
 

 
This innovative menu features our famous six course gourmet dinner including a special appetizer, 
homemade soup, pasta, ice-cold sorbet intermezzo, gourmet salad and two wine samplings along 

with your entree choice from one of these exquisitely prepared dishes: 
 

 
Lemon Herb Roasted Natural Chicken Breast 

Zucchini succotash, tomato horseradish vinaigrette, arugula salad 
35 
 

Delaware Bay Oysters 
Wilted arugula, jumbo lump crab gratin, basmati rice 

41 
 

Grilled Veal Porterhouse 
Olive whipped potato, asparagus provencale, basil-parsley puree 

44  
 

Pan Roasted Tilefish 
Spicy garlic clams, rich fennel broth, cork screw pasta, white beans 

39 
 

Grilled Filet Mignon 
Shallot potato cake, creamed corn, leeks, smoked blue moon cheese, Port glaze 

42 
 

Australian Rack of Lamb 
Adobo rub, quinoa black bean salad, papaya mojo 

45 
 

Grilled N.Y. Strip Steak 
Merlot shallot butter, field mushrooms, truffle roasted fingerling potatoes 

46 


