
P L A T E A U X Add: Steak -18, Salmon -12, Chicken -9, 

V E R T E  - 1 3  ( G F )  ( V )

Mixed Greens, White Balsamic Vinaigrette, 

Radish, Fines Herbes

CA E S A R  - 1 6

Parmesan, Brioche Crouton

F R I S É E  - 1 6

Frisée, Bacon Vinaigrette, Poached Egg

S H R I M P  B E U R R E  B L A N C  - 2 5  ( G F )

Mixed Greens, Avocado, Truffle, 

White Balsamic Vinaigrette

O N I O N  S O U P  G R AT I N É E  - 1 4

Fontina, Gruyère, Parmesan, Crouton 

M A I N E  LO B ST E R  B I S Q U E  - 1 9

Lobster Claw, Wild Mushrooms                                                                                     

   

 

H A R I C OTS  V E R T S  - 9  ( G F )  ( V )

ROAST E D  W I L D  M U S H RO O M S  - 1 1  ( V G )

A S PA R AG U S  +  H O L L A N DA I S E  - 1 0  ( V )

CA U L I F LO W E R  G R AT I N É E  - 1 2  ( V )

P O M M E  P U R É E  - 1 1  ( G F )  ( V )

P O M M E S  F R I T E S  - 9  ( V G )

M A I N S
O M E L E T T E  G R U Y È R E  - 2 2  ( G F )  ( V )

Farm Eggs, Mixed Greens

B O U R S I N  R I G A T O N I  - 2 7  ( V )

Cremini Mushrooms, Blistered Tomatoes, Spinach,  

Toasted Panko, Fines Herbes 

M O U L E S  F R I T E S  - 2 6  ( G F )

PEI Mussels, White Wine, Garlic, Pommes Frites

S N A P P E R  A M A N D I N E  - 4 0  ( G F )

Brown Butter, Almond Chili Crunch, Haricots Verts

S C A L L O P  R I S O T T O  - 4 4  ( G F )

Parsley-Vadouvan Pistou, Gruyére Brown Butter Crumble

B O U I L L A B A I S S E  - 4 8
Lobster Saffron Broth, Baguette, Rouille

L O B S T E R  P O T  P I E  - 4 5
Puff Pastry, Mushrooms, Corn, Fingerlings, Sherry Cream

L E  B U R G E R  - 2 4
Smash Patties, American Cheese, Red Onion, 

Thousand Island, Pommes Frites

C O Q  A U  V I N  - 3 6
Green Circle Farms Chicken, Shallot,  

Roasted Mushrooms, Carrots, Pomme Purée

D U C K  C O N F I T  - 3 8
Savory Crêpes, Cherry-Hoisin, Crispy Vegetables

H E R I T A G E  P O R K  S C H N I T Z E L  - 2 8
Buttermilk Spaetzle, Mustard Jus

S T E A K  F R I T E S  ( G F )

Maître D’hôtel Butter

Hanger -38

Filet -51

NY Strip -58

Bone-In Ribeye -85 

Cauliflower Steak -21 ( V G )

SAUCE OPTIONS -4 ( G F )  ( V )

Béarnaise /  Au Poivre  /  Sauce Verte

Maine Lobster Tail Add On -45 ( G F )

H O R S  D ‘ O E U V R E S

S A L A D S  &  S O U P S

C AV I A R  S E R V I C E

B I L L  OF  FA R E

s w e e t  e n d i n g s

Sustainably harvested by Regiis Ova
Served with brioche, blinis, crème fraîche, 

egg, shallot, chive

K A L U GA  H Y B R I D  - 1 2 0  /  1 O Z .

O S S E T R A  - 1 5 0  /  1 O Z .

Suggested Champagne Pairing
1/2 bottle of Krug Grand "Cuvee" -200 

PA I N  M A I S O N  - 5

Baguette, Salted Butter

B L U E  C R A B  B E I G N E T S  - 2 4

 Spicy Remoulade

E S CA RG OTS  E N  C RO Û T E  - 1 6

Garlic Herb Butter, Puff Pastry      

S H R I M P  N O L A  - 2 3

Creole Spice, Garlic, Biscuits

S A L M O N  CA R PAC C I O  - 2 4  ( G F )

Cured Salmon, Beets, Mustard Crème Fraîche, 

Pickled Shallots

ST E A K  TA R TA R E  - 1 9

Garlic Aioli,  

Capers, Fines Herbes

C H A RC U T E R I E  - 2 3

Assortment Of Artisinal Meats And Cheeses, 

Accoutrements

Torchon De Foie Gras Supplement -20

Accompaniment
s

C R ÈM E  B R Û L É E  - 1 2  ( G F )  ( V )

Caramelized Sugar, Berries

WA R M  B U T T E R  CA K E  - 1 3  ( V )

Blueberries, Candied Lemon Zest

P RO F I T É RO L E S  - 1 4  ( V )

Chocolate, Vanilla, Crème  

B R E A D  P U D D I N G  - 1 4  ( V )

Bananas, Rum, Vanilla Ice Cream

( G F ) ~ Gluten-Free     ( V ) ~ Vegetarian     ( V G ) ~ Vegan

 *Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy or special dietary need (e.g. gluten intolerance). while we will do our best to accommodate your needs, please be 
aware our restaurant uses ingredients that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly menus, however our kitchen is not completely gluten free.

F R U I T S  D E  M E R

OY S T E R S  O N  T H E  H A L F  S H E L L

by the half dozen

W E S T  C OAST  - 2 4  ( G F )

E A S T  C OAST  - 2 1  ( G F )

K I N G  C R A B

1/2 pound - 5 5      1 pound - 1 0 0

 

S H R I M P  C O C K T A I L  - 2 5

 Assortment of fresh seafood & shellfish

P E T I T  - 1 2 5  ( G F )

G R A N D  - 2 2 5  ( G F )


