Dinner Menu
                Appetizers
Steamed “First of the Season” French White Asparagus with Hollandaise Sauce 16.50
Yellowtail Hamachi with Jalapeno and Ponzu 18.00
House Cured Gravlax, Dill-Mustard Sauce, Dark Pumpernickel 18.00

Grilled Heirloom Artichokes with Lemon Aioli 16.00
Roasted Beet and Arugula Salad with Baby Burrata, Candied Pistachios 16.00
Massaged Tuscan Kale Salad with Toasted Pine Nuts, Extra Virgin Olive Oil, Lemon, Parmesan Reggiano 16.00

Organic Mixed Greens Salad, Heirloom Cherry Tomato, Foccacia Crouton, Goat Cheese, House Dressing 15.00
Steakhouse Chopped Salad with Iceberg, Tomato, Blue Cheese, Crispy Bacon, Sweet Onion, Ranch Dressing Frizzled Shallots16.00
Watercress and Endive Salad with Crumbled Blue Cheese, Spiced Walnuts, Pears, Sherry Vinaigrette 16.00

Jumbo Lump Crab Meat Cocktail, Louie, Cocktail or Mustard Sauce 22.00
Gulf Shrimp Cocktail 18.00 
Littleneck Clams on the Half Shell 2.50 each
Blue PointOysters on the Half Shell 3.50 each 
Chilled Mint Pea Soup**Cream of Tomato Soup**Carrot-Ginger Soup 5.95
Entrees
Grilled Double Cut Colorado Lamb Chops, Mint Demi Glace, Gaufrette Potato 40.00
Pan Sauteed Chilean Sea Bass, Spring Pea-Mint Puree, Asparagus, Morels&Chanterelles

Beurre Noisette 38.00

Seared Sea Scallop, English Pea Risotto, Lemon Olive Oil, Shaved Fennel Salad 36.50

Pan Sauteed Skate Wing, Parisienne Gnocchi, Crispy Brussels Sprouts, Baby Beets, Beurre Blanc 38.00

Grilled Quail, Seared Foie Gras, Kale, Kohlrabi and Blood Orange Salad, Candied Pistachios, Cherry Gastrique 36.50

Grilled Center Cut Veal Chop, Truffle Potato Croquette, Red Wine Demi Glace 42.50

Thai Basil Chicken, Steamed Jasmine Rice, Crispy Fried Egg 30.00

Sauteed Calves Liver, Apple Smoked Bacon, Caramelized Onions, Mashed Potato 34.00

New England Lobster Roll, Century Coleslaw and Crispy House Made Potato Chips 35.00

Grilled Certified Black Angus Sirloin Steak, Garlic-Herb Butter, Gaufrette Potato 42.00
Grilled Organic King Salmon, Dill-Mustard Beurre Blanc 38.00

Crisp Roasted Duckling, Dried Cherry Wild Rice, Orange Sauce 36.00

Organic Rotisserie Chicken, Tarragon Gravy 34.00

Dessert

Flourless Chocolate Cake** Gerard’s Coconut Cake**Key Lime Pie**Blueberry Pie 9.00

Mixed Berries and Whipped Cream 9.00

Selection of Haagen Daz Ice Cream 9.00

Chocolate Chip, Oatmeal Raisin, White Chocolate Macadamia Cookie 1.50 each
Century Brownie, Peanut Butter Bar 5.00
