
Soups & Salads 
 

Soup of the Day | 4 / 5.5 
 

French Onion | 4.5 / 6.5 
 

Lobster Bisque | 6 / 9 
 

House Salad {GF} {V}  | 5  
mixed greens with cherry tomatoes              
julienned vegetables, pickled red onion       
and your choice of dressing 
 

Romaine Wedge {GF} | 9 
with bacon, hard boiled eggs, red onions    
and blue cheese 
 

Spinach Salad {GF}  | 8 
with bacon, dried cranberries, pickled          
onions and sweet and sour dressing 
 

Caesar Salad | 6 / 9 
romaine with a traditional caesar            
dressing, shredded  parmesan and croutons 
 

Beet Tartare {GF} | 10 
with goat cheese, candied pepitas and a        
balsamic reduction 
 

Nicoise Salad {GF}  | 18 
with rare seared tuna, boiled red potatoes, 
haricots vert, olives, capers, tomatoes,         
anchovies and hard boiled eggs, tossed      
with mustard shallot vinaigrette 
 

Add to any salad or entree: 

     Shrimp | 10  

     Chicken | 6 
     Salmon | 8   

     Grilled Tuna | 10  

     Sliced Prime Strip | 10  

Starters 
 

Shrimp Cocktail (4)  {GF} | 14 
 

Stuffed Banana Peppers | 11 
with Italian sausage, provolone, blue and 
fontina cheeses with marinara sauce  
 

Oysters Rockefeller {GF} | 16 
freshly shucked oysters baked with spinach, 
pancetta and pernod 
 

Clams Casino | 14  
fresh clams baked with a garlic bacon filling 
 

Oysters  OTHS | Mkt  
 

Clams  OTHS | 14 
 

Crispy Calamari | 12 
with balsamic, pepperoncini and basil 
 

Vegetable Spring Rolls | 10 
with pickled vegetable slaw and sweet      
chili sauce 
 

Mussels and Frites {GF}  | 12 
steamed in beer with garlic and herbs, 
served with a garlic crostini 
 

Pork Belly Bao Buns | 11 
with pickled vegetables and hoisin glaze 
 

Tempura Fried Cauliflower | 10 
with thai sweet chili sauce 
 

Deep Fried Brussel Sprouts | 10 
with mustard vinaigrette, bacon aioli and 
crispy pork belly 
 

Wild Burgundian Escargot | 12 
with garlic herb butter and puff pastry 

Tuna or Salmon Poke Bowl | 26 
diced raw tuna or salmon, rice, avocado, 
julienned vegetables, soy vinaigrette  
and crispy onions 
 

Seared Scallops {GF}  | 32 
with local seasonal greens and            
spring vegetables 
 

Horseradish Crusted Salmon|25 
with wild rice and vegetables medley 
 

Chicken Milanese | 22 
with an arugula, fennel, tomato and     
orange salad 
 

Bouilliabaise | 40 
seafood in a tomato-saffron broth 
 

Beef Skewers {GF}  | 24 
with chickpeas, hummus, tapenade,    
tzatziki and shaved feta 
 

Spice Rubbed Pork Chop {GF} | 29 
14 oz. French boned pork chop with 
smoked gouda sauce, roasted                
fingerlings, caramelized onions            
and bacon 
 

Pasta and Clams | 14 / 20  
with a garlic crostini 
 

14 oz.  PRIME NY Strip Steak  | 36  

with garlic butter, truffled steak fries and 
creamed spinach 
 

Steak Oscar {GF}  | 40 

8 oz. filet mignon topped with lobster 
and asparagus, topped with béarnaise 
sauce, served with fingerling potatoes 
 

Shrimp with Linguine |23 / 32 

grilled shrimp with linguine on a bed of 
greens with shrimp butter sauce 
 

Vegetable Pad Thai {GF} |16 

choose your heat—rice noodles, tofu,     
julienned vegetables, bean sprouts, egg, 
and crushed peanuts 
 

Whole Roasted Branzino | 39 

stuffed with lemons and herbs, served  
with vegetable orzo   
 

Rack of Ribs {GF}  | 18 / 27 
spice rubbed and grilled with house 
made barbecue sauce, served with slaw 
and cornbread 
 

Lobster Ravioli | 30 

with champagne-lobster beurre blanc, 
greens and heirloom tomatoes, topped 
with frizzled peppers 

     Entrées 

{GF} Gluten Free     {V} Vegan 
 

$8 Split Plate Charge—Half portions may not be split 
 

Gluten Free Pasta available upon request +$3 (allow 20 minutes) 


