
PRELUDE

CENTERSTAGE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. We are 
allergy conscious, due to nuts and gluten used in our kitchen we cannot guarantee ‘free’ but offer sensitive options. 

Automatic 18% gratuity for parties of six or more.  Checks may only be split evenly.

Artisan Selection of Cheeses 30
fig jam, marcona almonds, strawberries

Symphony Salad  17  V
fresh & pickled baby vegetables,

sunflower seeds, beets, herb vinaigrette

Pommes Frites    15
Parmesan, thyme, rosemary, truffle aioli

Little Gem Caesar  18
toasted breadcrumbs, parmesan, lemon

Seared Tuna Niçoise     23
romaine, olives, snap peas, 

egg, potatoes

JFK Fish Chowder     16
corn, potatoes, white mirepoix, double 

smoked bacon, chives 

Andalusian Gazpacho  16 V
parsley cookie, herb oil

Pickled Peach & Burrata Salad  18
arugula, frisee, basil, pistachio, 

honey vinaigrette 

Murray’s Chicken Breast  42
crisp fingerling potatoes, haricot vert, 

cherry tomatoes, mustard seed-

apple gastrique

Berkshire Pork Porterhouse  42

apple and aji panko pepper reduction, 

polenta cakes, broccolini, grilled apple salsa

8oz Grilled Filet Mignon  62
whipped yukon gold potatoes, asparagus, 

truffle bordelaise, crisp shallots 

Seared Diver Scallops        54
sesame whipped cauliflower, bok choy, 

scallion-chili vinaigrette 

                                 

Pan Seared Rockfish  46
summer vegetable ratatouille,

arugula-basil pesto

Jail Island Salmon  44
saffron sunchoke puree, baby carrots,

dill beurre blanc, salmon skin crisp

Jumbo Lump Crab Cakes  54
bacon-corn succotash, cherry 

tomatoes, snap peas, lemon-

tarragon remoulade

Pan Roasted Oyster Mushroom

& Baby Zucchini                38  V
rice & farro pilaf, parsley, charred lemon, 

romesco

Chilled Seafood Platter    80    

½ Maine lobster, 4 oysters on the half shell, 

4 poached shrimp, jumbo lump crab, mussel escabeche

V = Vegan



SPOTLIGHT

COCKTAILS

BEER

ROSE &

WHITES

MOCKTAILS

SPARKLING &

CHAMPAGE

REDS

Topo-Chico Hard Seltzer Strawberry Guava

Stella Artois, Belgium

Port City Monumental IPA, VA

9

9

9

Stella Artois NA, Belgium

Michelob Ultra Pure Gold

9

9

Passionfruit Pisco pisco, passionfruit puree, lime juice, lime wheel

Pink Paloma mezcal, ruby grapefruit juice, lime juice, simple syrup, club soda

Autumn Margarita apple cider, pear juice, tequila, orange liqueur, lime juice, cinnamon stick

Fatal Twist gin, lemon juice, st. germain, grenadine, cava, lemon twist 

Frosé refreshing mix of wine and strawberry puree

Red Sangria red wine, cranberry juice, simple syrup, brandy, peach schnapps

18

18

18

18

16

18

Lychee Limonata lychee puree, white cranberry juice, sparkling lemonade

Mango Berry Fizz mango puree, orange juice, tangerine sparkling juice, strawberry puree

12

12

Cantina Solarium Prosecco, Italy

Chandon Rose, CA

Chandon Brut, CA

Veuve Cliquot, Rose

Dom Perignon, France, 2012

18/70

20/76

20/76

38/145

425

IL Marchione Kate Primitivo, Rose, Italy 

Twelfth Night, Riesling, Central Otago, New Zealand

Lagaria delle Venezie, Pinot Grigio, Veneto, Italy

Les Vignes De Rêve, Sancerre, Loire, France 

Jacques Dumont, Sauvignon Blanc, Loire, France 

Duckhorn, Sauvignon Blanc, Napa Valley, CA

Newton Skyside, Chardonnay, Sonoma County, CA

Jordan, Chardonnay, Sonoma County, CA

18/70

18/70

18/70

21/82

18/70

21/82

20/78

22/84

Evolution, Pinot Noir, Oregon

Cloudy Bay, Pinot Noir, New Zealand

La Grande Dame, Bordeaux Superieur, France

Domaine Galetis, Merlot, France

Bodegas Numanthia Termes, Tempranillo, Spain

Altos del Plata, Malbec, Argentina

Abstract by Orin Swift, Red Blend, CA

The Prisoner, Red Blend, Napa Valley, CA 

Daou, Cabernet Sauvignon, Napa Valley, CA

Jordan, Cabernet Sauvignon, Alexander Valley, CA

Stags Leap Cellars, Cabernet Sauvignon, Napa, CA, 2020

Duckhorn, Cabernet Sauvignon, Napa Valley, CA, 2020

Newton Puzzle Red Blend, Napa Valley, CA, 2018

Opus One, Red Blend, Napa Valley, CA, 2017

18/70

24/94

20/78

18/70

19/72

20/78

25/95

25/95

19/72

35/135

135

220

325

475

HISPANIC HERITAGE 

MONTH COCKTAILS


