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Starter Selections

BLUEFIN TUNA TARTAR

avocado, sriracha cream, gingerecl tamari

Cup of CLAIRE's FAMous SHE CRAB Soupr
with a sP]ash of sherry

SALMON & CREPES STRAWBERRY SALAD

honey smoked salmon crostini, sPinaCh & babg greens, Feta, s’crawberries,

asparagus crepes toasted almonds, Poppgscecl vinaigrette

CHEeSAPEAKE OYSTERS Basy GEM SALAD

cornmeal crusted and fried, buttermilk blue cheese, grape tomatoes,

HOOdQ mary cocktail sauce aPP]ewoocl bacon, creamy herb clressing

Main Course Selections

EGGs BENEDICT
Edward's countrg ham, Poacl‘xed eggs, ho”andaise, roasted Po’ca’coes

FENNEL DusTED SEA ScALLOPS

sPring risotto with peas, asparagus, ]eeks, lemon zest, thyme & Pars]ey, shaved parmesan

NORTH ATLANTIC HALIBUT

parmesan Po]enta, shaved asparagus & fennel salac{, scallion vinaigrette

BLack ANGuUs FiLET *
Pinlc peppercorn butter, chive mashed Potatoes, asparagus

PeTiT LAMB CHoPs *

harissa rubbecl, saffron rice, babg carrots, Parsleg mint sauce

Dessert Selections Children's Menu
Starters

FrResH FruiT Cup
Main Courses

Mojito Key LIME PIE
whiPPed cream

OLD FAsHION LEMoON Pounp CAKE
FrCSl’T s’crawberrles, W}‘IIPPCd cream CHICKEN & PASTA

VANILLA BEAN CREME BRULEE grilled breast, linguini

caramelized sugar PeTiITE FILETS *

FLoURLESS CHOCOLATE TORTE mashed Potatoes, french green beans

raspberry PUFCC
CHoICE OF DESSERT

$70 per person-gratuity and tax not included ~
$30 ~ Children's Menu 12 and under
““{/ Menuis subjcct to changes based upon availabilitg
P
N\ *CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS
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