
Lonsrrn

A $9 surcharge applies to each ofthese two lobster
dishes in addition to the $25 cover charge,

resulting in a total charge of $34 per person.
This includes as many dishes and courses as your

heart and palate desires offthe regular menu

Wuolo Mlrxn Lonsrnn
Delicate and Sweet from the

Cold Waters of the East Coast

112 to 2 Pounds

Kettle Steamed

or

Split and Grilled with Lemon Butter

Brezrlnx Lorsrn Trn
Firm and Flavorful

from the Deep Cold Waters
of the Brazilian Coast

12 Ounccs

Droiled with Peppcr Biltcr

or

Split and Grilled with Garlic

Harvested daily from the cold waters
of the roclty coast.

Osce you experience the sweet, succulent
taoto nf lahctor tt^,' a';11 n-*-.
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Cnowu Gnnr,
Pnnuura SBarooo aNo CHop House

Cover Chargc 525 per person

Apperrzens

Bt,,lcx Trcrn Pn,c,wN .{Nu P.lpey,l SaI-ptcoN, Musuno Sreo atou
Anna potato Salad

Canplccro or Prxn Nur-Corrnn Lar.ln Lon, GoosnsrRRy CHurNEy
Mi nted p ear Sp aghe ttini

Cnrnnysrotr Clau Blxr
Baby Corn, Red Bliss Potatoes, Pearl Onions, Sugared Tomatoes

Meorrrnnalnlx-Srnr Sprw Lonsrrn Clxr, Tmn lcon Folru
Cured Olives, Grilled Asparagus

Nontn Plcrnc Sea Scalr,op axo p*-Srmnn Forc Gnes
Baby Bok Choy, Green Apple and Fennel Slaw

SoupslNn S,lr,ms

Snnrlrp llro plxcnru Brsqun
ChiclEea Croutons

Br,lcr llvn Blun Oxror.r Soup
Fresh Thyme, Jack Daniels, Roquefort Crust

Rocrrrsn llrn Swpnr pouro Cxownrn
Blue-Corn Dumpling

Trr Gnn-t Sll.lo, Gnlpr-Blrslrrnc Dnrssnc
Mesclun Greens, Roasted Bell peppers, Hass Avocado

Mrnn,rreo Goar,s CnrnsE ,c,Nn Hsrnr_oov Tonraro S.u,lo
Bablt gpi11qg7, Yellow Beets, Opal Basit Vinaigrene

SenRoon

Pruncr Enwnno Mussrr_ por
Amber Beeri Mirepoix, Balt LstT Garlic Bread

Voxcor,o
Jumbo Clams, Homemade Snoked Sausage, Roasted Tomato, Oregano

Porpounnr op Srlrooo Srrw
Lobste4 Crab, Red Snapper and Moltusks in Salfron Nage

Wrlo Blacx SrnrpBo B.rss ato Bnrocsr-Bnulnno Krxc pnnrvts
Lecl<s and Mushroont Ragout, Champagne Mousseline

Pax-Ro.q,srso Benn luuuot plptLrorr
Zucchini, Goldcn potato, Braised lfhite Cabbage

Grttt.t.r:n Trt;sn Pru*r.'s r:: WItrsxrt., Ctttll axo G.rnut. lMenrxror
Fried Ortion Rice



t:iti Cnowx Grur,r,
Pnenaruu Seerooo ar.rD Csop House

Cnops

Our Chops are Thick Center Cuts fiom the Rib of Prcmium Selected Meat

Stnnr,nrc Srr,vnn Bnnr Cnop
Blackened with Mushrcoms and Onions

Mlonru-Gllzro Wrsconsnv Vrar, Cnop
Fine Herbs

Nrw Zrrr.,urro Lmar R.lcx
Yhole Grain Mustard and Rosemary Crrct

Srrnr,nrc Srr,vnn Ponx Csop
Double-Thick with Caramelized Apples

Ponrnnnousn
The Best of Filet and Sirloin Grilled on the Bone - 22 Ounces

Srulxs

Feanring the Finest Center Cuts from Sterling Silver Corn Feil Beef

NrwYonxsrmp
Traditional Thick Cut Sirloin - 12 Ounces

Kmss Crrv Srnp
Traditional Bone-in Sirloin - 16 Ounces

Rrn-Evn
Rich with Heau! Marbling - t4 Ouncei ,

FILET MIGNoN
Classic, Tender and Delicate - 8 Ounces

Steaks and Chops arc Seasoued with
Fresh Ground Pepper and, Rock Salt

Sened with Choice of Potato and Garden Fresh Vegetables

L- Grilled AsparagusLoaded Baked Idaho



DnssRnrs

Molten Dutch Chocolate
Fudge Obsession

Rich and Warm with a Soft Center
Doublc Chocolate Ics Cream

lVild Berry an Apple Cobhler
Vanilla-Cider Ice Cream

Lemon Meringue Pudding Thrt
Macadamia Nut Shortbread

White Chocolate Tuile

Seven Layer S'mores Stack
Graham Cracker, Marshn.rallow

Milk Chocolate

Cuamel Chcescctke Purfait
Candied Pineapple, Coconut Madeleine

The Crown Dependence
The Executive Pastry Chcf's Sampling

of our [:eatured Dcssefts
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