2018

Happy New Year
$60 per person 5:30pm reservations and earlier, $70 per person after 5:30pm
beverages, dessert, tax, and gratuity not included

1st Course

3rd Course

choice of

Lobster Bisque
New England Clam Chowder
Salt and Pepper Fried Calamari

grilled pineapple, shishito peppers, sweet chili sauce

Maryland Jumbo Lump Crab Cake

choice of

sushi roll combo

dynomite roll: shrimp, crab and spicy mayo
rainbow roll: california roll topped with tuna, salmon
and yellowtail

Sushi and Sashimi Tasting

avocado, roasted corn and remoulade

5 pieces sushi: tuna, salmon, yellowtail, kani, ikura
6 pieces sashimi: (2) tuna, (2) yellowtail, (2) salmon

Italian Burrata and heirloom tomatoes

Pappardelle Bolognese

with parma prosciutto add $4

Penne a la Vodka

marinated tomatoes and herb crostini

Clams Casino or Baked Clams
Charred Portugese Octopus

canellini beans, radishes, arugula, preserved
tomatoes, dill-lemon emulsion

Tempura Coconut Shrimp

grilled chicken, sun-dried tomatoes

Chicken Parmesan or Milanese
served with linguine pomodoro

Sauteed Spaghetti Squash and Kale
cherry tomatoes, roasted garlic and evoo

toasted coconut and pina colada sauce

Linguine with white clam sauce

Vegetable Roll

Pan-Seared Salmon Fillet

carrot, cucumber and asparagus
topped with avocado

quinoa and fresh asparagus tips, chardonnay
beurre blanc

JT Roll

Fillet of Sole Roberto

shrimp tempura topped with crab and spicy mayo

Volcano Roll

inside out tuna, salmon, yellowtail, cucumber and
tempura crunch, spicy mayo and kabayaki sauce

lightly breaded, plum tomatoes, basil, lemon white
wine sauce

Sesame Crusted Yellow-ﬁn Tuna

stir-fry vegetables, sweet soy and wasabi mayo

Pink Lady Roll

Live Maine Lobster

jumbo colossal crabmeat, avocado and tuna
wrapped with pink soy paper

2lb steamed or broiled, served with mashed
potatoes and mixed vegetables (+$15.00)

Burnt ends

12 oz Soy Marinated Skirt Steak

ﬁlet mignon tips
sauteed mushrooms and onions

3 Piece Jumbo Shrimp Cocktail (+$5.00)
Colossal Crabmeat Cocktail (+$10.00)

peanut drizzle, smoked tomato relish, mashed
potatoes and asparagus

Braised Boneless Beef Short Rib

crispy onion rings, horseradish cream, natural jus

14 oz Grilled Center-Cut Pork Chop

hot cherry peppers, mushrooms, onions and potato
hash

2nd Course
Winter Salad
baby iceberg wedge,
tri-color tomatoes, baby cucumbers and radishes
red wine vinaigrette

Crispy half Long Island Duck
tart cherry glaze

16 oz Boneless Ribeye (+$15.00)
20 oz Bone-In Ribeye (+$15.00)
Center-Cut Filet Mignon
9 oz (+$10.00) v. 12 oz (+15.00)

14 oz Prime SIrloin (+$15.00)
38 oz Porterhouse for Two (+$15.00 per
person)

