
RESTAURANT WEEK MENU

BEEF & BARLEY   (ADDITIONAL $20)
Center cut filet mignon, braised barley, mushrooms, root vegetables, short rib, crispy asparagus, beef demi

FIRST COURSE
C H O I C E  O F  O N E : SALT ROASTED GOLDEN BEETS

horseradish, beet & brie cream, 
pickled strawberries,  arugula, honey roasted almonds

NOT SO CLASSIC CAESAR SALAD
baby kale, romaine, ruby endive,

 caesar dressing, parmesan garlic bread crumbs 

Main course
C H O I C E  O F  O N E :

CI CRAB CAKES (ADDITIONAL $20)
spring succotash, old bay potatoes

CHICKEN PARMESAM “DI LUSSO”
italian style cutlet, blistered tomatoes, burrata, vodka sauce, fried ravioli, parm,basil oil & aged balsamic glaze

Dessert
C H O I C E  O F  O N E :

S’MORE’S FLOURLESS CAKE
toasted marshmallow, 

graham cracker crumble, fudge

STRAWBERRY LEMON TRIFLE
lemon olive oil pound cake, strawberry
preserves, lemon curd, cream cheese

mousse, whipped cream

NO MODIFICATIONS OR SUBSTITUTIONS. 

$35 per person & $55 per person
(does not include beverages or gratuity)

COOKIE A’LA MODE
triple chunk 1/4 pounder
chocolate chip cookie, 

vanilla gelato

f e a t u r e d  d r i n k s
BLOOD ORANGE COSMO  $12
Boyd & Blair Blood Orange vodka,

 fresh blood orange juice

STRAWBERRY BASIL SPRITZ  $14
Basil Infused Vodka, fresh lemon juice, 

stawberry simple, spiked Lido lemonade

*MENU IS SUBJECT TO CHANGE DAILY BASED ON ITEM AVAILABILITY*

NY STRIP “FRITTES”  (ADDITIONAL $20)
truffle parmesan fries, wild mushroom ragout, truffle butter

SHRIMP COCKTAIL
classic cocktail sauce ARROGANT CAULIFLOWER

blue cheese dressing, tomato, cucumber & celery
BLISTERED SUGAR SNAP PEAS

cucumber & dill whipped feta, pistachio
baklava crumble, minted honey

COWBOY CUT PORK CHOP
fork mashed new potatoes, sauteed asparagus, creamed leeks, pork jus

SLAPPIN’ BLACKENED TROUT
dirty cornbread stuffing with andouille, bacon & charred peppers, hot, sweet and smokey greens, creole mustard sauce

PAN SEARED JAIL ISLAND SALMON 
caramelized fennel, roasted tomato & asparagus risotto, tangy tomato cream

SHRIMP & LOBSTER FRIED RICE  (ADDITIONAL $20)
shrimp, 1/2 lobster, edamame, shiitake mushroom, pineapple fried rice, coconut curry , tempura fried green beans, sweet soy

CRAN GIN GIMLET  $12
Koval Cranberry Gin Liqueur, 

fresh lime & simple syrup
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