
  

    APPETIZER - FIRST COURSE 

Tuna Tartar 
Capers, Red Onion, Lemon, Lime Oil, Avocado, Sesame 
Cracker, Wasabi Aioli 
$14 
 

Lobster Bruschetta 
Grilled Baguettes, Lobster, Prosciutto, Goat Cheese, 
Balsamic Reduction, Extra Virgin Olive Oil 

$20 
 

Thick Cut Tempura Onion Rings 
House Made Steak Sauce 

$8 
 

Tempura Maine Crab Lobster “Fingers” 
Morgan County Honey, Strong Dijon, Chipotle Dust 

$16 
 

Shrimp DeJonghe 
A Peterson Family Recipe, Jumbo Shrimp, 

Garlic-Parmesan Sauce, Puffed Pastry Shell 

$14 
 

Bacon Crusted Seared Scallops 
Day Boat Caught Scallops, Bacon and Carrot Crust,  
Toasted Baguettes, Red Pepper Pesto, Aioli 

 $15 

 

 

Grilled Asparagus 
2 Year Aged Parmesan, Crispy Prosciutto, 25 Year Old 
Balsamic Vinegar, Extra Virgin Olive Oil 

$11 
 

Jumbo Lump Crab Cake 
Stone Ground Mustard Beurre Blanc,  
Red Pepper Coulis, Aioli 

$14 
 

Portobello “Fries” 
Panko-Rosemary Crust, Horseradish Cream 

$10 
 

Jumbo Gulf Shrimp  
Cucumber Salad, Cocktail Sauce, Fresh Horseradish, 
Remoulade 
$14 

 

Pomme Frites 
Potatoes Fried in Duck Fat, Truffle Salt, Truffle Butter, 
Parmesan 

$15 
 

Veal Carpaccio 
Peppered Veal, Arugula, Fried Capers, Extra Virgin  
Olive Oil, Maldon Sea Salt  

$14 
 

 

OYSTERS: 

Brought in fresh daily.  Selections vary from East and West Coast.  

Traditional Cocktail, Fresh Horseradish and “Verjelly” 

$2 / each 
 

Six Oysters of the Day 

$11 
 

Oyster Rockefeller 
Tender Spinach, Pernod, Cream and Pecorino Romano 

$13 

$13 
 

 

                            SECOND COURSE 

Maine Lobster Bisque, Micro Chives, Lobster Salad  $8 
 

Chef’s Special Soup, Chef’s Creation with Fresh Seasonal Ingredients $7 
 

Gourmet Organic Spring Greens, Sweet Basil Vinaigrette, Candied Pecans, 

 Basil Parmesan “Cracker” $7 
 

Peterson’s Caesar, Romaine Lettuce, Fulvi Pecorino Romano, Black Pepper Croustini $7 
 

Wedge of Iceberg, Dana Blue Dressing, Pears, Walnuts, Red Pepper Coulis,  

Balsamic Reduction $8 
 

Organic Baby Spinach, Hard Boiled Egg, Crisp Pancetta, Onions, Tomatoes,  

Apple Smoked Bacon Vinaigrette $7 
 

Heirloom Tomatoes & Mozzarella, Baby Arugula, Extra Virgin Olive Oil, Balsamic Reduction,  

Sea Salt, Basil $12 

4 -10 

OYSTERS 
   Brought in Fresh Daily. Varies Between East and West Coast Oysters.   $2 / each 

 

Oysters of the Day                                                     Oysters Rockefeller 
Cocktail Sauce, Horseradish, Verjelly                                        Spinach, Pernod, Cream, Fulvi 

 $12                                                                                   Pecorino Romano                                                                                         

                                          $14 

     

 

 

 
 

 

 

VOSS – Super Pure Water from Norway 
Voss is an artesian (subterranean) source in the wilderness of Southern Norway where there is 
virtually no population, pollution, or industry.  Super-Pure with only 22 TDS (total dissolved solids), 

the lowest ever measured by the FDA. Sodium free. Sleek cylindrical bottle designed by former 
creative director of Calvin Klein, captures and enhances the purity of the water.    

                                                                                                                            $6 

                   


