
Mother’s Day Dinner 2026 

Starters:  
Award-Winning Lobster Bisque  16 
 

Mushroom Soup   15          ​   
“Mushroom hut” local mushrooms, fines herbs, truffle-scented cream 
  

Fried Brussels Sprouts   16   (DF)  

Maple-mustard glaze, spiced almonds 
 

Classic Shrimp Cocktail   19   (GF) (DF) 
4 - Jumbo shrimp, classic cocktail sauce, sliced lemon​
 

Lamb Galette    18 
Braised leg of lamb, whipped feta, mint, spiced walnuts, balsamic glaze  
 

Caesar Salad    12  
Parmesan, Vidalia onion & lemon emulsion, hearts of romaine, house 
croutons 
 
Entrées:  
Roasted Gulf of Maine Salmon   39   (GF)  
Herb marinated, white wine, butter, lemon, and caper sauce 
​

Crab Stuffed Haddock   36​
Local fillet, lobster Newberg ​
​

Prime Rib of Beef  (12oz)     49   (GF) 
Slow-cooked Angus ribeye, natural jus, horseradish cream 
​

Braised half Chicken   32   (GF) 
Paprika cream sauce  
 
Above served with roasted fingerling potatoes and seasonal vegetable​
​
Spring Pea Pasta & Maine Lobster  47  
3 oz. Maine poached Lobster, Lilly’s Fresh Pasta cavatelli, spring peas, lemon, 
pancetta lardons, Parmesan, pea tendrils 
 
Stuffed Eggplant    30      (GF)|(DF)|(VEGAN) 
Mediterranean infused eggplant, cranberry almond wild rice, apricot 
citrus gelle  
​ ​ ​ ​  

Desserts:​
​

Carrot cake   12​
Cream cheese & walnut frosting 
​
 

Vanilla-blueberry cheesecake   12​
​

Chocolate Oblivion   12  (GF)​

Raspberry coulis, whipped cream  ​
​

Lemon Crème Brûlée  12   
Toasted coconut cookies​
 
Local Carpe diem coffee | Assorted teas  4.5   •  cappuccino  7   •  espresso  6 


