
 

 Cherrystone clams stuffed with our own  unique mixture of Half Dozen $13 

 clams, shrimp, lobster, scallops and crabmeat .............................................................. Dozen $ 20 

 

 Farm raised, served with drawn butter and broth ............................................................ Dozen  $15 

 

 Long Island Blue Point, well known as the ‘world’s best oyster’ ....... Half Dozen / Dozen Market 

 

 Made with Maryland lump crabmeat, served with tartar sauce ............................. 2 per order  $14 

 

 Wild-caught and poached in our house seasonings.  Served with 

 cocktail sauce .............................................................................................................. 4 per order  $14 

3 per order    $7 

 Sweet and spicy petite duck legs.  Served with creamy bleu cheese ....................... 6 per order   $13 

 

 A variety of finely chopped imported olives and sun-dried tomatoes.  Served with grilled                   
flat bread, topped with shaved parmesan cheese and drizzled with balsamic glaze. ................. $12 

 

 Toasted Italian bread topped with chopped beefsteak tomatoes, red onions,                                       
provolone and bleu cheese ............................................................................................. per piece  $2 

 

 Vidalia onions, sourdough crouton, topped with provolone and broiled to perfection ..............  $7 

 

 Tossed with asiago and parmesan cheeses, topped with croutons. Anchovies optional .............  $8 

 

 with bacon, tomatoes, red onion, and creamy bleu cheese dressing ............................................  $8 
 

 

 

 

Homemade Dressings:   Creamy French, Italian, Thousand Island, Parmesan Peppercorn, Raspberry Vinaigrette,              
Cucumber Wasabi, Buttermilk Ranch, Creamy Bleu Cheese or Olive Oil & Balsamic Vinegar 

       
 

We strictly purchase choice cuts of beef of the finest possible 

quality available and age them a minimum of 30 days.  Our 

Chef cuts and trims our steaks and chops daily. 

Roasted Prime Rib of Beef Petite Cut 14 oz. $28 

 Aged Choice beef is slow-roasted to capture all the flavor and juices. Generous Cut 18 oz. $32 

 Seasoned with sea salt, fresh herbs and garlic ................................................... Hedges’ Cut 26 oz. $41 

Filet Mignon 

 A thick cut of Aged Choice beef broiled to perfection, served over  Regular Cut 6 oz. $34 

 beef demi-glace. Roasted garlic compound butter by request ................................Large Cut 10 oz. $37 

Brooke’s Twin Medallions 

 Aged Choice beef filet, served over steamed baby spinach, topped with butter-poached  $42 

 Maine lobster claws and served with lemon butter sauce .................................. Austin’s half order  $35 

Kobe Meatloaf 

 Renowned for its flavor and tenderness, topped with a port wine demi-glace and served                    

over garlic mashed potatoes .............................................................................................................. $22 

Prime Lamb  Shank 

 Slow-roasted, 20 ounce shank, in a lamb demi-glace served over garlic mashed potatoes............... $30 

Brined Eden Farms Pork Chops 

 24-hour brined Berkshire heirloom pork, served with an apple compote made    

 with Jonagold apples from DeFisher Farms in Williamson, NY ............................ Two 8 oz. Chops  $30 

One-Half Long Island Duck 

 Slow-roasted, stuffed with homemade stuffing and topped with an orange ginger glaze .................. $24 

Chicken Cutlet 

 Organic chicken breast crusted with panko & puffed wild rice. Served over arugula                     

dressed in a lemon vinaigrette.  Topped with shaved parmesan ........................................................ $20 

Chicken & Shrimp Parmesan 

 Full chicken breast, two shrimp, panko-breaded, topped with marinara and provolone .................. $28 

     Half breast, one shrimp, panko-breaded, topped with marinara and provolone .............Half Order $23 

Chicken Brittany 

 Traditional Chicken French, using organic chicken.  Served with sautéed    $23 

 mushrooms, escarole and aged asiago cheese ................................................................ Half order  $18 

Vegetable Risotto 

 A creamy, cheesy risotto, chocked-full of artichoke hearts, roasted red peppers, sautéed                

mushrooms and spinach ..................................................................................................................... $20 


