Raw Bar

HALF-DOZEM EACH SERVED WITH SPICY COCKTAIL SAUCE, LEMOM,

HORSERADISH, SHALLOT AMIGHNOMETTE
EAST COAST OVSTERS ¥ i it siisissiissiiniad

NARRAGANSETT BAY CLAMS ** i 20

Starters

PARKER HOUSE ROLLS... S e
live Tapenade, Sun Dried Tomam Herb Bun‘er Sea Sﬂ."! Em‘rer
Boursin Herb Whipped Butter

GRILLED OCTOPUS* PSP PCREPRPPIN 2 | 1 |
Romesco Sauce, Chorizo, Pomro Tomam Cau!rs

BAKED BRIE... s | 6
Mango Chuiney, Taa:.red FE{ “an, Hanev (m!fed Baguerre

FOIE GRAS TORCHOM... R R B ey e b
Seasonal Jam, Pistachio, Taa-:red Brm(‘he‘

BEEF TARTARE *....... .- |
Filet Mignon, Dijon Mu.rrard Egg Yofk Hﬂuse Made Fﬂ.*am l:h:ps

SALMON TARTARE ™. R B e D
Lime, Scallion, Pickled Fresna CIﬂh

Soup & Salads

Fennel Cracker, Applewood Smoked Bacon

STRAWBERRY GAZPACHD ..o eeeeiiesiesssssessssssasesremssssenssnsnns e W
Cucumber, Tomato, Shallot

OQ.H.B.H. SaLaD®.. gy PO 7 b
Avocado, Asparagus, Chern Tomam Herb Rmsmf C'Gm
Grilled Squash, Cilantro Vinaigrette

LITTLE GEm SaALAD.. . —le
Blue Cheese, Bacon, Fn.kfed Sfta!';'m Tamam Red Wme megreue

CLASSIC CAESAR SALAD... Pt S e |-
Petite Romaine Hearts, Parme'.ran Crr.sps Tﬂan‘ed Cmumn
White Anchovy Dressing

MASHED POTATOES*
PARMESAN & TRUFFLE FRITES
RHODE ISLAND MUSHROOMS*

Sides 12

80Z FILET MIGNON™

&0Z ScaLLopPs™

BOZ LAMB CHOP ™ oot es o eeerss s rasrenees s s emeesies

Spring Features

LOBSTER PAPPARDELLE" e o A e A
Fresh Lobster, Truffle Butter, ﬂ'ured Egg Ya!k

SEARED STOMNINGTON SCALLOPS®™.......mmmmmmmmrmsmsmmmmssmassssssasenses 50
Pancetta, Fava Beans, Caper-Gremolata Sauce
PAN ROASTED HALIBUT' . RTINSO, .
Tomato Ratatouille, Potato Gnocr‘h: Kalamm‘a ﬂh ve
BRAISED SHORT Rig * PERRDTUSUTVR SRR (1,
Pommes Puree, Swiss C.ani. Sprmg Gnmn
CAMPANELLE PASTA* ST
Pistachio Pesto, Confit Cherry Tama.'a Summer Squash

Signature Favorites

STEAK FRITES* ... SO : o

8oz Grilled Hanger S.'Mk Fnre.r Beammse Sauw

ITALIAN SAUSAGE RAGOUT ... sesssssssssssssssssssass s 32
Fresh Rigatoni, Parmesan Cheese

GRILLED STATLER CHICKEN BREAST ..o s 36
Roasted Yukon Gold Potatoes, Broccolini, Truffle-Chicken Jus

BISTRO BURGER", i J—_
Caramelized Onion, Roasred Gan'rc Arﬂh Cheddar C Itee.re Lermce
Tomaro, Artisanal Roll

NS LG PR T R e B s iinaly 32
PE! Mussels, Shellfish Bouillon, Spiced Frites

From The Grill

Served with choice of Signature Sauce:
Maple Steak Sauce. Horseradish Cream, Béamaise or Bordelaise

140Z PRIME NEW YORK STRIP ™ e 02
O SWORDFISH i st s ot eeammos s remsa e s VD

FOT BRI it s A e a2

R

CRISPY BRUSSELS SPROUTS WITH BACON
GRILLED ASPARAGUS*
BROCCOLINI, PRESERVED LEMOHN, CHILI FLAKES*

* Gluten Free + Consuming raw or undercooked foods may increase your risk of foodborne iliness - Please inform your server of any alfergies- Parties of nine & larger will be subject 10 a 20% awsomatic gratuity
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