
appetizer

House Made Lobster Bisque
Sweet Sherry, lobster meat, chives

12.
Beef Carpaccio*

Dijon herb crust, arugula, mission figs,                         
aged balsamic, sea salt 

18.
Tower for 2*

4 Breakwater oysters, 4 Narragansett littlenecks,                
2 shrimp cocktail, jumbo crab cocktail, scallop ceviche, 

chilled lobster, assortment of sauces
55.

entrees

Pan Seared Halibut
Steamed mussels, fondant potatoes, fennel & celery 

puree, panchetta, truffle chive oil, herb salad
39.

Red Wine Braised Lamb Shank
Beluga lentils, acorn squash, kale,                         

rosemary lemon gremolata
42.

dessert

Tuxedo Budino
Dark Chocolate, white chocolate, chocolate crisps, 

raspberry coulis
12.

 Chocolate Dipped Strawberries
Dark, white , milk, tuxedo

12.

valentine’s day
specials


