Appetizers

Maryland Crab Cakes
Old Bay Aioli
12

Chilled Prawn Cocktail
Smoked Tomato Cocktail Sauce
12

Crispy Calamari
Honey Lime Mayonnaise
10
Yellow fin Tuna

Hot & Sour Sticky Sauce
11

Soup
Billi Bi én Crouté
8

French Onion
7

Salad

Classic Caesar
7

Organic Baby Lettuce
8

Fresh Mozzarella & Heirloom Tomatoes
8

Marinated Mushrooms and Artichokes
7




Tntreéees

Yellow Fin Tuna
Roasted Garlic Oyster Sauce
24

Roasted Rack of Lamb
Sweet Mustard Pinion Nut Crust
32

Pan Seared Salmon
Mangos & Avocados
22

Sesame Roasted Prawns
24

Sautéed Sea Scallops
Brown Butter & Fresh Lemon
34

Filet Oscar
Prime Filet Topped with a Crab Cake and Béarnaise
30

New York Pepper Steak
Burnt Brandy Sauce
28

Fresh Pork Tenderloin
Caramelized Pears and Cipolini Onions
21

Prix Fixe Menu
Your choice of any two Appetizers, Soups or Salads, and One Entrée
45

A la Facon du Chef
Four Course Menu prepared spontaneously by the chef
50




