SOUPS & SALADS

NEW ENGLAND CLAM CHOWDER
Puff Pastry Fleuron Garnish

DAILY SOUP SELECTION

GRILLED ROMAINE HEARTS
Grilled Onion, Pancetta, Pecorino,
Roasted Tomato, Avocado-Dill Dressing

ROASTED BUTTERNUT & ARUGUILA (gf)
Wild Arugula, Rosemary-Brown Sugar

Roasted Butternut, Shaved Red Onion,

Dried Currants, Olive Oil

MARKET SALAD (gf)

Baby Greens, Crumbled Goat Cheese, Spiced Pecans,
Dried Cranberries, Balsamic Vinaigrette

MAIN PLATES

SEARED SALMON#*

Faroe Island Salmon, Lemon Beurre Blanc,
Herb Roasted Vegetable Couscous

LOBSTER BOLOGNESE

Lobster, Fettucine Pasta, Pecorino Romano,

Sherry—Tarragon Cream

BRAISED SHORT RIB
Red Wine Demi-Glace, Yukon Gold Potato Puree,
Smoked Almond Gremolata, Roasted Brussels Sprouts

LAMB OSSO BUCCO (gf)
120z Cut, Braised Vegetables, Herbs, Jus,
Smoked Gouda Stacked Potatoes

STONINGTON SEA SCALLOPS* (gf)
Seared Local Sea Scallops, Roasted Butternut Risotto,
Sauteed Spinach, Pistachio Gremolata, Chive Oil

PISTACHIO CRUSTED SWORDISH (gf)
Wild Arugula, Blistered Tomato, Quinoa,
Shaved Red Onion, Yuzu Gastrique

SEARED BREAST OF DUCK* (gf)

Blackberry Demi Glace, Roasted Brussels Sprouts,
Sweet Potato Mash

aspcr)

restaurant and bar

SMALL PLATES

I LOBSTER & BACON FRIED RICE
Crispy Vegetable Stir-Fry, Sweet Soy, Scallion

24

10 GRILLED OCTOPUS

Charred Tomato, Capers, Spicy Peppers,
Cilantro, Garlic, Grilled Crostini

SEARED TUNA%*

Wonton Crisps, Wasabi-Yuzu Sauce, Tobiko,
Seaweed, Chili Mayo

22
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13

ASPEN CALAMARI
Tossed Hot Pickled Cherry Peppers,
White Balsamic Agrodolce & Chili Aioli

17

I2

WILD MUSHROOM CREPE

Mascarpone, Wild Mushrooms, Shallots, Herbs,
Trufﬂe Essence, Frizzy Onions

18

BUILD YOUR OWN ENTREE
PICK YOUR PROTEIN AND SIDES
FAROE ISLAND SALMON* (gf)

Lemon Beurre Blanc

STONINGTON SEA SCALLOPS* (gf)
Pistachio Gremolata

PISTACHIO CRUSTED SWORDFISH (gf)
Yuzu Gastrique

BRAISED SHORT RIB
Smoked Almond Gremolata

LAMB OSSO BUCCO((gf)
Au Jus

LOBSTER & BACON FRIED RICE

YUKON GOLD POTATO PUREE (gf)
GRILLED ASPARAGUS (gf)

WILTED SPINACH (gf)

SMOKED GOUDA STACKED POTATO (gf)
ROASTED BUTTERNUT RISOTTO (gf)
HOUSE FRIES

TRUFFLE FRIES
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NEW YEARS EVE PRIX FIXE MENU

$69

FIRST COURSE

BEET CARPACCIO

Kewpie, Bean Sprouts,
toasted Pistachio, Rustic Crouton, Zest,

SHORT RIB RAVIOLI

Braised Beef Short Rib, Rosemary Glace

Choice of One

GRILLED LAMB CHOPS* (gf)

Crisp Apple-Fennel Slaw,
Fig Jam, Mint Chimichurri

House-Made, Ricotta,

White Balsamic Syrup
MAIN COURSE
Choice of One
LOBSTER TEMPURA RIBEYE FILET STEAK* (gf) CRUSTED HALIBUT (gf)
Crispy Lobster Tail, Hibiscus Coulis, 10 0z Cut, Smoked Moody Bleu, Herb-Citrus Crust,
Grilled Baby Bok Choy, Whipped Potatoes, Champagne Beurre Blanc,
Crushed Purple Sweet Potatoes Roasted Baby Brussels, Demi-Glace Chive Whipped Potato, Butternut Puree
DESSERT
Choice of One

LEMONCELLO MASCARPONE CAKE

Lemon Infused Mascarpone,
Vanilla Créme Anglaise

PISTACHIO CHEESECAKE

Toasted Pistachios, Mousse,
Graham Cracker Crust

*Thoroughly Cooking Eggs, Shellfish, Meats & Poultry May Reduce the Risk of Foodborne Illness.
Before placing your order, please inform your server if a person in your party has a food allergy . Information regarding the ingredients on the menu items is available upon request



