
 
 
 

 
Appetizers 

   

Rocket Shrimp  
Spicy Sambal Sauce 

14 
 

 Wasabi Crab Cake 
Edamame Succotash and Spicy Sriracha sauce 

11 

 
Baby Green Salad 

Balsamic Poached Figs, Candied Walnuts, Goat Cheese and Port Wine Cranberry-
Raspberry Vinaigrette 

11 
 

 
Flash Fried Calamari 

Garlic Lemon Aioli 
11 

 
Pan Seared Scallops 

Served over Potato Pancakes and Beet Pinot Noir Reduction 
12 

 
Pan Seared Scallop and Foie Gras Sandwich 

Cranberry Huckleberry Sauce 
20 

 
Stuffed Red Bliss Potato 

Cheddar Cheese, Bacon and Scallions 
8 

 
 
 

Entrées 
 

Certified Black Angus Grilled Flat Iron Steak  
 Mashed Potato,  Sautéed Carrots and Cabernet Sauce 

25 
 

Pan Seared Salmon 
Israeli Couscous, Sautéed Spinach and Honey Sesame Soy Glaze 

25 
 

Grilled Wild Line Caught Southwest Swordfish 
Israeli Couscous, Sautéed Spinach, Honey Jalapeño Glaze and Red Onion Marmalade 

28 
 

Pan Roasted Rack of Lamb 
Creamy Herb Polenta, Sautéed Asparagus and Cranberry Lamb Jus Lie 

38 
 

14 oz Center Cut Berkshire Grilled Pork Chop 
Mashed Potatoes, Sautéed Asparagus and Rosemary Dijon Jus Lie 

27 
 

Spicy Penne Crawfish Pasta 
Plum Tomato, Scallions, Crushed Red Pepper Flakes and White Wine Lobster Broth 

20 
 

Milk Fed Center Cut Grilled Veal Chop 
Creamy Herb Polenta and Sautéed Velvet Piopini Mushroom Madera Sauce 

46 
 

Peppercorn Crusted Tuna 
Israeli Couscous, Sautéed Spinach, Sun-Dried Tomato and Balsamic Glaze 

28 
 

Pan Seared Mascovy Duck Breast 
Israeli Couscous, Sautéed Spinach and Orange Chocolate Espresso Sauce 

22 
 

Kevin’s Famous Chianti Braised Bolognaise 
Slowly Braised Beef, Veal and Pork in Chianti Wine, Tomatoes and Demi-Glaze with 

farfalle pasta 
20 

 
Specialty Game, Meats, Foie Gras and Mushrooms from D’Artagnan. 

Fish from Peter’s Fish Market and Fulton Fish Market. 
Produce from Blooming Hill Farms, New York State. 

Poultry from Goffle Farms. 


