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Prefix Menu $68 per person

plus Tax & Gratuity

STARTER

Choose One

BAKED FRENCH ONION GRATIN JUMBO SHRIMP COCKTAIL

with Cocktail Sauce

RHODE ISLAND STYLE CALAMARI CAST IRON SKILLET

Crispy Flash-Fried Calamari, MEATBALLS
Tossed with Garlic, Roasted Braised Beef & Veal,
Tomatoes, Pepperoncicni & Ricotta & Pesto
Red Onion
/
ENTREES

Choose One- All Entreés served with a Garden Salad, Homemade
Ciabatta Bread & Seasonal Accompaniments

SURF & TURF CHICKEN MARSALA

70z. Filet, .Butter Poached Pan Sautéed, Finished with
Lobster Tail, Sweet Potato Mushroom-Marsala Brown

Hash, Bordelaise Sauce

Sauce
SEAFOOD-STUFFED SCROD RED WINE BRAISED
Stuffed with Shrimp & SHORT RIBS
Scallops, Topped with Natural Jus, Yukon
Lobster Cream Sauce Gold Mashed
CHICKEN PARMIGIANA SEAFOOD RISOTTO
Pan Sautéed and Baked with Pan-Seared Scallops,
our Homemade Marinara Sauce Shrimp and Crab in a
& Provolone Cheese, Served Scampi Sauce, Served Over
with Cavatappi Pasta Parmesan Risotto

DESSERT

Choose One

NEW YORK STYLE CHEESECAKE
with Macerated
Strawberries

CHOCOLATE MOUSE
with Raspberry

Puré
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