D PRINE CATCH

Happy Thanksgiving
November 28, 2024

New England Clam Chowder - Old Cape Cod Recipe Cup 8 Bowl 9
Blue Crab Bisque - Classically Prepared, Aged Sherry Cup 11 Bowl 13

Beets & Greens - Roasted Baby Beets, Honey Whipped House Ricotta, Hydroponic Greens,
Florida Orange, Candied Pecans 21

Classic Caesar - Classic Recipe, Topped with Anchovies 17

Danish Blue & Pears - Artisan Baby Greens, Shaved Asian Pears, Cotton Candy Grapes,
Citrus Champagne Vinaigrette, Candied Walnuts 18
Add Chicken $9, Shrimp $10, Mahi $12, or Salmon $12 to Any Salad

Crispy Cauliflower - Lightly Fried, Cinnamon Chili Crisp, Garlic Aioli, Sage Chiffonade 16

Sweet Potato Bruschetta - Crilled Italian Bread, Goat Cheese, Honey Drizzle, Fried Sage 17

Classic Shrimp Cocktail - Grilled Lemon, Cocktail Sauce 19

Blue Point Oysters - Half Dozen, Long Island Sound 21

Fried Calamari Alla Vodka - Classic Vodka Sauce, Pecorino, Fried Basil 19

Baby Zucchini Fries - Marinara, Aioli, Pecorino Romano 17

House Smoked Wahoo Dip - Crispy Garlic Flatbread, Mixed Pickles, Charred Lemon 19

Traditional Roasted “Heritage Farms” Turkey Apple Walnut Stuffing, Mashed Potatoes,
Holiday Gravy, Cranberry Relish 34

Children’s Turkey Dinner 19

Slow Roasted Prime Rib Creamy Horseradish, Au Jus 120z. 38 160z. 44
Petite Filet Mignon 6 oz. Black Angus, Center Cut 36

Mom'’s Classic Meatloaf — Sticky Sauce, Duchess Potatoes, French Beans 32

Grilled Swordfish - Warm Tomato Orzo Salad, Cucumber, Cherry Tomatoes, Olive Puree,
Balsamic Honey, Feta Crumble 41

Miso Glazed Salmon - Edamame Succotash, Grilled Corn, Red Onions, Heirloom
Tomatoes, Watermelon Radish, Arugula 36

Honey Almond Roasted Snapper Florida Orange Beurre Blanc,
Crispy Smashed Fingerling Potatoes, Grilled Asparagus 41

Beer Battered Boston Cod Yuengling Beer Batter, Lemon Caper Tarter,
Malt Vinegar, French Fries 29

Tristan Lobster Tail Lemon Wedge & Drawn Butter 54
Live Maine Lobsters 1.5, 2.0 or 3.0 Pound. Ask Your Server for Details

Classic Pumpkin Pie
Bourbon Spiced Whipped Cream 11



