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Starters
Oven roasted tomato soup 6
Shrimp Cocktail, Horseradish Tomato 15
2 mini fresh jumbo lump Crab Cakes with tomato fondue and chili oil 16
Sliced Steak Bruschetta, Gorgonzola, arugula, charred tomato,
shaved Parmigiano Reggiano, Balsamic Reduction 13

Sandwiches and Salads
AGB Chilled Maine Lobster Roll with White Truffle-Lemon Aioli, Mache and Tomato Confit 18
Iceberg lettuce Wedge Salad topped with Applewood Bacon, Blue Cheese and Sliced tomato 9
Caesar salad, Romaine lettuce, parmesan cracker, Caesar dressing 10
add chicken, steak, or jumbo shrimp, salmon for an additional $S6 each item
Chicken Club with Pomme Frites, Chicken Breast, Lettuce, Tomato, Bacon 15
Grilled three cheese and Tomato soup 12
Gruyere, Brie, Provolone on grilled bread with cup of oven roasted tomato soup
Kobe Sliders, sliced brie, on a brioche bun served with a cornichon 16

Entrees
Pan Seared Scottish Salmon, Spring Vegetables, and Coriander Citrus Jus 22
Steak Frites, Grilled Sirloin Steak, Roasted Shallot Butter, Pomme Frites 26
Braised Short Rib, Roasted Potatoes, seasonal vegetables 22
Pot Roasted Chicken Breast, Seasonal Vegetables, Rosemary Reduction 18
Oven Roasted Seasonal Vegetables, roasted potatoes with red wine reduction 18

Desserts
Chocolate Cake
Lemon Meringue Tart
Ice Cream & Sorbet
Vanilla - Chocolate Ice Cream
6

Coffee & Iced Beverages

Coffee, Iced Coffee 4
Passion Fruit Iced Tea 4
Espresso, Cappuccino, Cafe Latte, Cafe Au Lait, Hot Chocolate 6

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the
risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.



