano

p o r t e r h o u s e  l a m b  c h o p s  $ 3 8
3 grilled double cut chops with rosemary apple

mint demi glace


