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FIRST COURSE: STARTERS 
BOSTON CLAM CHOWDER  
H O U S E  C R A C K E R S  +  S M O K E D  B A C O N  

POTATO + LEEK  BI SQUE  
C R È M E  F R A I C H E  +  T H Y M E  +  T R U F F L E  O I L  

HANDMADE RICOTTA + FAVA BEAN  RAVIOLI  
M E Y E R  L E M O N  C R E A M  +  R O A S T E D  T O M A T O E S  

LOCAL OYSTERS*  
S A L S A  V E R D E  +  M I G N O N E T T E  +  R E D  C O C K T A I L  

ICED TIGER SHRIMP COCKTAIL * 

R E D  +  G R E E N  C O C K T A I L  S A U C E  

BABY ROMAINE CAESAR SALAD*  

I M P O R T E D  W H I T E  A N C H O V I E S  +  T R E V I S O  

PETITE LETTUCE + HERB SALAD  

B A B Y  T O M A T O E S  +  A G E D  B A L S A M I C  

BABY ICEBERG WEDGE + BERKSHIRE BLUE  

S M O K E D  B A C O N  +  C A N D I E D  W A L N U T S  

 

 

 

EXECUTIVE CHEF: MARIO CAPONE  
 

       
 
 
 
 
 
 
 
 
 

SECOND COURSE: ENTREÉS  
GRILLED COLORADO LAMB CHOPS*  

R O A S T E D  E G G P L A N T  +  M I N T  R A I T A  
9 4    

GRILLED VEAL PORTERHOUSE * | 14OZ  

Y E L L O W  W A X  B E A N S  +  M O R E L  C R È M E  S A U C E  
7 4  

CANADIAN GIANNONE  BRICK CHICKEN  

P A R S N I P  P U R È E  +  P E A S  +  S W I S S  C H A R D  
6 6  

PAN ROASTED  ATLANTIC HALIBUT *  
W H I T E  A S P A R A G U S  +  R A M P S  +  B E U R R E  B L A N C  

7 7  

CHARCOALED SALMON * 
C R E A M E D  P O T A T O E S  +  S N A P  P E A S  +  B E E T  
V I N A I G R E T T E  

69  

SKIRT STEAK  + CHARRED AVOCADO * 

S O F T  G R I T S  +  C H I P O T L E  B U T T E R  
68  

 

STEAKS  
 
A L L  S T E A K S  S E R V E D  W I T H  Y U K O N  G O L D  M A S H E D  P O T A T O  +  
S E A S O N A L  V E G E T A B L E S  +  R E D  W I N E  R E D U C T I O N  

 

BLACK ANGUS FILET MIGNON *   8 OZ  84  

PRIME NEW YORK SIRLOIN *   16OZ  87  

28 DAY AGED PRIME RIB EYE *   16OZ  96  

 

CHOOSE ONE TO ACCOMPANY  STEAK  
 

S M O K E D  B L A C K  S A L T  
R E D  W I N E  S A L T  
C R E A M Y  H O R S E R A D I S H  +  C R A C K E D  W H I T E  P E P P E R  
B A N C R O F T  H O U S E  S T E A K  S A U C E  

 

 
 
 
 
 
 
 

FAMILY STYLE SIDES 

 

GRILLED ASPARAGUS  
T R U F F L E  B U T T E R  +  C H I V E S  

15  

ROASTED FINGERLING POTATOES  
G A R L I C  C O N F I T  +  S E A  S A L T  

13  

ROASTED  RAINBOW BABY CARROTS  

S W E E T  M A P L E  B U T T E R  +  G O L D E N  R A I S I N S  
13  

 
 

 

THIRD COURSE: DESSERTS  
CHOC OL ATE MOUSSE DOME   

M I L K  C H O C O L A T E  A N G L A I S E  

 

STRAWBERRY CHEESECAKE   

O R A N G E  C A R A M E L  

 

LEMON CURD TART  

B L U E B E R R Y  C O M P O T E  

 

HOUSEMADE ICE CREAM + SORBET  

2  S C O O P S  

 

COFFEE  4  

TEA  5  

ESPRESSO / CAPPUCCINO / LATTE                         5/6/6  

 


