
Poulet Penne
Sautéed chicken tenderloins with 

asparagus, caramelized red onions, 
black kalamata olives, baby spinach 

penne pasta in a roasted garlic 
prosecco sauce with shaved asiago

$23

Vegetable Tower
Grilled portobello mushroom, 

Roma tomatoes, asparagus, tri-colored 
Holland peppers with goat cheese, 

fig reduction, over basmati wild rice 
and baby arugula

$23

Triple Chocolate 
Mousse

with whipped vanilla bean 
cream

$7

Crème
Brûlèe

Crème with 
caramelized sugar

$7

Mile High 
Cheesecake 

with roasted strawberries 
and vanilla bean cream

$7

Maple Bread 
Pudding

with raisin caramel sauce 
and vanilla bean cream

$7

Sushi Grade Yellowfin Tuna
Pan seared yellowfin 

tuna with roasted tri-colored 
holland pepper sauce over 

basmati wild rice and 
sautéed baby spinach

$28

Not Your Average Meatloaf  
Ground beef, lamb, sirloin, and 

andouille sausage blended with holland 
peppers and bermuda onions over 

parsnip whipped potatoes, rosemary 
scented gravy, and grilled asparagus

$25

Filet Mignon
8 oz. filet mignon with applewood 
smoked bacon, stilton bleu cheese, 

wild mushroom ragu, port wine demi 
reduction with roasted garlic parsnip 

whipped potato, grilled asparagus

$35

Tournedos Sauce Danoise 
Filet mignon with a classic 
red wine reduction, truffled 

herb roasted yukon gold potatoes, 
and sautéed vegetables

$35

Bifteck Au Poivre Josephine
New York strip steak steak 

with black peppercorn sauce, 
truffled herb roasted yukon gold 
potatoes, and sautéed vegetables

$31

Poulet James Mediterranean
Chicken breast sautéed in olive oil 

with roma tomatoes, artichoke hearts, 
kalamata olives, capers, and fresh herbs 

over a bed of  basmati wild rice

$20

Chef  John’s Signature 
Bleu Crabe Églefin

Atlantic Maryland blue crab 
stuffed haddock with saffron 

lemon beurre blanc sauce 
over basmati wild rice 
and grilled asparagus 

$28

Mediterranean 
Salmon Tapenade
Kalamata olive tapenade 
encrusted North Atlantic 

salmon with roasted pepper 
coulis over red lentil purée 

and baby spinach

$25

Pecan Crusted 
Rack of  Lamb

Lightly crusted New Zealand 
rack of  lamb with red wine 
mint reduction, rosemary 

goat cheese, whipped potatoes, 
and grilled asparagus

$35

Cocktail de Crevettes
Chilled black tiger shrimp 

with a zesty smoked horseradish 
remoulade sauce

$12

Calamari Friture
Fried squid served 

with an oriental sauce

$12

Pâtè du Patron
Duck liver pâtè with sliced 

onion and cornichons

$11

Salade Capri
Fresh “burrata” mozzarella 

with spring greens, bermuda onions, 
and heirloom tomatoes with fresh basil 

and balsamic reduction

$11

Frisèe Petal Shrimp
Utica beer battered black 
tiger shrimp tossed with a 

spicy rosemary petal sauce over 
radicchio and frisèe greens 

$13

Maryland Crabe 
bleu Gâteau

Holland peppers, Bermuda onions 
and aged vermont goat cheese 

with chipotle lime tartar

$13

ENTRÉES

DESSERTS

PREMIÈRE ASSIETTE

EXECUTIVE CHEF JOHN LUCIANO
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES.


