Appetizers
Chicken Noodle Soup

8

Soup of the Day

8

Classic Caesar Salad
herbed croutons and shaved parmesan
Chicken
Shrimp

8

Gathered Field Greens
mesclun greens, grape tomato, cucumber, radish and red wine vinaigrette

8

Baby Arugula and Pomegranate Salad
parmesan, pistachios, pancetta and pomegranate vinaigrette

10

Crispy Fried Calamari
spicy tomato basil sauce, pickled peppers

12

Pan Seared Lump Crab Cakes
avocado and tomato salsa

14

Jumbo Shrimp Cocktail
celery root slaw, horseradish cocktail sauce

14

16
18

Sandwiches
all sandwiches are served with choice of french fries or field greens

Pressed Chicken and Brie
applewood smoked bacon, onion jam, tomato and arugula

14

8 oz Ground Chuck and Short Rib Beef Burger
smoked bacon, cheddar cheese, lettuce, tomato and house remoulade

15

Club Sandwich
roasted turkey, avocado, lettuce, tomato and bacon

15

Mozzarella and Prosciutto on Rosemary Focaccia
arugula, tomato and basil pesto

15

Entrees
Turkey Cobb Salad
bacon, egg, tomato, avocado, maytag blue cheese and buttermilk herb dressing

17

Grilled Branzino
fingerling potatoes, olives, tomatoes and sautéed kale

26

Pan Seared Filet of Salmon
yukon gold mash, market vegetables and lemon brown butter

23

Veal Cutlet Milanese
arugula, kale, tomato, red onion, olives, feta cheese and lemon vinaigrette

26

French Cut Breast of Chicken
basil mash, eggplant caponata and market vegetables

23

Soy and Ginger Marinated Hanger Steak Salad
romaine, kale, red pepper, cucumber, red onion, carrot and sesame dressing

24

14 oz. Grilled New York Strip Steak
creamed spinach, house potatoes and bermuda onion rings

32

Lobster Ravioli
tarragon sherry lobster sauce and diced tomatoes

24

Spaghetti Primavera
market vegetables, basil, parsley, garlic, red pepper flakes and extra virgin olive oil

23

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.
An 18% gratuity and 8.875% sales tax will be added to your check.
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