BITES

STEAK TARTAR

Beef Tenderloin, Shallot, Mustard, Worcestershire ¢
Tabasco Sauce

BRISKET ROAST BEEF
Slow Cooked, Pickles, Caperberries

LOBSTER TEMPURA
Ponzu Truffled Sauce, Radish, Watercress, Pickles

GRILLED SCALLOPS
Succotash, Anchovies Gremolata,
Shiso Butter, Caper Alioli

TUNA TARTARE
Ponzu, Shallot, Three Oils

GRILLED SPANISH OCTOPUS

Romescu Sauce, Baby Potatoes

TUNA CRUDO
Truffled Ponzu Sauce, Jalaperio

CROSS-CUT SHORTRIBS
Local Brangus, Spicy Soy-Demi Sauce, Pickled
Vegetables

SPICY LAMB SKEWERS
Garlic Puree, Honey-Soy Sauce

CRISPY CALAMARI

Arrabiatta Sauce, Peperoncini

HOME MADE EMPANADAS
Prime Beef, Sausage, Vegetables & Gremolata

LOCAL CATCH CROQUETTES
Ginger Alioli, Pickled Onion

SPOTTED LOBSTER COQUETTES

Tartara Sauce, Togarashi.

LOBSTER ROLL
King Hawaiian Bun, Celery Mayo, Fries

MEXICAN STYLE LOBSTER
COCKTAIL

Clamato, Tequila, Avocado, Cilantro

LOCAL CATCH CEVICHE
Corn & Jalaperfio

OCEAN - 30

LOCAL CATCH STEAMED
Ginger Broth

LOCAL CATCH GRILLED
Ginger Alioli & Arugula

LOCAL CATCH DEEP FRIED
Ginger Alioli & Arugula

WHOLE FISH LOCAL CATCH
Grilled or Deep Fried, Lemon Salad 34/lib
WHOLE LIVE LOCAL LOBSTER
Pernod Butter 62/lib

SURF & TURF

Ny Steak 20 oz, Local Live Lobster

LAND

PRIME BEEF BY PURELY CHICAGO

NZ LAMB RACK 12 0Z 47
TENDERLOIN STEAK 8 OZ 52
BONE IN NY STEAK 20 OZ 74

PORTERHOUSE STEAK 38 0Z 130

HALF ROASTED CHICKEN 30

Gravy, Baby Potatoes
(Limited Units per Day)
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GREENS & SOUPS

BOSTON

Gorgonzola Dressing, Bacon, Radish, Onions,
Tomatoes, Red Wine Vinaigrette

CAESAR

Caesar Dressing, Parmesan, Anchovies, Crouton

GREEN SALAD

Mezclum, Shallot, Tomato, Pickled Cucumber,
Vinaigrette

CHOPPED

Mezclum, Red  Onion, Corn, Bacon,
Smoked Cheese, Walnut, White Balsamic
Dressing

HEIRLOOM TOMATO &
BURRATA CHEESE

Basil Pesto, Pine Nuts, Prosciutto, Gastrique

TOMATO SOUP

Roasted Tomato, Basil & Grilled Cheese
Sandwich

ROASTED CIPOLINI
CREAM

Olive Oil ¢ Bacon, Goat Cheese,
Ravioli

P177ZA

CARNE

Pepperoni, Sausage, Capicolla Salami,
Prosciutto

BLANCO

Mozzarella, Ricotta, Roasted Garlic

BURRATA

Mozzarella, San Marzano, Burrata y
Prosciutto

PROSCIUTTO & ARUGULA

Mozzarella, San Marzano, Prosciutto &
Arugula

MARGHERITA

Mozzarella San Marzano Tomato

SAUSAGE

Blue Cheese, Mozzarella, San Marzano

SHRIMP
Shrimps, Garlic Chips, Tomato & Pepperoncini
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PASTA FRUTTI DI MARE
Octopus, Calamari, Lobster & Tomato

WILD MUSHROOMS &
GARLIC
Spaghetti & Agliolio Sauce

PASTA AMATRICIANA

Bacon, Onion & Tomato

RICOTTA, SPINACH & CAPICOLA

RAVIOLI
Half & Half, Capicola Crumble

CREAMY SPINACH
GREEN BEANS
LOADED BAKED POTATO

OLIVE OIL MASHED
POTATO

EGGPLANT PUTANESCA
CAULIFLOWER

SAUTEED BABY POTATOES
WILD MUSHROOMS
SISHITTO PEPPER

MALE’S CARROT CAKE

Cream Cheese Frost, Bourbon Salted
Caramel & Fruits

ROASTED GOLDEN APPLE
Cardamon, Star Annis, Vanilla Mousse,
Macadamia Crumble & Butterscotch

MOCACCINO CHEESECAKE

Vanilla Infused Coffee Cheesecake,
Chocolate Cookie & Chocolate-Coffee
Ganache

RASPBERRY CHEESECAKE

Slow Cooked Flourless Creamy
Cheesecake, Vanilla Cookie, Fresh Berries,
Mango & Meringues

PASTA & RICE

30 PENNE BURRATA
Fresh Tomato, Agliolio Sauce
- SAUSAGE RISOTTO
Italian Sausage & Capicolla
LOBSTER FRA DIAVOLO
Fresh Tomato & Peperonchino
21
SHRIMP RISOTTO
Carnarolli Rice, Thermidor Sauce,
, Mushrooms
21
VEGETABLES
10 SPAGHETTI ALIOLI & TOMATO
10 GRILLED ZUCCHINI & CAPERS
12 ROASTED BELL PEPPER
FRIES
10 ROASTED CIPOLINI ONIONS
@ WHITE ASPARAGUS
. ROASTED SWEET POTATO
BABY BOCK CHOI
e GREEN ASPARAGUS
12
12
DESSERTS
FERRERO BOMB
12 Chocolate-Orange Financier, Chocolate
Cookie, Whipped Ganache &
Salted Caramel
12 CHOCOLATE LAYER CAKE

12

12

Almond-Cookie Crust, Coffee,
Butter Cream, Gioconda Sponge, Chocolate
Cremeux

THE DRUNKEN PINEAPPLE

Charcoal Roasted Pineapple, Macerated
Over 3 Days in Aged Local Rum & Spices,
House Made Coconut Ice Cream

SMOKED STRAWBERRY &
CREAM

Local Coal Fired Strawberry, Coconunt
Dacquoise, Strawberry Gelee, Smoked
Diplomat Cream, Vermouth Syrup

HOUSE ICE CREAM

Chocolate, Vanilla, Pralines & Cream

montserrat
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