LOBSTER BAR

LOUNGE
Sunday o Friday ~ A1l Evening

Wines by the Gluss
Stlver Gate, California

CHARDONNAY PINOT NOIR
PINOT GRIGIO CABERNET SAUVIGNON

SPrermium C%‘?mw

50% Off
KETEL ONE
NOLETS BULLEIT
RON ZACAPA DON JULIO

QW Btes

BURRATA MOZZARELLA, TOMATO & ARUGULA
Fresh Basil, White Balsamic Vinaigrette 12.

CHEESEBURGER SLIDERS

Lettuce, Tomato, Traditional Condiments (2) 16.

THAI CHILI CALAMAR] SWEET HEAT
Fresno Chilies, Red & Yellow Sweet Peppers, Edamame 12.

SPECIALTY = MEDITERRANEAN OCTOPUS CHAR-GRILLED
Pickled Red Onion, EV Olive Oil, Santorini Capers, Greek Olives 16.

WILD BURGUNDY ESCARGOTS
Parsley Garlic Butter, Pernod, Puff Pastry Tops (5) 15.

TRUFFLE FRIES
Urbani Black Truffle Oil, Parmigiano Reggiano 10.

AR TUNA TARTARE

Avocado, Citrus Emulsion, Tapioca Crisp 17.

STEAK & WEDGE
Sliced Beef Tenderloin, Colossal Onion Ring,

Loaded Iceberg Wedge, Sliced Tomato 24.

SAUTE SALMON CAESAR

Romaine, Classic Caesar Dressing 22.

"CAASSIC” JUMBO NEW ENGLAND STYLE LOBSTER ROLL
Butter Toasted New England Bun 24.

MARYLAND STYLE JUMBO LUMP (RAB CAKE
Whole Grain Mustard Beurre Blanc % Lb. 18.

WHOLE "SIGNATURE” BABY LOBSTER TAIL OR CUT INTO MORSELS
Lightly Fried, Honey Mustard Aioli, Drawn Butter 29.




