
 
 

Wednesday Features 
 

Roasted Red Pepper Bisque 
Balsamic and Chives 

 

½ Dozen Oysters on the Half Shell 
Beaver Tails (RI) 

Cocktail, Mignonette, Lemon 
20 

 

Local Mushroom Arancini 
Truffle Cream, Grana Padano 

12 
 

Watermelon and Feta Salad 
Local Greens, Pickled Red Onion, Candied Pecans,  

Strawberry Vinaigrette 
13 

 

Crab Imperial Stuffed Cod 
Corn Butter, Truffle Fingerling Potatoes, Asparagus, Ramp Beurre Blanc 

43 
 

Steak Oscar 
5oz Filet, Jumbo Lump Crab, Potato Gratin, Sauteed Asparagus, 

Bordelaise and Bearnaise  
55 

 

Apple Cranberry Bread Pudding 
Vanilla Ice Cream & Caramel 

 

Maple Ice Cream  
Raspberry or Blueberry Sorbet 

 
 

Please Join us for the Mushroom Wine Dinner on Thursday, April 25! 


