
 

The Main Course 
 

Cashew Salmon   16 
Teriyaki-marinated  filet of salmon with cashews & Japanese vegetables on vermicelli bed 

(also available with teriyaki chicken) 
 

Chevre Chicken  17 
Breast of chicken stuffed with goat cheese, shallots & walnuts, cherry compote & saba balsamic, roasted potatoes, asparagus 

(available early evening  14) 
 

Trout Amandine   18 
The classic– seared boneless rainbow trout with slivered almonds, nightly vegetables & baked potato  

(available early evening 14) 
 

Memphis Pork Chops  18 
Memphis dry rubbed & grilled, with jicama slaw & grilled sweet potatoes 

 
Alaskan Halibut   19 

With middle neck clams, shrimp & chorizo in a saffron-tomato broth 
 

Prime Rib   Regular (10 oz) 19 Large (14 oz) 24 
Slow-roasted Certified Angus Beef ribeye, with baked potato & vegetable  

(available early evening (8oz))  14) 
 

Lemon Veal Scaloppini  19 
Provimi veal served with tortellini alfredo & steamed asparagus 

 
Chicken “Pio Pio”   19 

Marinated bone-in chicken breast, roasted Poblano cream sauce, rosemary fingerling potatoes, asparagus 
 

Tournedos au Poivre   20 
Medallions of petit filet, cracked pepper & brandy-cream demi, with a thatch of  crispy fries 

 
Porcini & Bleu Cheese Ravioli   20 

With Sage-brown butter burre blanc & fresh parmesan 
 

Scampi Parisienne   20 
Broiled in sherry garlic butter, herbs & capers, served on rice pilaf with asparagus 

 
Stilton Strip Steak   21 

Prime 12oz Creekstone Farms strip loin, Stilton bleu cheese sauce, rosemary fingerling potatoes, asparagus 
 

Dublin Lawyer   22 
Our house specialty of fresh lobster, scallions & mushrooms, sautéed in a mild Cayenne butter-cream sauce with Jameson  

whiskey & rice pilaf 
 

Chesapeake Crabcakes   23 
With roasted corn & chipotle whipped potatoes, red remoulade & honey chipotle  aioli 

 
Filet Mignon   25 

With a tarragon-shallot demi, roasted potatoes & braised Swiss chard 
 
 

Extras 
House Greens Salad  4 
Small Arugula Caesar  5 

 
  
 
 

T�Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk for food-borne illness. T�

T�A 20% gratuity may be added to parties of 6 or more, and to all tables during ticketed performances. T�  
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