
 

 

 

 

 

 

 

Dinner Menu | $45 

 

FIRST COURSE (SELECT ONE) 

NEW ENGLAND CLAM CHOWDER | House Cheddar Biscuit, Bacon, Chives 

FRIED CHICKEN (PER TWO PEOPLE) | House Cheddar Biscuit, Chipotle Honey, Pickles, Hot Sauce 

LAMB HUMMUS |  Braised Lamb Ragu, Za’atar Pita, Mint Infused Olive Oil 

SEASONAL BURRATA |   Delicata Squash, Arugula, Radicchio, Olive Oil, Tomato Jam, Pumpkin 
Seed, Crostini, Balsamic Reduction 

ENTRÉE (SELECT ONE) 

PRIME RIB | Rotisserie Roasted, Horseradish, Au Jus, Mashed Potatoes 

ROASTED SALMON | Confit Tomato, Pesto Mashed Potatoes, Leek Fondue 

BAKED FOUR CHEESE RAVIOLI |  Spinach, Marinara, Taleggio Sauce, Mozzarella, Garlic Bread 
Crumbs, Crostini 

 

DESSERT (SELECT ONE) 

CHOCOLATE MOUSSE CAKE 

PISTACHIO CHEESECAKE 


