
 

 
 

D I N N E R 
 

 

 SEARED SCALLOPS OVER PENNE MAC &  CHEESE  

ASI AGO ,  GRUYERE &  GO AT CHEESE ,  SPI NACH ,  GRI LLED TOM ATOES &  GARLI C CRUMBS 25. 
 

BEEF TENDERLOIN  

P AN SE ARED 8  OZ .  TENDERLOI N WI TH ROAS TED SHALLOT RED WI NE GLAZE ,  

RO ASTED G ARLI C  M ASHED PO ATOES &  SAU TEED SPI NACH  27. 
 

BEEF SHORT R IBS  

BRAI SED SHORT RI BS I N AN AU JUS SAUCE SERVED WI TH A HOUSE RI SOTTO  

 &  BRAI SED BRUSSEL SPRO UTS  25. 
 

GRILLED NEW YORK STRIP  STEAK  

12  OZ .  CUT ,  MUSHROOM DEMI -GLACE ,  ONI ON RELI SH ,  SAU TEED ASP ARAGUS &  H AND CUT FRI ES 25. 
 

SESAME SEARED ATLANT IC SALMON  

TOPPED WI TH HOMEM ADE TERI YAKI  SAUCE ,  N AP A C ABB AGE SAL AD ,  PI CKLED  

CUCUMBER SL AW ,  SERVED WI TH B ASM ATI  RI CE &  SPI NACH 25. 
 

CHICKEN MARSALA  

P AN SE ARED CHI CKEN BRE AST WI TH A WI LD MUSHROOM MARSAL A SAUCE ,   

SAU TEED BROCOLI NI  &  G ARLI C M ASHED POTATOES 21. 
 

FRESH LOBSTER RAVIOLI  

I N A ROSE SAUCE WI TH BASI L  CHI FFONAD E &  ASI AGO CHEESE  28. 
 

PAN SEARED DUCK BREAST  

F I NI SHED WI TH  A TO ASTED WALNUT SHERRY SAUCE ,  SERVED WI TH  

M ASHED SWEET POTATO &  SAU TEED BROCCOLI NI   26. 
 

GRILLED NEW ZEALAND LAMB RACK  

CRANBERRY MI NT DEMI -GL ACE ,  RO ASTED G ARLI C M ASHED POTATOES  

&  SE ASONED M ATCHSTI CK C ARROTS  28. 
 

BAKED FRESH HADDOCK F I LET  

WI TH A LEMON BUERRE -BL ANC ,  GRI LLED ASP AR AGUS &  BASM ATI  RI CE  25. 
 

RUDI ’S SALMON BURGER  

HOUSE SPI CED ,  GROUND ATL ANTI C SALMON ,  LETTUCE ,  TOM ATO ,  ONI ON &  BASI L  M AYO 12. 
 

RUDI ’S BURGER  

8  OZ .  PRI ME BEEF ,  LETTU CE ,  TOM ATO ,  ONI ON &  CHOI CE OF CHEESE 10. 

ADD SAU TÉED MUSHROOMS AND/OR ONI ON 1.  ADD B ACON 2. 
 

ANGEL HAIR PASTA  

WI TH FRESH TOM ATOES ,  GRI LLED ZUCCHI NI  &  FRESH B ASI L  I N A WHI TE WI NE G ARLI C SAUCE   16. 
 
 

ADD CHICKEN 3.  |  SALMON 5.  |  GRILLED SHRIMP 5. 
 

 

A CUSTOM ARY  2O%  GR ATUI TY  M AY BE ADDE D FOR  PART I ES OF 6  OR M ORE .  


