
 

 

2012 RESTAURANT WEEK 
$32.95* 

 

STARTER Selections 
 

Caesar Salad  

Crisp Romaine lettuce, grated parmesan cheese, homemade Caesar dressing and garlic croutons
 

New England Clam Chowder 

Our award winning recipe 

Entrée Selections 
 

Braised Short Ribs 
With Cabernet demi-glace, garlic Yukon gold mashed potatoes,  

and fresh asparagus spears 
 

Miso Glazed Salmon 
Wrapped in Prosciutto with miso maple glaze, finished with a mango & balsamic glaze drizzle 

Served over lemon shallot butter with Asian green beans 
 

Shrimp Fresca 
Parmesan crusted shrimp with Angel Hair pomodoro,  

topped with jumbo lump crab and fresh basil 
 

 

 

Dessert Selections 
 

Our World Famous Mini Mud Pie 

Mocha ice cream on a cookie crust with warm chocolate sauce and almonds 

Crème Brulee 

With fresh raspberries 

 

*price does not include gratuity  


