
 Allergens: d-dairy, g-gluten, n-nuts.  All produce is sourced locally when available. 

V 2026

DESSERT 
Black Forest Tart  dark chocolate cremeux, vanilla bean mousse, cookie crust (d,g)  14.

Chocolate Stout Souffle  vanilla bean crème fraiche, raspberry tuille (d,g)  14.

Spaghetti & Local Clams Casino  cockles, great bay littlenecks, fennel, house bacon,  
casino butter  (d,g,s)  35.

Boneless Beef Short Rib  garlic pomme puree, sherry demi, chive oil,  
molasses glazed baby carrots  (d)  52.

Prime Filet - Wild Shrimp Surf & Turf  crawfish bearnaise, duchesse potato,  
petite vegetables, merlot demi (d,s)  64.

Local Golden Tilefish  wild mushroom risotto, romanesco, preserved lemon (d)  46.

ENTREES

VALENTINE’S DAY 2026

STARTERS
Maine Lobster Bisque  truffle & chive crème fraiche (d,g,s)  15.

Lobster Arancini  saffron aioli, micro basil, tomato-lobster jam (d,g,s)  20. 
Badger Flame Beet Cappelletti  black trumpet mushroom, truffle ricotta,  

meyer lemon, parmesan crisp (d,g)  19.

Mojo Pork Flatbread  citrus braised pork, sofrito, queso blanco, aji amarillo (d,g)  19.


