"HARTFARD

$30.19 Dinner

Cnoice Or
WEDGE wiTH BLEU CHEESE AND SMOKED BACON

FreLD GREENS SALAD WITH PARMESAN VINAIGRETTE

NEw ENGLAND CLaM CHOWDER

ENTREE CHOICE
“FILET MIGNON 8§ 0z
“BoNE-IN Dry AGED NY STRIP 14 0Z
Additional Offerings | 12
GRILLED JuMBO SHRIMP, MAINE LOBSTER TAIL, CRAB OSCAR
HrerB-RoASTED CHICKEN

SEARED CITRUS (GLAZED SALMON
with Marcona Almonds and Brown Butter

CHEF’S SUGGESTIONS
Elevate your dining experience
“SLiceD FILET MIGNON, ROASTED WiILD MUSHROOMS | add 10

“BoNE-IN KoNa CRUSTED DrY AGED NY STRIP 18 0Z | add 10
with Shallot Butter

*VEAL ToMAHAWK CHOP | add 15
with Foie Gras Butter

ACCOMPANIMENTS
SAM’S MASHED POTATOES

French Beans witH HEIRLooM TOMATOES

DESSERT CHOICE
FrourLess CHOCOLATE EsPRESSO CAKE

Tre CaPrtAL GRILLE CHEESECAKE

January 21-February 3
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