
 

 
 

<Raw Bar Special> 

One Dozen Assorted Oysters $25 
 

<Appetizer> 

Appetizer Sampler $22 
baked clams, applewood smoked bacon, sliced seared ahi tuna, shrimp cocktail, crab cocktail 

 
<Soup du Jour> 

Manhattan Clam Chowder $8 
 

<Salad> 

Mixed Greens $10 
pancetta, walnuts, orange supremes, blue cheese, cranberries, red onion  

pair with  D.R. Loosen Bros. Riesling, Mosel, Germany - 8.50/gl 
 

<Appetizer> 
 

Smoked Salmon Carpaccio $12 
with red onion, capers & horseradish cream sauce 

pair with  Ravenswood Chardonnay, California - 7.50/gl 
 

<Fish> 

Pan Roasted Mahi-Mahi Oreganata $30 
With jasmine rice and haricot verts 

pair with  Ravenswood Chardonnay, California - 7.50/gl 
 

<Meat> 

12oz. Delmonico Steak $38 
sautéed wild mushrooms & roasted potatoes 

pair with   20 Bench Cabernet Sauvignon 2007, Napa - $12/glass 
 

20oz. T-Bone Steak $42 
sautéed wild mushrooms & roasted potatoes 

pair with   20 Bench Cabernet Sauvignon 2007, Napa - $12/glass 
 

24oz. Bone-in “Cowboy” Rib steak $42 
shoestring potatoes and shoestring onions 

pair with   20 Bench Cabernet Sauvignon 2007, Napa - $12/glass 
 

<Dessert> 

Individual Chocolate Mousse Cake $10 
Fresh raspberries and whipped cream

pair with   Campbell‟s „Rutherglen‟ Muscat - $10/gls 


