
Locals’ End of Summer Menu
Eat Your Way to Labor Day

$90 Per Person with Local ID

 First Course 
(Choice of One)

Corn & Lobster Chowder
Smoked Bacon, Parmesan

Burrata Caprese
Carversteak Garden Basil, Balsamic 

Glaze, Frontioa Olive Oil

Fork & Knife Caesar
Little Gem Lettuce, Sourdough 

Croutons, Parmesan

Supplemental Appetizer
Wagyu Cheesesteak Bites  |  12

Caramelized Onions, Aged Provolone Mornay, Truffle, Buttered Parker Roll

 Entrée 
(Choice of One)

10oz Skirt Steak
Peppercorn Sauce

Atlantic Salmon
Summer Squash, Tomato,  

Lemon Butter

Roasted Chicken
Haricot Vert, Natural Jus

Supplemental Steak
8oz Filet  |  19

Allen Brothers, Red Wine Demi

 Sides 
(Choice of One)

Hand-Cut Parmesan Steak Fries  |  Potato Purée  |  Sautéed Spinach  |   Creamed Corn

Additional Side $9

 Dessert 
(Choice of One)

Crème Brulee  |  Cheesecake

 $15 Drink Addition 
(Choice of One)

Summer Smash
American Harvest Vodka, Limoncello d’Ischia, Rosemary-Mint Syrup,  

Fresh Lemon Juice. Float of Select Apéritif

Chardonnay, Trefethen, Napa, CA  |  Merlot Blend, Delille “D2” Columbia, WA


