French Onion Soup 14 GFA
Brioche crouton, toasted
Gruyere, onion ring

Artichoke Fritters 18 V

Egg battered, lemon butter, capers
Fried Calamari 17

Marinara, Garlic Aioli

Mac & Cheese 15 V

3 cheese blend, toasted crumbs

STARTERS

Sizzling Shrimp 19 GFA
Garlic, olive oil, chili, toasted
garlic brioche

Chicken Wing Lollipops 18
House BBQ), bacon aioli, celery

B.F.GARLIC BREAD 9 v

Garlic, butter, olive oil,
fresh herbs, parmesan dust

Fried Zucchini 16 V é RAW )
Fine crumbs, horseradish cream

Bavarian Charcuterie 21 Shrimp Cocktail (4) ............ 21 GF
Soft pretzel, artisan meats &

cheeses, gherkins, mustard % Dozen Oysters. . ............ 19 GF
Baked Brie en Croute 18

Puff pastry, fig preserve, fresh % DozenClams . . ........... .. 15 GF
figs, grapes )

New England Style Mussels 17 GF Chilled 2 Lobster . ............ 29 GF
Applewood bacon, thyme, . L.

cream, potato, corn The Grande Majestic . EREEE ¥ 95 GF
Tuna Tartare 18 CFA 6 oysters, 6 clams, 6 shrlmp, > chilled

House made potato chips, lobster, tuna tartare, cocktail sauce,
avocado-wasabi mousse \remoulade, mignonette, lemon )

V=Vegetarian GF=Gluten Free GFA=Gluten Free Available

Consuming raw or undercooked foods may
increase your risk of foodborne illness.

Please let us know of any food allergies.

Caesar 15 GFA
Romaine, parmesan-cheddar crisp, croutons,
white anchovy, Traditional Caesar dressing

Wedge 16 GF
Iceberg, crumbled bleu, bacon, cherry
tomato, scallion, blue cheese dressing

The Standard BLT 16 CF
Mixed greens, egg, bacon, croutons, cherry
Tomato, buttermilk bacon dressing

The Standard Burger 22
10 ounce, bacon, cheddar, caramelized
onion, BBQ), onion rings

French Dip 23
Carved prime rib, provolone & gruyere,
caramelized onion, horseradish cream,
au jus

SALADS

Cobb 18 GF
House roasted turkey, lettuce, tomato,
bacon, egg, avocado, bleu cheese,
red wine vinaigrette

Chopped Antipasto Salad 18 GF
Salami, soppressata, provolone, fresh
mozzarella, tomato, olives, chick peas,
red onion, ltalian dressing

BURGERS & SANDWICHES

served with pickle & house cut fries

The Plain Jane Burger 19
American cheese, lettuce & tomato

Turkey Club 19
House roasted turkey, bacon, lettuce,
tomato, cranberry mayo, whole grain bread

GFA - GLUTEN FREE BUN +2

Pecan Crusted Chicken Salad 25
Mixed greens, blueberries, strawberries,
red onion, goat cheese,
pomegranate vinaigrette

South Beach Salad 16 GF-V
Baby bibb, carrot, artichoke, chick peas,
tomato, feta, lemon herb vinaigrette

Lobster Roll 32
Poached lobster salad, lemon-tarragon
mayo, brioche bun

Carnegie Reuben 21
Open faced, house made corned beef,
gruyere, sauerkraut, deli mustard,
thousand island, rye

Pappardelle & Lobster Sauce 54
Whole lobster, Cognac tomato-cream
sauce, peas and shiitake mushrooms

Orecchiette Sausage and Broccolini 29
white beans, cherry peppers, pecorino,
lemon zest

AMERICANA

Chicken & Waffles 29
Buttermilk battered breast, fresh off the
iron waffle, hot honey butter

Meatloaf 28
Wild mushroom, mashed potatoes, peas,
carrots, BBQ glaze

Mom’s Chicken Cutlets 29
Pan fried, homemade crumbs, mashed
potatoes, string beans

SIDES

Mashed Potatoes V

Sweet Potato Mash V
Grilled Broccolini V

Creamed Spinach V
Onion Rings V
Home Cut Fries V
Maple Baby
Asparagus V Carrots V
Brussel Sprouts &
Bacon

PASTAS & RISOTTOS

Bacon Wrapped Scallops 40 GF
Brussel sprout risotto, hot honey -
brown butter

Seafood Risotto 48 GF
Shrimp, lobster, clams, mussels,
Cioppino broth

SUPPER

Rotisserie Free Range Chicken 32
Roasted french breast, heirloom carrots,
asparagus, potato puree, pan sauce
Crabmeat Stuffed Shrimp 39
Vegetable and potato hash, charred lemon,
Chardonnay butter
Steak Frites 42
Grilled bistro filet, hand cut fries, grilled
broccolini, horseradish cream
Chilean Sea Bass 42 CF
Asparagus and mushroom risotto, citrus
butter, baby tomatoes
Faroe Island Salmon 38 GF
Bourbon glaze, sweet corn & zucchini
succotash, bacon, potatoes, corn salsa
Short Rib “Pot Roast” 42 GF
carrots, pearl onions, mashed potatoes,
Cabernet reduction
Bourbon Glazed Pork Chop 39 GF
Bruleed figs, mashed sweet potatoes,
brussel sprouts & bacon

Spaghetti and Clams 29
White wine, garlic, olive oil

PRIME RIB 49 Gra

16 ounce slow roasted, mashed

potatoes, onion rings,
mixed veg, horseradish cream,
au jus

4 “
STEAKS AND CHOPS
FROM OUR BROILER

(served with mashed potatoes and
choice of one side)

18 ounce Delmonico Ribeye 58 GFA
14 ounce New York Strip 53 GFA

9 ounce Filet Mignon 55 GFA
\. J

42 OUNCE
PRIME PORTERHOUSE

FOR 2 165 GFA

House steak sauce,
mashed potatoes,
and 2 sides of choice
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