
STARTERS 
 

Steamed Littleneck 
Clams 

in a fresh herb, white wine and 
whole grain mustard broth, with 

grilled sourdough 
11.95 

 

Scallop Ceviche  
Martini 

citrus marinated sea scallops on 
a micro peppercress salad 
served in a martini glass 

10.95 
 

Charcuterie Plate  
for Two 

cured meats, sausages, and  
pâtés served with seasonal 

accompaniments 
13.95 

Crispy Veal sweetbreads 
sautéed sweetbreads, rainbow 
microgreens, pickled onions,  

chef’s caper-raisin salad 
12.95 

 

Shrimp Cocktail 
a house favorite, our jumbo 

boiled shrimp served with the 
chef’s spicy cocktail sauce 

9.95 sgl, 17.95 dbl 
 

World Cheese Plate 
assortment of soft world 

cheeses served with crackers, 
crostini and seasonal fruit 

8.95  

SOUPS 
 

Heirloom Tomato 
Gazpacho  

classic gazpacho with crème 
fraiche and avocado mousse 

4.95 
 

Chef’s Mood Soup 
sometimes hot, sometimes cold, 

try our chef’s creation, 
made fresh daily 

4.95 cup, 5.95 bowl 
 

Shellfish Gumbo 
fresh shellfish, andouille 

sausage, okra and the chef’s 
secret seasoning blend 

4.95 

SALADS 
 

Lobster and Caramelized Peach Tower 
freshly poached lobster meat and caramelized donut peaches on mixed greens, 

drizzled with chef’s bourbon-vanilla bean vinaigrette 
14.95 

 

Grilled Pork Tenderloin &  
Apricot Salad  

baby spinach, grilled pork tenderloin, fresh 
apricots, dried cherries, toasted cashews,  
honey-whole grain mustard vinaigrette 

12.95 
 

Heirloom Tomato Caprese Salad  
a summer favorite, sliced heirloom tomatoes and 

fresh mozzarella on mixed greens,  
summer basil oil drizzle 

10.95 
 

Grilled Chicken & Fig Salad  
grilled chicken on mixed greens, sliced apples, 
figs, dolce latte blue cheese, toasted cashews, 

 fig balsamic dressing 
10.95 

 

Seared Ahi and Hearts Of 
Palm Salad 

peppercorn crusted ahi tuna on mixed greens, 
local grapefruit, avocado, hearts of palm,  

lemon oil dressing 
13.95 

 
Grilled Prawn & Mango Salad 
grilled prawns, mango, mixed baby greens,  

diced avocado, fried glass noodles,  
curry sabayon dressing 

12.95 
 

Skirt Steak And Baby Arugula Salad 
grilled marinated skirt steak on a bed of baby 

arugula with horseradish breadsticks,  
chef’s chipotle-lime dressing 

11.95 
 

 
 

18% GRATUITY ADDED TO PARTIES OF 8 OR MORE 
 Three dollar charge for split plates

. 
 



Entreés 
entreés are served with your choice of a cup of soup du jour or our house salad 

substitute gazpacho, shellfish gumbo, or caesar salad for two dollars 

 
Roast Prime Rib of Beef 

our house specialty, served with garlic mashed potatoes,  
fresh vegetables, au jus and horseradish cream  

23.95 
 

Tournedos Of Beef Tenderloin 
twin filets grilled to order, with oven-  
roasted potatoes, vegetable mélange,  

cape gooseberry demi-glace 
26.95 

 
Herb Crusted Freerange Chicken 
airline breast of chicken with garlic whipped 

potatoes, braised rainbow swiss chard, 
herbed natural jus 

21.95 
 

Grilled Rack Of Lamb 
herb roasted rack of lamb served with soft 

polenta, roasted shallot and  
chanterelle mushroom jus 

25.95 
 

Achiote Seared Pork Tenderloin 
seared tenderloin of pork served with dried 

cherry and summer vegetable orzo,  
chili-maple glaze 

22.95 
 

Pistachio Encrusted Duck Breast 
roasted to perfection, with dried cherry and 
summer vegetable orzo, currant and aged 

balsamic gastrique 
22.95 

 
Chicken Linguine Pesto 

grilled breast of chicken tossed with  
 sundried tomato linguine and 

 fresh basil pesto 
20.95 

 
 

Porcini Dusted Sea Scallops 
seared scallops with summer black truffle 

risotto, vegetable mélange, 
 black caviar butter sauce 

26.95 
 

Grilled Fillet Of Ahi 
freshly grilled ahi, over a summer vegetable 

succotash, drizzled with an aged  
balsamic-summer basil sauce 

23.95 
 

Blackened Monkfish 
fresh monkfish served with roasted red pepper 

polenta cakes, white peach and  
vanilla bean beurre-blanc 

25.95 
 

Lobster Agnolotti 
housemade lobster stuffed pasta with 

fresh tarragon, drizzled with chef’s  
black truffle cream sauce 

24.95 
 
Bordeaux Braised Beef Shortribs 

shortribs braised for hours, with the chef’s red 
wine-mascarpone risotto, fried leeks, 

plum-bordeaux reduction 
22.95 

 
The “Inn” Vegetable Tasting   
green bean succotash, summer squash 

ratatouille, grilled eggplant, new potatoes, 
sauce verde 

19.95 
 

 
 

Executive Chef, Anthony Wilhelm 
Chef de Cuisine, Brad Hightow 


