Restaurant

$35 FOR 2 COURSES

~ Appelizers ~

Panzanella Salad

Tuscan-style salad with soaked bread, tomatoes, red onion, cucumbers, fresh
mozzarella, and basil in a balsamic vinaigrette.

Shishito Peppers

Blistered shishito peppers sautéed in aromatic sesame oil with ginger, garlic,
and soy, creating the perfect balance of smoky, savory, and subtly spicy.

Chicken Satay
Tender strips of chicken breast marinated in coconut milk and peanut butter,
grilled to perfection and served with a bold, spicy Thai peanut sauce.

~ Mains ~

Brisket Sandwich
Slow-cooked, melt-in-your-mouth brisket layered with sautéed onions, melted Swiss
cheese, and tangy BBQ sauce on a warm hoagie roll. Served with crispy Parmesan fries.

New England Lobster Roll

Sweet Maine lobster lightly dressed with celery, lemon, and creamy mayonnaise,
nestled in a butter-toasted New England-style bun. Served with house-made coleslaw.

Caesar Salad with Blackened Shrimp

Crisp chopped romaine, crunchy croutons, and parmesan tossed in our signature
house-made Caesar dressing, topped with seasoned blackened shrimp.




