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Restaurant Week Summer 2010

LUNCH
APPETIZERS

NATIVE NEW ENGLAND CLAM CHOWDER
THE BLT WEDGE

Applewood Bacon, Grape Tomatoes, Crispy Shallots & Chunky Bleu Cheese Dressing
BAKED MID-ATLANTIC OYSTERS ROCKEFELLER

Crabmeat Imperial

ENTREES

LOBSTER, SHRIMP, AND CRABMEAT COBB SALAD

GRAPE TOMATO, AVOCADO, LARDON & BLUE CHEESE

GRILLED FILET OF CANADIAN SALMON
Lemony Spinach & a Maine Crabmeat-Wasabi Beurre Blanc

“CITY’'S” DOWN EAST LOBSTER ROLL

HOUSEMADE FRIES & COLE SLAW

MARYLAND LUMP CRABCAKE

Late Harvest Sweet Corn & Sun-Dried Cranberry Relish

GRILLED CERTIFIED ANGUS NEW YORK STRIP

Smashed Potatoes & Chopped Spinach

DESSERTS

OUR REAL FLORIDA KEY LIME PIE
NEW YORK STATE CARMELIZED APPLE PIE
PROFITEROLES ARABICA

Coffee Ice Cream & a Dense Chocolate-Espresso Sauce

$24.07
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RESTAURANT WEEK SUMMER 2010
DINNER

Appetizers
JUMBO SHRIMP COCKTAIL

THE BLT WEDGE
Applewood Bacon, Grape Tomatoes, Crispy Shallots & Chunky Bleu Cheese Dressing

CRISPY “POINT JUDITH” CALAMARI
Sun-Dried Tomato, Chipotle-Lime Aioli

BAKED MID-ATLANTIC OYSTERS ROCKEFELLER

Crabmeat Imperial

Entrees

DOWN EAST 1 14 LB. LOBSTER BAKE
Local Littleneck Clams, P.E.I. Mussels, Corn & Roasted New Potatoes
Sauvignon Blanc, Markham Napa Valley, California 9/ 34

NOVA SCOTIA SEA SCALLOPS

Lemon, Artichoke and Asparagus Risotto with Vanilla Emulsion
Pinot Grigio, Fontana Candida, Venezie, Italy 10/ 36

GRILLED FILET OF CANADIAN SALMON

Sautéed Spinach & a Maine Crabmeat-Wasabi Beurre Blanc
Chardonnay, McWilliams, Hanwood Estate, South Eastern Australia 11/ 38

MARYLAND LUMP CRABCAKES

Late Harvest Sweet Corn & Sun-Cured Cranberry Relish
Riesling, Bogle, California 10/ 36

PETITE FILET MIGNON “OSCAR”

Lump Crabmeat, Lobster, Asparagus & Béarnaise
Malbec, Diseno, Mendoza, Argentina 10 / 39

Desserts
OUR REAL FLORIDA KEY LIME PIE
NEW YORK STATE CARMELIZED APPLE PIE
PROFITEROLES ARABICA

Coffee Ice Cream & a Dense Chocolate-Espresso Sauce

$35.00



