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Appetizers

Smoked Salmon Mousseline
Tomato| Red Onion | Artichoke | Cucumber | Egg | Lavosh Crackers 16

Tuna Nachos
Crispy Wonton Chips | Seaweed Salad | W asabi Aioli | Sesame Seed 18

Seared Fois Gras
Fennel Orange Salad | Blood Orange Gastrique | Brioche 20

MS Bakecl Dishes
Herbed Garlic Butter | Havarti Cheese
Mushroom 15 Lobster 21 Escargot 14 Shrimp 14

Vegetarian Lahvosh
Hummus | Spinach | Havarti Cheese | Artichoke Hearts | Tomato | Scallions

Red Peppers | Calamata Olives | Roasted Red Pepper-Cracked Mustard Aioli D

Thai Lahvosh
Grilled Chicken | Tomatoes | Scallions | Peanuts | Basil | Cilantro
Havarti Cheese | Thai Pepper Sauce 1D

Soups
New England Clam Chowder
Clams | Potato | Parsley 525

Orange Carrot Puree
Gremolata | Sunflower Seed | Olive Oil D525

Salads
Caesar

House Crouton | Romano Cheese | Romaine | l

House
Mixed Greens | Bell Pepper | Red Onion ‘ Suntlower Seed l



Entrees

Beef Tenderloin
Roasted Shallot Mashed | Red Wine Jus | Black Pepper Compound Butter 54

French Onion Beef Short Rib
Grug ere Mashed | Caramelized Onion | Rosemarg Crumble 38

Ancho Rubbed Diver Scallops
Sweet Corn Relish | Poblano Gouda Grits | Chipotle Honey Drizzle 54

Scottish Salmon
Beet Puree | Fresh Orange | Coconut Rice| Fine Herbs 14

Crab Stuffed Chicken Thigh
Crab, Mushroom &~ Leek Cornbread Stuffing | Roasted Spaghetti Squash|

Lemon Buerre Blanc | Scallion Emulsion 31

Blue Cheese Crusted Pork Ribeye
Brussel Sprout Bacon Hash | Port Blueberry Compote | Chive Puree | 30

Lamb Rack

Carrot Puree | Warm Quinoa Kale Salad | Lamb Jus 25
Linguini Pasta
Mussels | Parsley | Charred Lemon | Cajun Tomato Cream 27

Lamb Shank

Cinnamon Spiced Jasmine Rice | Salted Caramel | Rum Raisin Chutney 59)

Bone In Pork Chop
Candied Sweet Potato | Collard Greens | Honey Cornbread | Hot Sauce 33

Duck Breast
Cheddar Mushroom Polenta | Fennel Cherry Jam | Candied Walnuts 26

Vegetarian Curry Bowl
Toasted Basmati Rice | Eggplant | Cauliflower | Crispy Chickpeas | Spiced Yogurt | 2

Vegetarian Risotto
Roasted Butternut Squash | Kale | Pecan | Mushroom Blend | Romano Cheese 20
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