
a ppe t i z e r s
 

veal stuffed portabella 
topped with forest mushroom marsala demi glaze

meiomi 2016 pinot noir

maryland cr ab cake
served with cajun remoulade

harken chardonnay

shrimp skewer
2 U8 shrimp, cherry tomato, arugula and shallots tossed with lemon vinagrette

mer soleil chardonnay

s a l a d
 

caesar salad
Romaine, fresh shaved parmesan, house made croutons, caesar dressing

posthouse bluish white

winter harvest
Red leaf, green leaf, kale, gorgonzola, crumbled neuskes bacon, caramel apple vinagrette

bernard massaro pinot blanc

e n t r é e
 

8oz myers filet 
Grilled, Truffle potato au gratin, haricot verts with parmesan, roasted garlic béarnaise

“iskr a” monteplucciano

u10 sea scallops 
Pan seared scallops, house made vermicelli pasta, fennel, garlic, red onion,  

Sambuca Crème sauce, fresh chopped Italian Parsley
marco scolaris pinot grigio

lobster tail with lobster risotto  
Grilled with saffron aioli and grilled asparagus

broman brois sauvignon blanc 

bourbon chicken 
Roasted with bacon braised Brussel sprouts and loaded mashed potatoes

chelsea goldschmidt merlot cabernet sauvignon

pan seared seabass 
Sun dried tomato risotto, grilled zucchini, topped with mango aioli

mellasat & white pinotage

de s s e r t
 

turtle cheesecake
cacchianto vinsanto 2003 

pineapple upside down cake
astoria moscato 

  $100 per person plus tax and service charge, includes all wine pairings and champagne toast.
(for guests not purchasing a room package)

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness


