
CHOICE OF ENTREÉ

FIRE ROASTED SALMON
crusted herbs, garlic, white wine, lemon, crispy capers 

blistered heirloom 

BOUILLABAISSE
Maine lobster tail, fresh catch, mussels, clams, shrimp, 

scallop, tomato broth  

SHORT RIB RAGU 
tomato sauce, spaghetti

BERKSHIRE PORK CHOP 
bone-in, sage, apple, cream

SURF N TURF
6oz Wagyu sirloin, 3 jumbo shrimp

CHICKEN MARSALA 
mixed mushrooms, sweet marsala wine sauce

PRIME RIB
12oz slow roasted, au jus, horseradish 

Prix-Fixe
M E N U

enitre party must be seated by 5:15pm

$34.95
PER PERSON
S U N  -  T H U R
2PM - 5:30PM

CHOICE OF SALAD
CAESAR SALAD

romaine, housemade caesar dressing, 
shaved parmesan, croutons 

MS SALAD 
MS greens, red onion, cucumber, 

tomato,balsamic vinaigrette 

A $10 SHARING CHARGE WILL BE ADDED TO ANY SPLIT DINNERS. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
OUT OF CONSIDERATION OF OUR GUESTS WHO ARE WAITING, WE MAY ASK FOR YOUR TABLE ONCE YOU’VE FINISHED YOUR MEAL

20% GRATUITY ADDED TO PARTIES OF 8 OR MORE

CHEF’S DESSERT 

$ 7  H O U S E  W I N E ,  S U N S E E K E R S ,  B A R R E L- A G E D  O L D  FA S H I O N E D


