
 

Restaurant Week 

August 9th – August 14th 

 

Appetizers 

Heirloom Tomato Salad 

Goat’s Milk Cheese, Olive Oil, Sherry Shallot Vinaigrette 

Spicy Crab Salad 

Sweet Melon Wrapped Crab, Petit Greens, Meyer Lemon Vinaigrette 

Entrees 

Pan Roasted Sea Scallops 

Potato Coins, Spinach, and a Vanilla Peach Coulis 

Grilled Prime Flat Iron Steak 

Foraged Mushroom Ragout, Tomato Sage Emulsion 

Desserts 

Warm Peach Cobbler 

Caramel Ice Cream 

Chocolate Baked Alaska 

Cherry Sauce, White Chocolate Shaving 

 

Three Course Dinner Menu - $35.10 Per Person Plus Tax & Gratuity 

(Please Select One Option From Each Category) 

 

 

Jack, Andrea, & Jon Carnevale, Innkeepers 

Earl Anthony Morse, Executive Chef 


