
 

                                

 
 

 
 

APPETIZERS 
 

PALM COURT CLASSICS 
L O B S T E R  B I S Q U E  8   

SH ERR Y LOBSTER  BI SQU E CAPPUC CIN O STYLE 
S O U P  D U  J O U R  7  

H  OME MAD E WITH  SEASONAL VEGETABLES AND  
VAR IOU S STOC KS 
 
ANTIPASTO 35  
C  LASSIC  ITALI AN  AN TI PASTO WI TH  PR OSCI U TTO 
DI  PAR MA,  SALAMI ,  PEPPER ON I,  VEGETABLES,  
FR U IT  AN D CH EESE   
 
C A R L T U N  S E A F O O D  P L A T E  6 5 / 1 2 5  

L  OBSTER, BLU E POIN T OYSTER S, L I TTLE  NEC K 
CLAMS,  CHAMPAGN E SEAFOOD  SALAD,  SH RI MP 
AND  KIN G CR AB LEGS *  
 
C L A S S I C  S H R I M P  C O C K T A I L  1 6  

C  H I LLED  JU MBO SHR I MP WI TH  CLASSI C  
COC KTAIL SAUC E *  
  
LOBSTER SEAFOOD  SALAD 19  

C  H AMPAGN E SEAFOOD SALAD  WI TH  CALAMAR I,  
SC ALLOPS,  SHR I MP AN D LOBSTER  *  
 
“CARLTUN CLASSIC PLATE” 15  

C  OC ON U T SHR I MP,  DUN GEN ESS CR AB CAKE,  
DI VER SEA SC ALLOPS WRAPPED IN  PR OSC IU TTO 
  
T U N A  B I T E S  1 4   

Y  ELLOWFIN  TU N A SAU TÉED  R AR E SER VED OVER  
WASABI  AI OLI   
 
VEAL AGNOLOTTI  13/28  

S H R ED DED  VEAL OSSOBUC O WR APPED  IN  A  
HOMEMADE PASTA WITH  SAGE BU TTER  
   
CHARRED OCTOPUS  15 

GR I LLED OC TOPU S WI TH CUR ED  BLACK OLI VES,  
TOMATO AN D  ROASTED  PEPPER S * 
 

WILD MUSHROOM RISOTTO 16/23  

W I LD  & CU LTIVATED  MUSHR OOMS OVER 
MU SHR OOM RI SOTTO * 
 
LOBSTER RISOTTO  18/35  

C  R EAMY RI SOTTO WI TH  LOBSTER  AND  LOBSTER 
CR EAM SAUC E * 
 
 
 
 

 

 
 
 
 

SALADS 
 
BURGUNDY PEAR SALAD 13 

C H I LLED  BUR GU ND Y PEAR S, MAPLE WALNU TS,  
BR I E  BEGGARS PUR SE,  RASPBERR I ES AND  
RASPBERR Y VIN AIGR ETTE   
 
BLT SALAD 13 

L  ETTU CE,  TOMATO,  GOR GON ZOLA CHEESE,  APPLE 
SMOKED  BAC ON  WITH  BLUE CHEESE DRESSI N G *  
 
CLASSIC CAESAR SALAD FRICO 11 

H  EAR TS OF ROMAIN E WITH A  LI GH T ANC H OVY 
DR ESSI N G I N A  PAR MESAN  FR IC O *  
 
SPINACH SALAD 13 

W I LTED  SPIN ACH,  CR I SPY GOAT CH EESE, BAC ON, 
PI GN OLI  NU TS AN D APPLES IN  RED  WI NE SHALLOT 
VI N AI GR ETTE 
 
CAPETOLA SALAD 14  

A  VOC AD O,  ORAN GES,  CUC U MBER S, WALN U TS,  
PI GN OLI  NU TS,  GOR GON ZOLA C HEESE,  TOMATOES 
AND  WI LD  GREEN S WITH  A  SHERR Y SH ALLOT 
VI N AI GR ETTE *   
 
BUTTERNUT SQUASH SALAD 13  

GR I LLED BU TTERN UT SQU ASH,  BABY AR U GU LA 
SERVED  WITH  SHEEP RI C OTTA,  PI GN OLI  NUTS AND  
BASIL VI NA I GR ETTE *  
 

B E E T  &  G O A T  C H E E S E  T O W E R  1 3   

R OASTED  BEETS WI TH  GOAT CHEESE,  WALNU TS,  
SH ERR Y CI TRU S VI NAI GRETTE WI TH AN D  OR AN GE 
GLAZE   
 

ARTICHOKES AVOCADO 12  

FLOR I D A AVOC AD O WITH  MAR IN ATED  L I GH TLY 
SPIC ED  AR TIC H OKES,  CI TR US VIN AIGR ETTE *   
 
 

 

 

 

 

 



  

   

PASTA & RISOTTO  

GOLDEN SEAFOOD RISOTTO 34  

LOBSTER,  SH RI MP,  SCALLOPS,  MAN I LA CLAMS 
OVER  AR BOR I O RIC E WI TH PARMESAN  CH EESE *   
 

CAJUN RIGATONI   27 

GR I LLED CH IC KEN,  AND OU I LLE  SAU SAGE WI TH  
SPIC Y TOMATO SAUC E OVER RI GATON I  PASTA   
 

LOBSTER MACARONI & CHEESE 26  

ELBOW PASTA  WI TH  TH REE CH EESE SAUC E AND  
SH R EDD ED  MAIN  LOBSTER       
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
THE SEA 
 

BLACK SEA BASS 32 

P  AN  SEARED L. I .  BLACK SEA BASS WITH BAY 
SC ALLOPS AND  YELLOW PEPPER SAUC E *    
  

YELLOWFIN TUNA 33 

PAN KO,  SEAWEED  WRAPPED AVOCAD O, TUN A 
WI TH  A  HOMEMAD E TER IYAKI SOY GLAZE,  WASABI 
MASH ED  POTATOES & ED AMAME    
 

COLUMBIA RIVER WILD SALMON 28   

MACADAMIA,  ONI ON  ENCR USTED  SALMON,  WI TH  
CH AMPAGN E CI TRU S SAUC E,  T IED  VEGETABLES    
 

CHILEAN SEA BASS 35 

ROASTED  CH I LEAN  SEA BASS, POR T JEREZ 
GLAZE,  SPIN AC H,  MASH ED  POTATOES  
TWIN SOUTH AFRICAN LOBSTER 38                                                                             

BR OI LED  SOU TH  AFR IC AN  LOBSTER  TAILS  WITH 
SAFFR ON BU TTER,  MASH ED  POTATOES *  
 

GRILLED BRONZINI 35 

BR ON ZIN I  WITH  LEMON  OI L AND  SALSA VERD E 
OVER  ASPAR AGU S WITH  CR I SPY POLEN TA 

 
 

THE LAND 
AMISH FREE RANGE CHICKEN   23 

ROASTED  CH IC KEN  WITH  POR CI NI  MU SHR OOM AU 
JU S, POLEN TA CR OU TONS,  HAR IC OT VER T 
 
LONG ISLAND DUCK 28 

CR I SPY LON G ISLAND  DU CK WI TH  L IN GONBER RY 
SAU CE,  MASHED  POTATOES,  T I ED  VEGETABLES  *  
 
BERKSHIRE NATURAL PORK CHOP 33 

GR I LLED POR K CH OP WI TH APPLE DIJ ON MU STARD  
SAU CE,  POLEN TA RIN GS,  HAR IC OT VER T 
 
HERB CRUSTED AUSTRALIAN LAMB 37      

ROASTED  RACK OF LAMB WI TH  HER B GAR LIC  AU 
JU S, CASABLANC A MASH ED POTATOES,  GRI LLED  
ASPARAGUS 
 
16 OZ. GRILLED VEAL CHOP 48 

GR I LLED VEAL CH OP WI TH  SAU TÉED SPIN AC H,  
CR I SPY RI SOTTO CAKE,  MU SHR OOM AU  JU S *  
 
           

SIGNATURE STEAKS  
 
FILET MIGNON & SHRIMP 43  

GR I LLED FI LET MI GN ON  WI TH FOUR  GRI LLED  
SH R IMP, VI DALI A  ONI ON SAUC E,  CASABLAN CA 
MASH ED  POTATOES WITH  TIED VEGETABLES *  
 
CEDAR RIVER NEW YORK STEAK 39 

GR I LLED N.Y.  STEAK, SAUTÉED  ONI ONS,  MASH ED  
POTATOES,  ASPAR AGU S, WI LD  MU  SHR OOM SAUC E  
*  
 
STERLING SILVER SKIRT STEAK 38  

GR I LLED SKIR T STEAK CH I MICH URR I  WI TH  WI LD 
MU SHR OOMS,  STEAK FRI ES *  
 
 24 OZ. DRY AGED PRIME RIB EYE STEAK 68   

DR Y AGED PR IME BONE- IN  RI B EYE STEAK SER VED  
WI TH  SAU TÉED  ON I ON S, BAKED  POTATO,  TIED  
VEGETABLES *  
 
16 OZ. RIB EYE STEAK 48 

P  R I ME GR I LLED  BONELESS RI B  EYE STEAK 
SERVED  WITH  SAU TÉED  ON I ONS,  BAKED  POTATO,  
TI ED  VEGETABLES *  
 
10 OZ. KOBE BURGER 26                                                                                                                              

WAGU  BUR GER  “KOBE STYLE” ONI ON S,  
MU SHR OOMS,  BAC ON,  CH EESE,  FR EN CH  FR I ES  *  
 
AUSTRALIAN WAGU COWBOY STEAK 135  

GR I LLED “KOBE STYLE” WAGU  BONE- IN  RIB  EYE 
STEAK,  SER VED  WITH  BAKED  POTATO,  GR I LLED  
ASPARAGUS,  SAU TÉED ON I ON  *

 

     

 SIDE ORDERS*    10 
           Wi ld  Mushrooms -  Gri l led Asparagus -  Broccol i  Rabe -  Truf f le  Fries -  Mashed Potatoes -  Baked Potato

                            GLUTEN FREE*          VEGETARIAN OR VEGAN                 

ITALIAN CLASSICS  
  
 
  

CHICKEN SCARPARIELLO 27 

S  AU TEED  CH IC KEN  WI TH  PEPPER S,  HOT AND  
SWEET SAUSAGE 
 

VEAL PARMESAN 36 

L I GH TLY BR EAD ED  VEAL CU TLET,  PAN  FR I ED  
WI TH  BUFFALO MOZZARELLA,  TOPPED  WI TH  
FR ESH  FI LETTO DI  POMOD OR O SAU CE 
 

  


