
Classic Lobster Bisque $14 
Lobster Meat, Lemon Foam

Apple Arugula Salad $13 
Manchego, Dried Cranberries, Candied Walnuts, 

Sherry Vinaigrette

Jumbo Lump Crab Cake $20 
Fennel, Roasted Pepper Aioli

Tuna Tartare $15 
Jalapeno, Radish, Edamame, Wonton Crisp

 
 Pumpkin Ravioli $10/$20 

Sage, Pumpkin Seed Oil, Roasted Pumpkin Seeds 

Traditional Caesar Salad $13 
Add Grilled Chicken $6    Shrimp $10    Filet Mignon $8

Raw Bar
 East & West Coast Oysters $3 each       Littleneck Clams $2 each     Chilled Jumbo Shrimp $5 each 

PORTERHOUSE FOR TWO 36 oz.   $94 

BONE IN NEW YORK STRIP 20 oz.   $55 

 

BONE IN RIB EYE 22 oz.   $56

CAB FILET MIGNON 

9 oz.   $45 

12 oz.   $60

 

PRIME NY STRIP STEAK 16 oz.  $42 

 

 

Grilled Steaks 
& Chops

All Beef is USDA Prime and Cured 28 Days 

in our own Aging Box

Sauces

Green Peppercorn    Bearnaise    GC Steak Sauce

Fresh Catches

Codfish $26 
Roasted Acorn Squash , Charmoula, 

 Moroccan Spices

						    
Macaroni & Cheese         

Roasted Mushrooms & Caramelized Onions    

Truffle Steak Fries 

Yukon Mashed Potatoes     

                 

Grilled Asparagus                  

Creamed Spinach 

            

Sides$9 

Main Course Salads

Brown Derby Cobb Salad $25 
Avocado, Bacon, Hard Boiled Egg,  

Buttermilk Ranch Dressing 

Maine Lobster Salad $22 
Avocado, Haricot Vert, Hearts of Palm, 

Honey Coriander Vinaigrette 

Sandwiches

Turkey Club $16
Whole Grain Bread, Avocado, Bacon

New England 

 Lobster Roll $22

Prime Dry Aged 

 Beef Burger $18 
Focaccia Bun, Vermont Cheddar,  

Smokey Bacon

New Bedford Diver Scallops $28 
Mushroom Risotto, Parsley Puree, Red Sorrel

Lunch Menu

French Dip $20
Shaved Prime Beef, Gruyere, Garlic 

Mayo, French Baguette

Fresh Tuna Nicoise $24 
Fingerling Potato, White Anchovy 

Steak Salad $20 
Filet Mignon, Baby Iceberg,  

Jasper Hill Bleu cheese, 
Heirloom Tomato

10.25.16

Small Plates
choice of 

Caramelized Five Onion Soup 
Gruyere Toast

~
Simple Salad of Artisanal 

Young Greens
Shallot Vinaigrette

~
Traditional Caesar Salad

Parmesan Croutons

Main Course
choice of 

Pan Roasted Salmon
Spaghetti Squash, Oyster Mushrooms, 

Mustard Seed Vinaigrette
~

Roasted Organic Chicken
Sorghum & Freekeh Risotto, Mascarpone,  

Fresh herbs
~

Braised Short Ribs of beef
Burgundy Mushrooms, Brussels Sprout Leaves, 

Whipped Potato 

Desserts
choice of  

Tahitian Vanilla CrÉme Brulee
Fresh Berries, Shortbread Cookie

~
Chocolate Ganache Cake

Toasted Marshmallows, Caramel Sauce

Prix Fixe Lunch

	 Monday through Friday 11:30 a.m. to 2:00 p.m.

	          2 Courses $27 per person ++
 	          3 Courses $35 per person ++ 
	            Tax and Gratuity not Included

Fresh Lemon ~ Mignonette ~ Cocktail Sauce

Small Plates


