
APPETIZERS  
 

Tuna Poke 

Ahi Tuna, Avocado, Edamame, Mango, Dikon Radish, Wakame, 


Pickled Ginger, Ponzu Dressing - 24

 

Grilled Octopus 

Salsa Verde, Marinated Shaved Fennel, Olives, Oven-Dried Tomato, 


Micro Sprouts - 23


Fresh PEI Mussels

Cherry Tomato, Fennel, Roasted Garlic, Shallots, White Wine, Fresh Herbs, 


Grilled Crostini - 21


Charcuterie Board 

Artisan Meats and Cheeses, Marinated Olives, Fresh Figs, Truffle Peaches, 


Truffle Honey, Seasonal Fruit - 41 
 

Artisan Salad

Leaf Lettuce, Easter Egg Radish, Cherry Heirloom Tomato,Shaved Manchego, Toasted Pine 

Nuts, Mango Basil Sherry Vinaigrette - 18 

Burratini 
 Heirloom Tomato, Heirloom Beets, Olive Earth, Aged Balsamic Vinegar, 


Avocado Puree, Micro Sprouts - 26 
 

Lebanese Fattoush Salad  
Tomato, Cucumber, Radish, Spring Green Onions, Lemon, Dry Mint, Olive Oil, 


Sumac, Baked Pita - 16


Cured Wagyu Beef Carpaccio 
Baby Arugula, Parmesan Crisps, Lemon Olive Oil Vinaigrette - 22 


***Add Summer Black Truffle - 10 

PASTAS 
 

Tagliolini  
Shrimp, Calamari, Mussels, White Wine Tomato Broth, Fresh Herbs - 36


Torteletti 

Hand Crafted Lemon Ricotta and Mascarpone, Fresh Green Peas, Baby Green Zucchini, 


Patty Pan Squash, Lemon Basil Velouté, Toasted Pine Nuts, Shaved Parmesan - 34 
 

Pan Seared Gnocchi 
Double Smoked Bacon, Baby Spinach, Roasted Corn, Confit Garlic, Lemon Zest, 


Brown Butter Emulsion - 29




MAIN COURSES  
 

Herb Crusted Rack of Lamb 
Smoked Mashed Potatoes, Seasonal Vegetable, Sun Choke Purée, 


Port Wine Reduction Sauce - 48 
 

Milford Bay Trout 

Couscous Salad, Sautéed Asparagus, Lemon Thyme Beurre Blanc - 42


50-Day-Aged 14 oz Prime Ribeye 

Pave Potato, Seasonal Vegetable, Grilled King Oyster Mushroom, 


Red Wine Reduction, Béarnaise Sauce - 69


Grilled Cornish Game Hen 
Confit Fingerlings, Seasonal Vegetable, Marsala Jus - 37


Portside Surf & Turf  
Grilled Jumbo Shrimp, Pan Seared Scallops, Smoked Pork Belly, Shaved Black Truffle, 

Seasonal Vegetable, Celery Root Purée, Pernod Saffron Cream Sauce - 52


Portside Burger 

8oz Brisket/Chuck Mix, Caramelized Onions, Apple Smoked Bacon Compote, 


Aged Cheddar, Beef Steak Tomato, Lettuce, French Fries - 25


SIDES 

Seasonal Vegetable - 8


Roasted Fingerlings Potato - 8


Truffle French Fries

Truffle Parmesan Cream, Grated Fresh Black 

Summer Truffle - 14


KIDS MENU 

Chicken Fingers and Fries - 14


Pasta  
Choice of Tomato/Rose/Alfredo/Butter - 12


4 oz Cheese Burger and Fries - 14 

DESSERTS 

Gelato 
Lemon, Raspberry, Blood Orange, Wild Blueberry Nage, Pineapple Crisp - 12


Creme Brûlée 
Grand Marnier, Fresh Seasonal Berries - 13


Chocolate Mousse Truffle Cake 
Roche Ice Cream, Berries - 15


Smoked Sticky Toffee Pudding 
Caramel, French Vanilla Ice Cream - 14


