APPETIZERS

APPLEWOOD SMOKED SALMON 16
HOUSE CURED AND SMOKED STERLING SALMON, TRADITIONAL ACCOMPANIMENTS

CHARRED BEEF CARPACCIO 19
TRUFFLE OIL, SHAVED PARMIGIANO REGGIANO

SEARED AHI TUNA 20
PEPPER CRUSTED, SOYA, ROASTED POBLANO PEPPERS, GRILLED PINEAPPLE, WASABI MAYO

PAN-SEARED FOIE GRAS 39
RIPE MANGO, LINGONBERRY JAM

LOBSTER AND MANGO MARTINI 36
ATLANTIC LOBSTER, SLICED RIPE MANGO, CITRUS VINAIGRETTE

SHRIMP COCKTAIL 36
JUMBO WHITE GULF SHRIMP, HOUSE TOMATO CHILI SAUCE

MARYLAND BLUE CRAB CAKES 22
ROASTED CORN SALAD, POBLANO CREAM

FLASH-FRIED CALAMARI 15
GARLIC, RED CHERRY PEPPERS AND CAPERS

SEAFOOD TOWER (market price)
LOBSTER, CRAB, OYSTERS, SHRIMP

LOBSTER CHOWDER 14

AHI TUNA TARTAR 25
WASABI, AVOCADO, SESAME SEEDS

PRIME STEAK TARTAR 30
TRADITIONAL GARNISHES

SLOW-BRAISED SHORT RIB 24
CHIPOTLE SPICED CREAMED CORN, DOUBLE-SMOKED BACON

SALADS

THE HARBOUR SIXTY 13
COOKSTOWN GREENS, GARDEN VEGETABLES, HERB CITRUS VINAIGRETTE

CAESAR 13
HEARTS OF ROMAINE, PANCETTA BACON, BAKED CROUTONS, REGGIANO

SPINACH AND ARUGULA 14
SLIVERED PEAR, MONTE ENEBRO GOAT CHEESE, TOASTED WALNUTS,
ROASTED APPLE VINAIGRETTE

BEEFSTEAK TOMATO AND ROQUEFORT 14
RIPE TOMATOES, VIDALIA ONIONS, ROQUEFORT DRESSING

VILLAGE 1I5
DODONIS FETA, KALAMATA OLIVES, ONIONS, CUCUMBERS,
VINE RIPENED TOMATOES, OREGANO DRESSING

BUFFALO MOZZARELLA 19
VINE RIPENED TOMATOES, SPECK, AGED BALSAMIC VINEGAR, EXTRA VIRGIN OLIVE OIL

GOLDEN BEET 15
TIMBALE OF GOLDEN BEET AND GOAT CHEESE

LISA’S SALAD 15
CHOPPED LETTUCE, DODONIS FETA, GUINDILLA PEPPERS, ONION, OIL AND VINEGAR

MARKET SPECIALS

PANCETTA-WRAPPED SEA SCALLOPS
ROASTED RED PEPPERS

OYSTERS ON THE HALF SHELL
FRESH HORSERADISH, CHAMPAGNE VINAIGRETTE

OYSTERS ROCKEFELLER
BROILED, SPINACH, HOLLANDAISE SAUCE

BELUGA CAVIAR
BLINIS, TOAST ROUNDS, TRADITIONAL GARNISHES



FROM THE BROILER

WE PROUDLY SERVE USDA PRIME
NEW YORK STRIP STEAK 58
FILET MIGNON 10 OZ 47
FILET MIGNON 14 OZ 52
RIB EYE STEAK 52
PORTERHOUSE STEAK 57
DOUBLE PORTERHOUSE 115
BONE-IN RIB STEAK 52

SLOW-ROASTED PRIME RIB 52
DOUBLE-CUT, AU JUS, HORSERADISH SAUCE

KOBE BEEF (market price)
DAILY SELECTION

ALL STEAKS CAN SURF:
ADD A CARIBBEAN LOBSTER TAIL, WHOLE ATLANTIC LOBSTER, KING CRAB OR SHRIMP

LONG BONE LAMB CHOPS 52
COLORADO CHOPS, CRISP POTATO PANCAKE

PROVIMI VEAL CHOP 52
SCALLOPED POTATOES, RED WINE REDUCTION

PAN-ROASTED FREE-RANGE CHICKEN 30
RISOTTO, PAN JUICES

FROM THE SEA
HARBOUR SIXTY LOBSTER (market price)

WHOLE ATLANTIC LOBSTER (market price)
STEAMED OR BROILED, BY THE POUND

BROILED CARIBBEAN LOBSTER TAIL (market price)
LEMON, DRAWN BUTTER

AHI TUNA 40
GRILLED CENTER CUT LOIN STEAK, GRILLED PINEAPPLE SALAD

MOROCCAN STYLE SALMON 29
HERBED COUSCOUS, EGGPLANT CAPONATA

PAN SEARED HALIBUT 36
SMOKED PAPRIKA, DOUBLE-SMOKED BACON, ROASTED TOMATOES

THE SAUCES

BEARNAISE, HOLLANDAISE, PEPPERCORN,
GARLIC AIOLI, CREAMY HORSERADISH

THE SIDES

SUGAR SNAP PEAS 9 SAUTEED BUTTON MUSHROOMS I3
FRESH ASPARAGUS 13 SAUTEED BROCCOLINI 13
CREAMED SPINACH 13 SAUTEED SPINACH 12

SAUTEED RAPINI TRUFFLE MAC AND CHEESE 13
ROASTED GARLIC, FRESH CHILIES 13 FIRE ROASTED PEPPERS 77
PARMESAN BAKED TOMATO 10 ONION RINGS 8

HAND-CUT FRIES 8 PARMESAN TRUFFLE FRIES 11
GARLIC MASHED POTATOES 9 BAKED POTATO 9

LOBSTER MASHED POTATOES CREAMED CORN

LOBSTER, BRIE, CHIVES 15 SPICY CHIPOTLE, SMOKED BACON 9

FOIE GRAS POUTINE 40



FEATURES

SOUP DU JOUR 15
DAILY SELECTION

BURRATA 36
GRILLED TOMATO, CRUSTINI

TEMPURA SHRIMP 37
THREE JUMBO TIGER SHRIMP,
SPICY COCONUT-LIME SAUCE,
SOY-GINGER SAUCE, SCALLIONS,
SAUTEED DAILY VEGETABLES

SEA BASS FILET 40
BASIL OIL, LEMON, FLEUR DE SEL

GROUPER FILET 40
CAJUN, FENNEL, CHERRY TOMATOES,
GRILLED TIGER SHRIMP

RED SNAPPER 36
WHOLE OR DE-BONED, OLIVE OIL,
LEMON, FLEUR DE SEL

DOVER SOLE 69
CAPERS, PIMENTO, BEURRE BLANC

BONE-IN TENDERLOIN STEAK 75

GRILLED BOAR RIB CHOP 52
SAUTEED CABBAGE, SWEET POTATO CROQUETTE

STONE CRAB CLAW 25
MUSTARD SAUCE

ROASTED BUTTERNUT SQUASH &8
BUTTER, BROWN SUGAR, THYME

DAILY GELATO 14
THREE SCOOPS OF YOUR CHOICE



