
Christmas Weekend & Holiday Menu 2024

LOBSTER  B ISQUE $12
A Creamy Tomato Lobster Bisque Soup
Served with Garlic Butter Crostini

Appetizer

CLAMS CASINO $24
Fresh Native Lil’ Necks Baked with a Butter Crumb Topping & Crispy Bacon 
Topped with Italian Parsley

Entrée

RED VELVET  CAKE  $12
Red Velvet Bistro Cake with Cream Cheese Mousse 
Chocolate Lace, Blackberry & Mint Sprig

Dessert

Beverage Suggestion: Blackberry Brandy & Sherry Sour $12 

BAKED STUFFED SHRIMP $39
Shrimp Stuffed with Scallop, Crab & a Shrimp Seafood Stuffing
Served with Rice Pilaf & Green Bean Almondine
Beverage Suggestion: Poinsettia Champagne Cocktail $14 

Beverage Suggestion: Hampton Water Rosé Spritz $14 

Beverage Suggestion: White Christmas Martini $16

P l e a s e  a l e r t  y o u r  s e r v e r  i f  y o u  o r  a n y o n e  e l s e  i n  y o u r  p a r t y  h a s  a n y  f o o d  a l l e r g i e s .
C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  s e a f o o d ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  f o r

f o o d b o r n e  I l l n e s s ' ;  E s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s

Friday, December 20th – Sunday, December 22nd
Christmas Eve & Christmas Day

ROASTED PR IME R IB  D INNER $48
12oz Slow Roasted Prime Rib & Au Jus
Served with Red Bliss Mashed Potatoes & Green Bean Almondine
Beverage Suggestion: Fig Bourbon Sour $16 


