
Beef Carpaccio Modenese
Thin slices of seared rare beef tenderloin, spinach, Parmigiano-Reggiano, red onion, 

white truffle oil and aged balsamic $9.95

Jumbo Lump Crab Cakes
Grilled tomato-mustard sauce $11.95

Prince Edward Island Mussels
Steamed in white wine with tomatoes and garlic $8.95

Lobster Firecrackers
Crispy fried lobster and corn spring rolls with guacamole $10.95

Oysters Bienville
Baked Pacific oysters with poblano, crawfish, applewood smoked bacon and spinach $10.95

Flash-Fried Calamari
Parmigiano-Reggiano, fried spinach, tomato coulis and horseradish cream $8.95

Roasted Garlic Gnocchi
Forest mushroom ragu $8.95

STARTERS

OWNER
Rod Anderson

Classic Caesar Salad
Caesar dressing, croutons and parmesan crisp $6.75

Westport Wedge
Iceberg wedge, creamy lemon-parmesan dressing, applewood smoked bacon 

and chives $6.25

Pineapple & Prosciutto Salad
Baby greens, grilled pineapple, crispy prosciutto di Parma chips and Chianti vinaigrette $6.95

Spinach Salad Americana
Shaved red onion, grape tomatoes, button mushrooms, hard boiled egg 

and warm Dijon-vinaigrette $6.95

Pierpont’s Salad
Spring greens, crispy root vegetables, English cucumbers, grape tomatoes 

and roasted shallot vinaigrette $6.75

SALADS

GENERAL MANAGER
Todd Brooks

CHEF
Patrick Williams

Blue Crab Sweet Corn Bisque
Jumbo lump crab meat and parsley oil $6.95

Roasted Red Pepper and Tomato
Parmigiano-Reggiano croutons $5.50

SOUPS

Join Us For Wine Lover’s Sunday

every Sunday

All bottles of wine 
discounted 25-50%



PREMIUM STEAKS

Filet Mignon*
7oz. $29.95  /  10oz. $38.95

Kansas City Strip*
12oz. $29.95  /  16oz. $36.95

Ribeye*
12oz. $28.95  /  16oz. $35.95

All of our Premium Steaks come with your choice of one house side item

House Side Items - $4
Roasted Garlic Whipped Potatoes  /  Baby Green Beans  /  Parmesan Steak Fries  /  Guiness Stout Onion Rings
Sauteed Spinach  /  Roasted Potatoes  /  Sauteed Asparagus  /  Bourbon Sweet Potatoes  /  Forest Mushrooms

Steak Enhancements
Cabernet Sauce  /  Blue Cheese Cream  /  Bearnaise  / Smoked Tomato Bearnaise

May be added for a $2 supplement

Kansas City Strip au Poivre
Black peppercorn crust, roasted garlic whipped potatoes, asparagus and cabernet sauce $32.95

Filet & Lobster
7oz. filet mignon, 6oz. cold water lobster tail - choice of house side item $46.95

Filet Oscar
7oz. filet mignon, lump blue crab meat, roasted garlic whipped potatoes, 

asparagus and smoked tomato bearnaise $36.95

Veal Primavera
Veal medallions, broccoli rapine, tomato, forest mushrooms and linguine $22.95

Pan Roasted Rainbow Trout
Brown butter toasted almonds, Creole sweet & sour, roasted potatoes

and baby green beans $20.95

Cumin Dusted Halibut
Jumbo prawns, roasted poblano and orange butter, celery root and jicama slaw $26.95

Grilled Atlantic Salmon*
Roasted baby Yukon gold potatoes, asparagus and citrus tomato buerre blanc $21.95

New Zealand Lamb Chops
Roasted baby Yukon gold potatoes, cannelini beans, Swiss chard and 

tart cherry-balsamic reduction $29.95

Lobster Bouillabaisse
Cold water lobster, colossal shrimp, mussels, white fish, chardonnay stewed tomatoes and garlic toast

One tail $30.95  /  Twin tails $48.95

Roasted Campo Lindo Chicken Lyonnaise
Semi-boneless half chicken, roasted garlic gnocchi, forest mushrooms, spinach 

and caramelized onion sauce $19.95

Portabella Napoleon
Portabella caps, spinach, mushrooms, artichokes, asparagus, herbed risotto cake 

and roasted red pepper sauce $18.95

Shellfish linguine
Lobster, shrimp, oysters, spinach and Pernod-tomato cream $24.95

ENTREES
Enjoy a Small Plate appetizer, soup or salad and dessert with any entree for a $10 supplement

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood or shellfish may increase your risk of food borne illness, especially if you have certain medical conditions.

For your convenience, 18% gratuity will be added to parties of 8 or more


