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_DINNER: $45 PRIX FIXE _

(beverage, tax, and gratuity not included)

STARTER
CHOOSE ONE:

CUP OF NEW ENGL AND CLLAM CHOWDER

our classic recipe

CLASSIC CAESAR SALAD

romaine hearts, garlic croutons, shaved romano cheese, creamy dressing

POPCORN SHRIMP

chili lime aioli

ENTREE
CHOOSE ONE:

SHRIMP SCAMPI

linguini, tomato, sofrito, white wine, garlic butter

CLAM STRIPS

served with french fries and cole slaw

CRAB STUFFED TROUT

lump crab, cajun lemon cream, herbed rice pilaf, roasted broccoli

NORI-CHILI CRUSTED SALMON*

szechuan green beans with peanuts, jasmine rice, sticky soy sauce

DESSERT
CHOOSE ONE:

BOSTON CREAM PIE

vanilla cream layered cake, chocolate ganache, toffee almond crunch

NEW YORK CHEESECAKE

graham cracker crust, seasonal topping
N

seafood shellf sh, or eggs may increase your risk of foodborne fllness, especially if you have certain medical conditions.

l\ Before placing your order, please inform your server if a person in yourcparty has a food allergy. *Served raw or
. undercooked or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked medts, poultry,

""m‘ S ik .



