ENTREES

(entrées with 2 prices may be plated as full or petite portions)

DAYBOAT CAUGHT NORTH ATLANTIC SWORDFISH

Pan Seared over Mashed Potatoes, Asparagus and Romesco Sauce $27

KABAYAKI-GLAZED ATLANTIC SALMON
Baby Bok Choy, Truffed Shitake Mushroom Cream and
Crisp Apple Wood Smoked Bacon $27 / $16

MARYLAND JUMBO LUMP CRABCAKES
Roasted Winter Vegetables, Mashed Potatoes,
Ligurian Tomato Butter Sauce $32/ $18

SCAMPI-STYLE BLACK TIGER SHRIMP
Milanese Saffron Risotto, Winter Vegetables and
Gratin of Humbolt Fog Goat’s Cheese $27/ $18

BRAISED LAMB SHANK AND TEMPURA ONION RINGS
Served on the Bone with Roasted Garlic Jus, Horseradish Mashed Potatoes $25

SEARED DUCK BREAST AND CHANTERELLE MUSHROOM RISOTTO

Seared and Pan Roasted over creamy Saffron Risotto,
Chanterelle Mushrooms, Amarena Cherry Demi Glace $24

ROAST POULET ROUGE CHICKEN
Toasted Walnuts, Lentils Du Puy and Armagnac-Dijon Sauce $22

CHATEAUBRIAND AND TRUFFLE SCENTED DIVER SCALLOPS
Wellington Style baked in Puff Pastry with Mushroom Duxelle,
Sea Scallops baked en Cocorte, Red Wine Béarnaise and Asparagus $35

FILET MIGNON OF BEEF TENDERLOIN

Horseradish Mashed Potatoes, Tempura Mushrooms, Armangac-Plum Demi Glace,
and Roaring 40’s Blu Cheese $35 / $20

AUTHENTIC PRIME “21 DAY” DRY AGED RIBEYE
Marrow Bone Panzanella and Romesco Sauce $37 (16 0z) / $25 (10 0z)

“STEAK FRITTES’
Prepared in the French Tradition... Thick Cut Prime Grade Sirloin
crusted with Feur de sel, Bistro Cut Fries $25/ $16



