
 
 

Starters 
french onion soup   9 

chilled shrimp, bloody mary cocktail & horseradish 16 

blue crab poppers, crab salad, chipotle sauce 16 

beer cheddar fondue, crab poppers, pigs, granny smith 

apples, fried artichoke and pretzel bread 16 

kentucky fried calamari, grilled lemon,  

sweet pepper aioli 14 

buffalo chicken wing lollipops, celery & blue salad 13 

pigs in a blanket, mustard, ketchup 10  

 
Mostly Raw   
market oysters, champagne 

mignonette, creamy horseradish     mp 
 

bigeye tuna tartare, avocado,  

yuzu & grapefruit 16 
 

prime filet steak tartare, crispy 

artichoke, tomato, red onion, 

brioche16 

 
 

 

 
 
 
 
 
 
 

Salads 

BLT, iceberg, cherry tomatoes, 

applewood bacon, blue cheese 

dressing 12 
 

"classic" caesar, garlic crouton      9 
 

duck confit, spinach, roasted 

market beets, grilled figs   10 
 

Entrees 
spaghetti and meatballs, fresh ricotta and garlic parmesan bread 19 

wild mushroom ravioli, parmesan and sage 21 

seared dayboat scallops, cauliflower risotto, crispy parsnips & lemon brown butter                                                                       34 

sautéed shrimp “scampi style”, house made fettuccini, basil, cherry tomatoes 28 

pepper crusted yellow fin tuna, seared rare, heirloom potato purée, olive capers, green beans, tomato vinaigrette 34 

organic seared salmon, ratatouille, grilled eggplant & garden herb butter sauce 29 

prime “cathouse” burger, aged cheddar, french fries                               23 

roasted free range chicken, roasted chestnut, garlic,  bacon & onion tart 28 

maple honey glazed pork, roasted apple, brussels sprouts, & crispy bacon hash 32 

lamb curry, israeli cous cous, cucumber curry & mint  28 

surf and turf, braised beef short ribs, seared scallops, whipped polenta and mushroom ravioli 40 

top sirloin steak, rosemary scented carrots, baby turnips & potato puree  44 

10 oz filet mignon, caramelized cippolini onions 45 
 

Sides 9 
brussels sprouts bamboo steamed vegetables  mashed potatoes 

truffle macaroni and cheese          whipped polenta and parmesan                                french fries creamed spinach 

 

ask about our chefs tasting: 

three course 39 

five course 79 

nine lives tasting 125 



 

 

Desserts 
 
 

warm little doughnuts 
seasonal filling 

 
banana nutella french toast 
caramelized bananas, brioche & nutella ice cream 

 
crème brulèe 
classic vanilla & market basket berries 

 
mini red velvet cakes 
cream cheese frosting, honey comb 

 
smores 
graham cracker, toasted marshmallow, hot chocolate 
 
cotton candy 
 
 
All Desserts $9 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 




