
Mot her’s Day
Tropical rosé sangria 

A handcrafted blend of Acrobat Rosé, Corvus Tropical Vodka, 
 a splash of bajan punch and cranberry juice. Served chilled over  

ice with fresh fruit.  9.79

tropical cosmo Martini
Corvus Tropical Vodka and Malibu Coconut Rum with a splash of 

cranberry juice and lemon.  11.99

Lavender Lemon Drop Martini
Tito’s Handmade Vodka with a hint of lavender  

and sweet & tart lemon.  11.99

lavender Starlight 
(Non-Alcoholic)

A refreshing mocktail with a blend of lavender and  
Starry Lemon Lime Soda.  3.49

colossal lobster roll
100% North Atlantic sweet and tender lobster meat blended with 

just the right amount of mayo and celery, piled high on a grilled 
brioche roll and served with french fries and coleslaw.  27.99

hot buttered  
colossal lobster roll

Warm and buttery! 100% North Atlantic sweet and tender lobster 
meat piled high on a grilled brioche roll. Served with french fries  

and coleslaw.  29.99

grilled Chicken 
capri salad

Sliced grilled, chilled chicken, grape tomato halves and mozzarella 
cheese pearls served on a bed of romaine lettuce.  

Topped with balsamic glaze and basil pesto sauce.  
Finished with herbed-garlic croutons.  12.99

swordfish
Our swordfish steak is pan roasted and topped with  

your choice of three delicious flavors.  
Served with two sides.  19.99

• Lemon Caper – Lemon butter sauce and capers. 
• Balsamic Tomato – Roasted grape tomatoes, balsamic glaze  

and fresh lemon zest.  
• Simply Seasoned – Lightly seasoned with a fresh blend  

of herbs and spices. 

Herbed Garlic Filet Mignon* 
A juicy 7 oz. Filet Mignon, seasoned and flame broiled to perfection 

topped with herbed garlic butter. Served with grilled asparagus  
and choice of one side.  31.99

prime rib dinner*
Savor our 16 oz. USDA Choice Prime Rib, crusted with a blend of 

seasonings and slow roasted for hours. Served in its natural juices 
with a side of creamy horseradish sauce, au jus for dipping and 
choice of two sides: potato, House Salad or vegetable.  34.99

meatballS & moons combo
Two meatballs simmered with marinara sauce  
and a dollop of ricotta cheese paired with our  

cheesy Mozzarella Moons. Finished with grated  
parmesan cheese. Perfect for sharing!  13.99

Buffalo CHicken dip 
Inspired by our legendary Boneless Buffalo Wings.  

Spicy, skillet-baked creamy buffalo chicken dip topped  
with bleu cheese crumbles. Served with flatbread strips  

and tortilla chips for dipping. 10.79

crumbled oreo®  
topped cheesecake

Rich, creamy vanilla cheesecake topped with crumbled Oreo®  
cookie pieces, chocolate sauce and whipped cream. 7.99

baked Chocolate chip  
cookie skillet

A warm and gooey New England classic. A fresh skillet-baked 
chocolate chip cookie topped with creamy vanilla bean ice cream 

and a drizzle of chocolate sauce.  6.99

  *Cooked to order. “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  
foodborne illness, especially if you have certain medical conditions.” All weights are prior to cooking. 

Before placing your order, please inform your server if a person in your party has a food allergy.
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