
FIRST COURSE
(Choose One)

LOBSTER BISQUE
Rich lobster bisque finished with lobster tail, 

whipped cream, and fresh chervil

CLASSIC CAESAR SALAD
Crisp romaine hearts, grated Parmesan, 

garlic croutons, white anchovies, and 
traditional Caesar dressing 

 

ENTREE 
(Choose One)

LOBSTER RISOTTO
Creamy risotto with tender lobster, seasonal baby 

vegetables, and fresh lemon zest

  RIBEYE — McGREGOR PLATE
7 oz hand-cut ribeye served with pommes purée, 

sautéed spinach, and green asparagus

DESSERT
(Choose One)

DAME BLANCHE
Classic vanilla ice cream with warm chocolate sauce 

and whipped cream

CHOCOLATE CRÈME BRÛLÉE 
Rich chocolate crème brûlée finished with a crisp 

caramelized sugar crust.

DRINKS
(Choose One)

Iced Tea, Soft Drinks, Lemonade, or Coffee

3  C O U R S E  P R I X  F I X E 
T H U R S D A Y

AVA ILABLE  THURSDAYS  ONLY

$55

8/13/26

“A Taste of Indulgence”
Classic ingredients. Thoughtfully prepared.
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