
S A L A D S  &  S O U P S
C L A S S I C  I C E B E R G  W E D G E  

wedge of chilled iceberg, red onion
tomatoes, chopped bacon, bleu cheese 

crumbles, bleu cheese dressing | 10

C A E S A R  S A L A D   
crisp romaine, anchovy

garlic croutons, parmesan cheese | 10

B E E T  &  K A L E  S A L A D   
roasted red and golden beets, peaches

strawberry goat cheese, crisp kale
blackberries, candied walnuts

shaved parmesan | 10

M A R K E T  S O U P S  
chicken noodle soup

soup du jour | 9.75

A D D I S O N  C H O P  C H O P  
romaine, cucumbers, chickpeas

red onion tomatoes, carrots
avocado goddess dressing | 10

A L L  O R G A N I C 
sunflower & broccoli sprouts, carrots

grape tomatoes, mixed greens
sprouted beans, herb vinaigrette | 12

O C T O P U S  A  L A  P L A N C H A 
V A L E N C I A  

charred octopus, almond purée
marcona almonds, orange supreme

arugula, ancho dust, sherry | 16

S H R I M P  C O C K T A I L  
four colossal U-7 shrimps
cocktail sauce, lemon | 24

M A R K E T  O Y S T E R S   
on the half shell, half dozen 

-market price-

R A V I O L I  A L L ’ U O V O  
spinach ricotta, truffle
parmesan veloute | 16

C H I L L E D  A S P A R A G U S 
T E R R I N E  

chives, prosciutto, crostini, and 
pickled mustard seeds | 14

S A L M O N  &  T U N A  T A R T A R E
crisp sushi rice topped with  

spicy tuna and salmon tartare
scallion, eel sauce | 19

M U S H R O O M  H O T  P O T  
mixed mushroom tortellini, shiitake and enoki
mushrooms, bok choy, edamame and firm tofu

served in scallion hon dashi broth | 28

E G G P L A N T  P A R M E S A N   
layers of crisp eggplant, ricotta, parmesan

and marinara sauce, served with garlic crostini | 28

K U N G  P A O  S H R I M P   
eight stir fried shrimps, scallions

crisp vegetables, cashews
jasmine rice | 35

R E D  W I N E  B R A I S E D  S H O R T  R I B  
roasted organic carrots, parmesan polenta

lemon parsley gremolata | 45

P L A T E A U  F O R  T W O  :  
four poached colossal shrimp, four market oysters, jumbo lump crab cocktail

mignonette, cocktail sauce, lemon  | market price

A P P E T I Z E R S

A D D I S O N  S C A L L O P I N I
Served with soup or salad

C H O O S E  Y O U R  O W N : 
française, marsala, parmesan or piccata accompanied by cavatappi pasta with marinara

V E A L  | 41 • C H I C K E N  | 35     

C H E F ' S  S E L E C T I O N S
Served with soup or salad



R O A S T E D  B R A N Z I N O 
roasted fennel and onions, lemon

sauce livornese | 39

J U M B O  L U M P
C R A B  C A K E S   

pair of four ounce all meat crab cakes
house made remoulade | 44

S C A L L O P S
W I T H  F L O R I D A  C I T R U S
 orange and grapefruit supreme

pomegranage jewels, endive
blood orange gastrique | 42

6 0  S O U T H  S A L M O N   

maple-miso dijon glaze | 36

C H O P S  &  P O U L T R Y

S I G N A T U R E  S E A F O O D
Served with soup or salad and two sides

F I L E T  M I G N O N   
10 oz. prime barrel cut, crisp onions, sauce au poivre | 55

N Y  S T R I P   
14 oz. hand selected prime, house steak sauce | 56

H E R B  R O A S T E D  C H I C K E N   
all nautural half chicken from the rotisserie, grilled lemon

mushroom gravy | 30

C O W B O Y  C U T  R I B E Y E  
20 oz. bone-in | 70

V E A L  C H O P   
14 oz. milk fed | 56

L A M B  C H O P S  
three double-cut all natural | 54

S Z E C H U A N  G L A Z E D
H A L F  D U C K   

chinese five spice szechuan glaze | 39

R O A S T E D  Q U A I L   
cornbread stuffing, sweet dates, port-orange sauce | 32

E X T R A S S A U C E S
B A K E D  P O T A T O ,  Q U I N O A  P I L A F

M A S H E D  P O T A T O E S
B A K E D  S W E E T  P O T A T O

S T E A M E D  B R O C C O L I  O R  A S P A R A G U S
S A U T É E D  S P I N A C H

R O A S T E D  O R G A N I C  C A R R O T S
S A U T É E D  M U S H R O O M S

P E T E R  L U G E R ’ S  S T E A K  S A U C E
A U  P O I V R E

B É A R N A I S E
B L E U  C H E E S E  F O N D U E

C H I M I C H U R R I
M U S H R O O M  G R A V Y

$ 1 5  S H A R I N G  C H A R G E :  I N C L U D E S  T W O  C H O I C E S  O F 
S O U P  O R  S A L A D ,  T W O  F U L L  S I D E S ,  A N D  T W O  H A L F 

P O R T I O N S  O F  A N  E N T R É E

M A R K E T  F I S H   
chef’s paired sauce 

- Market Price -

Served with soup or salad and two sides


