
Salads & Starters

Classic Lobster Bisque $14 
Lobster Meat, Lemon Foam

 

Baby Iceberg Salad $14 
Jasper Hill Bleu Cheese, Heirloom Tomato, Glazed Bacon, 

Red Pickled Onion 
 

Traditional Caesar Salad $13 
 

Tuna Tartare $16 
Jalapeno, Edamame, Wonton Crisp 

Apple Arugula Salad $14 
Manchego, Dried Cranberries, Candied Walnuts,  

Sherry Vinaigrette

Grilled baby Octopus$20
Mediterranean Salad

Chilled Maine Lobster Salad $22 
Avocado, Haricot Vert,  

Honey Coriander Vinaigrette 

Jumbo Lump Crab Cake $20 
Fennel, Roasted Pepper Aioli

Burrata $18 
Asparagus, Beets, Mache 

Foie Gras & Marrow Bone $28 
Gremolata, Pickled Figs,  

Grilled Sour Dough Bread

Baked Clams Casino $15

Oysters Rockefeller $18

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

   			      Seafood Sampler: 1/2lb lobster, 2 jumbo shrimp, 2 littleneck clams, 2 oysters$40 

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 
 
 

RACK OF COLORADO LAMB (3 CHOPS)  $44 

Green Circle Chicken $32
freekah and Sorghum Risotto,

Fresh Herbs, Marscarpone
 

SURF & TURF   $75 
9oz. Filet Mignon & 1 1/4 lb. Lobster

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

Steamed Day Boat Black Sea Bass $34 
Fiddlehead ferns, Morels, White Asparagus, Vegetable Nage

Grilled Swordfish $36 
Pistachio, Lemon Cous Cous, Tomato Jam, Fennel

						    

 Macaroni & Cheese $12          

Roasted Baby Carrots, Fennel Pollen $10         

Truffle Steak Fries $10

Yukon Mashed Potatoes $10      
 

Brussels Sprouts, Maple Butter, Bacon $12                 

Grilled Asparagus $12                  

Creamed Spinach $12 

Roasted Mushrooms & Caramelized Onions $12 
	  

Sauteed Kale, Garlic, Smoked Pecorino $10

Sides

Dinner menu
              

Fresh Lemon ~ mignonette ~ Cocktail sauce

Nova Scotia Halibut $46  
Mustard Whipped Potato, Chanterelle Mushrooms, Purslane, Corn, Chervil

Seared Rare Ahi Tuna $36 
Jasmine Rice, Shiitake, Runner Beans, Miso

Scottish Organic Salmon $32 
Ratatouille, Aged Balsamic

4.6.17

Small Plates
Choice of 

Spring Pea Soup 
Stracciatella & Lemon

~
Tomato Salad

Fresh and Roasted Tomato, Mozzarella, Balsamic
~

Simple Salad Of Spring Field Greens
Herb Crouton & Shallot Vinaigrette

Main Course
Choice of 

Grilled Rainbow Trout 
Lemon and Thyme Potato Gnocchi,  

Champignon, Spinach
~

Pot Au Feu
Beef Short Rib, Spring Vegetables,  

Saffron Rouille
~

Confit Chicken Leg
Freekeh and Sorghum Risotto,  

Mascarpone, Fresh Herbs 

Desserts
Choice of  

Rustic Strawberry & Rhubarb Tart
~

Chocolate Pot De CrÉme 
Morello Cherries

Prix Fixe Dinner

		  Sunday 6:00 p.m to 7:00 p.m 

	 Monday through thursday 5:30 p.m. to 7:00 p.m

 	          	    $35 per person ++ 
	            Tax and Gratuity not Included


