Mothers Day
2008
Appetizers

Lobster Bisque…$8.25

New England Clam Chowder …$ 5.95 
Stuffed Lobster Tail…Fresh cold water 5 oz lobster tail split and stuffed with a flavorful blur crab and gruyere cheese filling baked to perfection and finished with a citrus beurre blanc…$11.95
Seafood Cocktail…Fresh hand picked lobster claw, cold water tiger shrimp and Stonington sea scallops poached in a white wine and lemon broth.  Served over seaweed salad with a zesty house remoulade…$10.95
Baked Brie …French triple cream brie pressed in crushed roasted hazelnuts and laced with Frangelico.  Wrapped in a flakey pastry dough crust and served over a cinnamon and apple cider sauce…$8.95
Portobello Mushroom…A PACKER INNE ORIGINAL. A large Portobello cap grilled over natural charcoal, topped with Alouette cheese and seasoned breadcrumbs. Baked golden brown and served with an intensely flavored chive infused olive oil…$6.95
Tenderloin and Eggplant Roulade…Thin sliced choice filet mignon, portobello mushroom, roasted peppers and fresh mozzarella all layered on a lightly fried herb and panko crumb eggplant strip, rolled then baked in the oven.  Served with a fig and balsamic reduction…$10.95
Salads

Classic Caesar…$6.25
D.P.I. Dinner Salad… A delicate balance of fresh field greens and crisp Romaine lettuce, crumbled blue cheese, shelled pistachios, dried cranberries and cucumbers drizzled with our raspberry champagne and maple syrup vinaigrette…$5.95

Champagne Strawberry… Fresh mixed baby field greens tossed with a champagne strawberry vinaigrette and candied walnuts…$5.25
Entrees

Filet Mignon…Grilled over natural hardwood charcoal and served with a combination of sauces, creamy gorgonzola and a port wine and toasted walnut demi glaze…$28.95

Thai Chicken…Tender whole breast of chicken sautéed with fresh ginger, red curry, soy and mixed vegetables presented over jasmine rice…$20.95

Surf and Turf…Choice cut bone in New York strip grilled over our hardwood charcoal fire with a pinot noir and wild mushroom demi glaze accompanied by a fresh herb seasoned hand picked lobster cake with a sweet roasted tomato coulis…$30.95
Truffle Scallops… Fresh Stonington Sea scallops dredged in seasoned flour and pan seared in truffle oil with asparagus tips, shiitake mushrooms and fire roasted peppers in a black truffle citrus butter.  Presented over DPI mashed red bliss potatoes…$25.95
Seafood Casserole…Sweet Stonington Sea scallops, cold  water shrimp and hand picked lobster meat served in a casserole dish over lobster raviolis with a seafood Newburg sauce and shredded Asiago cheese…$27.95
Salmon…Fresh Chilean salmon fillet caramelized in a candied ginger glaze with blue crab and mandarin orange sauce. Served over sweet chili accented jasmine rice …$24.95

Vegetable Napoleon…Marinated garden vegetables grilled and stacked high with mozzarella cheese and garlic infused basil oil served over linguine…$18.95
All entrees served with French baguettes, butter, roasted garlic and whipped red potatoes unless otherwise stated.
We are honored that you have chosen to dine with us. We prepare all of our selections from fresh, quality ingredients with imagination and care. Special orders will be accommodated to the best of our ability. We appreciate your patronage. Enjoy!
A twenty percent gratuity will be added to parties of seven or more.

Thoroughly cooking meats, poultry, seafood, shellfish 
or eggs reduces the risk of food borne illness.

