
Dinner Menu

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Limited 
time only. Not offered during brunch or for special events. Management reserves all rights. Valid from July 20th-July 25th for dinner only. Cannot be combined with any other offers.

StarterS
A choice of 

Tempura Fried Veggies
Baby carrots + sweet peppers + baby artichokes + shisho sauce

BuTTerleaF salad
Heirloom tomatoes + pickled onions + gorgonzola

New eNglaNd Clam Chowder
Made from scratch  

spiNaCh aNd arTiChoke dip
Artichoke hearts + fresh spinach + pepper jack cheese

entréeS
A choice of 

mojo mahi mahi
Grilled citrus mojo + fresh pineapple relish + rice pilaf

Braised shorT riBs
Sauce Chasseur + whipped potatoes + tri-colored carrots

parmesaN CrusTed ChiCkeN
Heirloom tomato medley + truffle mac and cheese

DeSSert
A choice of 

Blood oraNge meriNgue TarT

$30 per persoN 
not including tax and gratu it y

July 20th-July 25th


