
EntrEE SALADS

Grilled Gulf Shrimp 17     
Boston Bibb Lettuce, Tomato, 
Bulgarian Marinated Feta, Red Onion, 
Cucumber, Citrus Herb Vinaigrette

Ancient Grain Salad 19
Grilled Chicken, Baby Spinach, Frisee,                                          
Port Cherries, Goat Cheese, Marcona Almonds, 
Walnut Vinaigrette 

Caesar 12 
Romaine Hearts, Shaved Parmesan, Focaccia 
Croutons, Caesar Dressing 
     Add  Chicken 6  Smoked Salmon 7  Shrimp 8

Autograph Wedge 19 
Sliced Filet, Baby Iceberg, Bacon, Crispy 
Shallots, Tomatoes, Cabrales Blue Cheese 
Dressing

AppEtizErS
Butternut Squash Soup                  8   
Roasted Anjou Pear, Red Grapes,                                           
Brown Butter Croutons

Oysters on the Half Shell*    MP 
Seasonal Selection of Raw Oysters, Black 
Pepper Mignonette & Cocktail Sauce

Jumbo Shrimp Cocktail 18 
Classic Cocktail Sauce, Fresh Lemon*

Charred Spanish Octopus 16 
Calabrian Chili Oil, Preserved Lemon, Parsley, 
Smoked Pimenton Aioli, Crispy Potatoes

Beef Carpaccio 15 
Baby Arugula, Parmesan, Capers, Pickled Shallots, 
Roasted Garlic Aioli, Fingerling Potato Chips* 

Lunch 9.22.18

MocktAiLS 
Off the Razzle   5

Iced Tea, Lemonade, Agave, 
Raspberry, Lemon, Mint

Waterade   5
Watermelon, Lemonade,  

Agave, Lemon, Soda

Cuca Nojito   5 
Cucumber, Lime, Agave, 

Mint, Soda

Select one Toast served with Side Salad and Soup   19 
Choice of Butternut Squash Soup or Lobster Bisque - Add 3

Short Ribs  
Horseradish  

Farm House Aged White Cheddar

Butternut Squash  
Whipped Fresh Ricotta, 

Onion Jam, Red Pepper Flake

 SAnDWicHES

Breakfast B.L.T. 15 
Fried Egg, Avocado, Tomato, Applewood 
Smoked Bacon, Chipotle Aioli, Home Fries*

Open Face Crab Melt  17 
Lump Crabmeat, Beefsteak Tomatoes, Gruyere 
Cheese, Grilled Sourdough, Baby Greens

Blackened Yellow Fin Tuna Wrap 18 
Asian Vegetable Slaw, Wasabi Ginger Aioli*

Grilled Herb Chicken Breast 15 
Smoked Gouda, Bacon Onion Jam,                  
Horseradish Honey Mustard, Toasted 
Brioche, House Made Chips

New England Seafood Roll  17 
Chilled Petite Shrimp, Tomato Confetti,  

Buttered Potato Roll, House Made Chips

Blackened Jail Island Salmon   
Tacos 15 
Three Tacos, Pico De Gallo, Pickled Red 
Onion, Cilantro, Jalapeño Crème Fraiche

Half Pound Prime Burger  19 
Cheddar Cheese, Bacon, Beefsteak Tomatoes, 
Caramelized Onions, Chipotle 1000 Island, 
Truffle Parmesan Fries 
           Add  Fried Egg 2   

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES

Lu
ncHtiME priX FiXE

Autograph Omelet 15 
Bacon Onion Jam, Goat Cheese, Oven Dried 
Tomatoes, Baby Spinach, Fingerling Potato 
Home Fries

Steak Frites 19 
Char Grilled Sliced Filet Mignon,                                
Green Peppercorn Sauce, Baby Greens,                                
Truffle Parmesan Fries

Lobster Bisque  12 
Shrimp, Oven Dried Tomato, Fine Herbs

Yellowfin Tuna Tartare 16 
Smashed Avocado, Wasabi Creme Fraiche,         
Crispy Wontons, Sesame Ginger Soy Vinaigrette*

Maine Lobster Toast 17 
Grilled Asparagus, Lemon Tarragon Aioli*

Roasted Beet Salad 13 
Grapefruit, Feta, Frisee, White Balsamic,                     
Almond Butter Crostini

Artisan Cheese Plate 15 
Trio of Hand Selected Cheese, Crostini, 
Port Cherries & Marcona Almonds

Vegetarian and Allergy Menus Available Upon Request  |  20% Gratuity will be added to Parties of 6 or more


