MS GREENS SOUPS

WEDGE SALAD 1595 | FRENCH ONION 7.95
iceberg, gorgonzola, beefsteak tomato,
pork belly SEAFOOD BISQUE 11.95
HOPPED SALAD 11.95
dcressi(n)gs: balscmg vinaigrette, mustard BEET & GOAT CHEESE 16.95
vinaigrette, gorgonzola -ressing MS greens, beets, red onion, goat
M E A T I N G MS greens, hard-boiled egg, pork belly, cheese, candied walnuts, balsamic

tomato, cucumber vinaigrette

S T R E E T CAESAR SALAD 1195) SEAFOOD SALAD 19.95
romaine, shaved parmesan, croutons calamari, shrimp, tri-peppers,

steagks & sedpeod lemon, herbs, evoo

SANTA FE CHICKEN SALAD@8.95
blackened organic chicken, MS greens, BURRATA 19.95

ft curd fresh lla, iutto,
S MALL PLA I E S carrot, cucumbe(;, corn,hroasted red ZEer:;rto"';::oer:o;:fbr: :VOPJOEZT;O:ﬁC
S -I- A R T E R S peppers, avocado ranc glaze

add: *tuna | *salmon | shrimp | chicken | *strip steak
ROMAN ARTICHOKES 17.95

long stems roman style artichokes, < b = d =

oreganata breadcrumbs, white wine, R A W B A R

lemon, asiago

LOBSTER MAC N’ CHEESE @095 : *BEEF CARPACCIO 1895 - CRAB CLAW COCKTAIL 17.95

padmade il pprsbacon, | NS geem hovedpameon e iy cockran g
*TUNA TARTARE S *OYSTERS MP

STEAMED MUSSELS 16.98 apple, sesame, soy sauce, wasabi,

tomato sauce or microgreens, wonton chips *CLAMS MP

white wine, garlic, herbs
®© © © 0 0 00 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 00

SEEED CLgMs THE BOARD ROOM

lic, wine, herb
98T GRS add: caesar | MS salad 3.95

FRIED CALAMARI 16.95 c U TS

S e e R potato du jour and seasonal vegetable

oo b mes | * muiBONE IN RIBEYE 6288  *6o0z FILET MIGNON 37.95
h *

s L e * JMENY STRIP 4298 *90z FILET MIGNON o

add: garlic butter 3| truffle butter 5 | sinatra style 5
MAC N’ CHEESE 14.95 *RACK OF LAMB 44.95 shrimp 11 | scallops 12 | 60z lobster tail 18.95

handmade fusilli, tri-peppers,

oreganata breadcrumbs S E A F 0 0 D

OYSTERS ROCKEFELLER (19:95 SNAPPER PUTTANESCA 3695 SHRIMP TRATTORIA 30.95

spinach, breadcrumbs, splash of heirloom cherry tomatoes, capers, spaghetti, shrimp, herbs, spinach,

pernod kalamata olives, polenta cake roasted garlic, heirloom cherry tomatoes

GLAZED PORK BELLY 16.95 *SEARED TUNA 37.95 *BROILED SALMON 33.95

cornbread panko crusted, citrus ponzu, asian slaw garlic, lemon, butter, white wine

CRAB CAKE MP CRAB FRA DIAVOLO 34.95 ZUPPA DI PESCE 35.95

e e e spaghetti, hand picked lump crab meat, clams, mussels, shrimp, scallops, tomato
spicy tomato sauce, basil sauce, herbs, spaghetti 41| b cier 1895

SIDES

SHOESTRING POTATOES (395
add gorgonzola truffle 3.50 30.95

BRUSSELS SPROUTS 8.95
bacon, parmesan cheese
CREAMED SPINACH 9.95
breadcrumbs
MASHED POTATOES 6.95
ROASTED CARROTS 6.95
HANDHELDS
ASPARAGUS ME served with shoestring potatoes
PORK BELLY SLIDERS 1795 FRENCH DIP 19.95
4.95
S i D pork belly, brown sugar rum glaze, ribeye, fresh baked baguette,
SIDE SPAGHETTI 7.95 slaw, onion, pickle, brioche au jus, horseradish dipping sauce
SOUTHERN FRIED SANDWICH @799 *MS SMASH BURGER 18.95
SAUTEED MUSHROOMS (6.95 brioche, crispy organic chicken brioche, two 40z house blend patties,
breast, fried green tomato, jalapefio lettuce, tomato, onion, sharp cheddar,
LOBSTER TAIL 18.95 bacon jam provolone, dill pickle, MS sauce

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
OUT OF CONSIDERATION OF OUR GUESTS WHO ARE WAITING, WE MAY ASK FOR YOUR TABLE ONCE YOU'VE FINISHED YOUR MEAL

A 2.99% customer service charge is applied to all card sales. The displayed prices are the cash prices.




