LUNCH MENU

Served Monday - Friday 11:-00 am - 3:00 pm

FEATURES

STEAK AND FRITES 26
7 0. Boneless Ribgie, red-wine dewmi, served with frites

JAPANESE WHISKEY SALMON 24
Mz’so—wbz’skgy (gla{e, beet—(gz’n(ger risotto,
roasted shishito peppers

RILLED CHICKEN PAILLARD 22

Grilled cbz’cken breast, Kalamata olz’ves, Feta Cbeese,
cucumbers, tomatoes, bell peppers, amgula, tossed with
lemon—Pop[yseed vinaigrette, served with white rice

LOBSTER MAC AND CHEESE 24

Cavatappi pasta, cheese sauce, red peppers,

lobster meat, bread C?‘MWZbS

SURF & TURF TACOS 22

Omne tenderloz’n, cammelz’{ed onions, avocado,
fem cheese, cilantro-lime crema
Omne lobster, carrot slaw, fem cbeese, cbipotle aioli
(Choose One Side)
Frites, House Salad, or Lobster Bz’sc]ue

TACOSDUO 19
(Choose Two)

Halz’but, Blackmed Salmon, or Steak
Served with cabbage—apple slaw, /‘z’wi—jalapeno salsa,
fem, cilantro-crema
(Choose One Side)

Frites, House Salad, or Lobster Bz’sc]ue

POKE BOWL 24

Abi tuna, white rice, carrots, edamame,
/‘z’wi—jalapeno salsa, avocado, cucumbers,
ponzu, cberiy tomatoes, ginger

LOBSTER & SHRIMP BOWL 24

White rice, avocado, roasted red peppers,
cber;y tomatoes, carrots, arugula, lobster créme

STEAK BOWL 24

Tenderloin tips, bacon, white rice, avocado,
cberiy tomatoes, carmelz’{ed onions, fem

cbeese, mdz’sb, cbipotle aioli

$

HAND-HELDS

Choice of house salad or frites
Lobster Bisque +2

PRIME RIB SANDWICH" 24
Rustic Hoagie Ro[[, camme[iged onion,

borseradish cream, French onion s redd,
P
provo[one cheese and Au Jus

FRENCH ONION BURGER™ 23

deyu patty, camme[z’ged onions, Grugere,
roasted gar[ic m’o[i, arugu[a, brioche

ARTISAN WALDORF 18
CHICKEN SALAD SANDWICH

App[es, grapes, candied pecans, ce[e(y,

butter [ettuce, dijonndise, croissant

LOBSTER ROLL 29
Served on a New Englzmd Roll
New Englzmd Sty& served cold with
mayonnaise & celery
Connecticut Sty& served warm with melted butter

STEAKHOUSE BACON 23
CHEESEBURGER’

Wagyu Patty, Nuesk_e’s bacon, W1
cheddar cheese, lettuce, tomato, pick_[e,
dijonnaise, brioche

FRIED SOFT SHELL 24
CRAB SANDWICH

Lettuce, tomato, old Bay m’o[z’,
[emon, brioche

SHRIMP PO’BOY 24

Pank_o slvrimp, cbipot[e remou[ade,
[ettuce, tomato, rustic ]voagie roll

CAJUN CHICKEN SANDWICH™ 19
Breaded or ri[[ed, served with cbz’fat[e

remou[ade, pic le clvips, carrot s[mav, rioche

$




8
APPETIZERS, SALADS & SOUPS

Ckef-cmfted starters, fresk seasonal salads, di’ld 1902456—7}24616 SOMPS

APPETIZERS

WARM BREAD BASKET 6
FI"GS]? bal@d artisan bread served warm 'Wlt]? Europeﬂn butter e b[de_SGd Sd[t.

JUMBO SHRIMP COCKTAIL 20
Chilled jumbo slvrimp served with bousemade Bloody Mary cock_mi[ sauce.

JUMBO CRAB COCKTAIL 25

Sweet, jumbo [ump crab meat, lemon-chive vinaigrette, and dijonnaise.

MARYLAND CRAB CAKES 24

Two pcm—seared [ump C}"db ca/@s ser'ved 'Wit]? roasted SuCCOtdS]?, sweet corn beurre b[di’lc and ci[antro—[ime crema.

POINT JUDITH CALAMARI 19
Ligbt!y fried, served with red curry and lemon.

COCONUT SHRIMP 22
Crisgy coconut skrimp served with pineapp[e—clvi[i ponzu.

FRENCH ONION & CAVIAR DIP 18
Served with bouse-made clvips.

BAKED GOAT CHEESE 17

Creamy ba/@d goat clveese, roasted gar[ic, olive oz’[, mpenade, served with crostini.

MILLION DOLLAR DEVILED EGGS 18

Served with candied bacon, b[ack_sea sa[t, chives and smo/@d trout caviar.

WAGYU EN CROUTE* 24
_]apzmese mz’[k_bread toast, beech muslyrooms, wkis/@y—bacon fjam and Grz,gyére.

WAGYU SLIDERS™ 18
Three Wagyu beef sliders, wkisl@y—bacon jam and Gruyere.
SPICY FETA DIP 15

Served with warm pita.

BEEF CARPACCIO™ 24

Tkin!y sliced tenderloin with arugu[a, tomatoes, capers, shaved pecorino and roasted gar[ic aioli.

SALADS & SOUPS

FIRE BLACK & BLUE 26 CRISPY COCONUT SHRIMP SALAD 24
Spring 672greens, b[ac/izned stea/Q blue cheese crumb[es, Spring reens, crifgy coconut slvrimp, mango,

roasted articho es, bacon, served with smo/g stone avoca o,k;;wi— jalapeno salsa,
ground mustar dressing. served wit passionfruit—tequila vinaigrette.

STEAKHOUSE WEDGE 18 MEDITERRANEAN HORIATIKI 16

Bdlgy iceberg, blue cheese crumb[es, bacon, tomatoes, Vine tomatoes, cucumbers, Kalamata oli'ues,
roasted red peppers, Parmesan crisp,' served with Roquefort red onions, bell peppers, oregano, fem, served with
dressing. red wine 'uinaigrette.

TUSCAN CAESAR 18 HOUSE SALAD 12

Romaine, shaved Parmesan, balsamic, tomatoes, Spring greens, cber(y tomatoes, cucumbers, egyo,
roasted red peppers, Parmesan crisp,' served with sun- red onions, carrots, and d[monds, served wit
dried tomato-Caesar dressing. b[ack_ber(y—fig vinm’grette

ADD TO ANY SALAD CHICKEN 5 o STEAK 8 © SALMON 10 @ SHRIMP (3) 10

FRENCH ONION CROCK 10 ® LOBSTER BISQUE CUuP 38 BOWL 10




