 APPETIZERS

Lobster Bisque 12

a hearty bisque with cold water lobster meat in a

flavorful seafood broth, finished with cream and a
touch of sherry, garnished with fresh lobster meat

The Caprese 14

local beefsteak tomatoes, fresh mozzarella and
basil with evoo and a balsamic glaze

add chicken, shrimp or salmon 6

DINNER ENTREES

Seafood Risotto 36
lobster, shrimp, scallops, mussels, peas,
mushrooms, parmesan and mascarpone cheese

Surf and Turf 56

80z grilled to order filet mignon, with a mushroom
demi glaze reduction, Maine lobster tail poached in
butter, with potato au gratin and grilled asparagus

Grilled Swordfish 38

mediterranean style, infused with fresh herbs and
olive oil, topped with capers, cherry tomatoes,
green and kalamata olives, with Jasmine rice

Roast Rack of New Zealand Lamb 62
full rack, 8 chops, marinated in whole grain
mustard with a green peppercorn sauce, served
with potato au gratin and grilled asparagus

1/2 rack, 4 chops, 38

Truffle Gnocchi (V) 19

white wine cream sauce, wild mushrooms, spinach,
caramelized onions, and parmesan cheese

add shrimp 12
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MARTINI & ROSSI

NEW YERRS
SPECIALS

Lobster Roll 28

fresh lobster meat, tossed in
mayonnaise and served on a
buttered hot dog roll with lettuce
choice of, fries, sweet potato fries,
caesar or mixed green salad

DESSERT

Wedding Cake 8

moist white cake, raspberry mousse,
traditional icing with shaved white
chocolate

Blueberry White Chocolate

Cheesecake 8
topped with a Maine blueberry sauce

CHAMPAGNE &
SPARKLING WINES

9 Cooks Brut Sparkling, CA (ind. btl)
10 Martini & Rossi Prosecco, IT (ind. btl)
38 Martini & Rossi Prosecco, IT

80 Veuve Clicquot Brut Champagne

209 Columbus Avenue in Boston

617 536 0966 clubcafe.com






