
AppetizersAppetizers

Summer Corn Chowder      7

Black Mission Figs & Gorgonzola  8.5
Balsamic Drizzle  

Artichokes Alla Romana 9
Baby Arugula, Parmesan Cheese, Truffle Brown Butter Vinaigrette 

Heirloom Tomatoes   8
Infused Basil Olive Oil, Parmesan Grastini  

Maine Lobster & Shrimp Sliders 9
Hatfield Bacon

Crispy Point Judith Calamari  9.5
Spicy Tomato & Tzatziki Sauce

Salads Salads 

Mixed Green Salad  8.5
Butter Lettuce, Cucumber, Endive, Ficelle Croutons, 
White Balsamic Vinaigrette 

Isabella’s Chopped Salad  9.5
Cucumber, Feta Cheese, Tomatoes, Kalamata Olives, 
Chick Peas, Roasted Peppers, Onions & Fresh Basil 

Watermelon Salad  8.5
White Balsamic, Feta Cheese and Toasted Almonds 

Warm Goat Cheese      10
Organic Beets, Baby Greens, Toasted Macadamia Nuts, 
Sherry Vinaigrette

Classic Caesar Salad   9
Ficelle Croutons



PastaPasta
Asparagus & Leek Ravioli    14.5
Chanterelles, Lemon Thyme Sauce 

Capellini     22
Lobster, Jumbo Shrimp, Sea Scallops in a Lobster Broth

Hay & Straw Linguine     15.5
Chicken, Mushrooms, Sun Dried Tomatoes, Fresh Herbs

House Made Spaghetti     13.5
Sicilian Meatballs, Pomodoro Sauce, Ricotta Salata 

FishFish
Soft Shell Crabs     24
Sweet Corn Fregola, Summer Squash  

Herb Roasted Halibut     29
Olive Oil Poached Tomato, Haricot Verts, Golden Tomato Vinaigrette

Grilled Mahi-Mahi     23
Maryland Crabmeat, Yukon Potato Hash 

Seared Scottish Salmon     25
English Pea Risotto, White Asparagus Vinaigrette 

MeatMeat
Filet Mignon     28
Parmesan Potatoes, Wild Mushrooms, Spinach

Stuffed Chicken Breast      17.95
Wrapped in Prosciutto, Mashed Potatoes, Asparagus 

Black Angus Sirloin     24
Fork Smashed Scallion Potatoes, Grilled Tomato Relish 

Herb Roasted Pork Tenderloin   22
Escarole, Frog Hollow Peach Compote    

SidesSides
English Pea Risotto  7

Garlic Mashed Potatoes   4

Asparagus or Spinach    6

Onion Rings   5

Maryland Crab Meat Hash  8

18% Gratuity will be Added to Parties of 8 or More


