
Entrée
FETTUCCINI BOLOGNESE
Fresh Pasta, Ground Beef & Pork, 
Tomato, Parmesan Cheese

POTATO GNOCCHI
Spinach, Roasted Sweet Potato Puree

ATLANTIC HALIBUT
Succotash, Kalamata Olive, 
Purple Cherokee Tomato

STEAK FRITES*
8oz. Hanger Steak, Frites,
Béarnaise Sauce

Dessert
SEASONAL COBBLER
Brown Sugar Streusel, 
Vanilla Ice Cream

HAZELNUT CHOCOLATE CAKE
Chocolate Fuilletine, 
Milk Chocolate Mousse, Stout Ice Cream

W E S T E R L Y  W E D N E S D A Y S   Prix Fixe $55, Includes Complimetary Wine

Appetizers
NEW ENGLAND
CLAM CHOWDER
Fennel Cracker, 
Applewood Smoked Bacon

O.H.B.H. SALAD (V*)
Avocado, Asparagus, Cherry Tomato, 
Herb-Roasted Corn, Grilled Squash, 
Cilantro Vinaigrette

GRILLED OCTOPUS*
Piperade, Fingerling Potato, 
Piquillo Pepper Vinaigrette

(V*)= Vegan / can be made Vegan     
*Consuming raw or undercooked 
meats, seafood, shellfish or eggs may 
increase your risk for food borne 
illness Please advise your server of 
any food allergies.
20% gratuity will be added to parties of six or more

POINT JUDITH CALAMARI
Pickled Fresno & Banana Pepper, 
Harissa Aioli

NORTH ATLANTIC 
SEARED SALMON
French Lentils, Artichoke 

RASPBERRY CREMEUX
Dark Chocolate, Cocoa Nib, 
Vanilla Chantilly, Raspberry Curd, 
Pistachio Ice Cream

DULCE DE LECHE MOUSSE
Chocolate Chantilly, Vanilla Bean 
Meringues, Salted Peanuts, 
Peanut Butter Ice Cream

FETTUCCINI BOLOGNESE
Fresh Pasta, Ground Beef & Pork, 
Tomato, Parmesan Cheese

SPRING VEGETABLE 
RATATOUILLE 
Golden Quinoa, Roasted Red Pepper 
Vinaigrette

NORTH ATLANTIC 
SEARED SALMON
French Lentils, Artichoke

STEAK FRITES *
8oz. Hanger Steak, Frites, Béarnaise Sauce

CLASSIC CAESAR SALAD
Petite Romaine Hearts, Parmesan 
Crisps, Toasted Crouton, 
White Anchovy Dressing




