April 30th - 6th

DINNER FEATURES

SALAD
F O R T H E T A B L E Add Proteins - Grilled Chicken 6, Shrimp 8, Salmon 14, Petite Filet 18

Hamptons Lobster Cobb

Finely Chopped Romaine, Cherry Tomatoes, Avocado, Parsley
Creamy Lobster Salad, Hardboiled Eggs, Crumbled Bacon, Summer
Corn Shaved Parmigiano Reggiano & Lemon Tarragon Vinaigrette
Half - 13 Full - 26

MACARONI

Add Proteins - Grilled Chicken 6, Shrimp 8, Salmon 14, Petite Filet 18

Mexican Street Tacos

Grilled Flour Tortilla, Crispy Lime Carne Asada, Red Cabbage
Pico, Chimichurri, Chipotle Aioli, Queso Fresco Crumble &
Cilantro Garnish

18

Cognac Salmon Penne
Penne, Shallots, Sun Dried Tomatoes, Pan Seared Smoked
Salmon, Cognac Infused Cream, Pomodoro Sauce Parmigiano
Reggiano, Crumbled Goat Cheese & Italian Parsley Garnish

Sun Gold Ciliegino
Pappardelle, Garlic, Caramelized Onions, Sun Gold Cherry Tomatoes,
White Wine Butter Reduction, Parmigiano Reggiano Straciatella
Buratta & Fresh Basil Floret Garnish

23 28
Tex Mex Salmon _ ) Flounder Pescatore
Pan Seared Blackened Salmon, Spicy Guacamole, Cilantro Lime Pan Seared Flour Dusted Flounder, Garlic, Shrimp, Littleneck Clams
Rice Authentic Black Beans, Cotija Cheese, Chipotle White Wine Pomodoro Reduction, Oregano, Mediterranean Rice
Aioli & Cilantro Garnish Pilaf, Sauteed Spinach, Lemon & Italian Parsley Garnish
32 38

Lemon Rosemary Chicken
Pan Seared Flour Dusted Chicken Breast, Classic Mashed Potatoes, Oven

Roasted Carrots, Garlic Broccoli, Lemon Rosemary White Wine Butter
Reduction & Rosemary Garnish
28

NY STEAKHOUSE SAUCES SIDES

Add Shrimp - $12 Lobster Meat - $16.00

10 oz Nolan Ryan Filet Mignon Gorgonzola Crema Parmigiano Truffle Fries
Choice of Side & Sauce
64 Barolo Demi Mac & Cheese
16 oz Nolan Ryan Ribeye C lized Oni
Choice of Side & Sauce Chimichurri aramelized Lnigr

67 Hash

FROM THE OVEN

West Texas Chicken Bacon & Ranch

Green Chile Crema, Melted Mozzarella, & Cheddar, Crumbled Bacon, Crispy Chicken
Cutlet, Green Chiles, Buttermilk Ranch & Scallion Garnish
23

DESSERT

American Berries & Cream
Housemade Whipped White Chocolate Mousse, Blackberries, Strawberries, Blueberries, Graham Cracker
Crumble, Powdered Sugar & Mint Garnish
13
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