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Lobster Bisque 

Crème Fraiche 

10 

 

Soup of the Day 

9 
 

Baby Greens 

Balsamic dressing 

8 

 

Duo of Tartares 

Sushi Grade Ahi tuna – Soy-Sesame Dressing 

King Salmon – Wasabi-Ginger Dressing 

Cucumber Salad, Hijiki Seaweed Salad, Flatbread 

15 

 

Oysters 

Seasonal Oysters on the Half Shell, Mignonette Dressing, Cocktail Sauce 

2.75 Each 

(Minimum of 4) 

 

Steak Tartare 

Hand Cut Beef Tenderloin, Mustard Vinaigrette 

Capers, Shallots, Parmesan Cheese 

14 

 

Roasted Onion Tart 

Caramelized Sweet Onions, Gruyere, Crème FraÎche 

10 

 

House Cured Salmon 

Citrus and Olive Oil Cured Salmon, Fennel Salad 

12 

 

Charcuterie 

Jamon Serrano Cured Ham, Country Pate, Saucisson Sec 

Saucisson D A’il 

15 

 

Caesar Salad 

Hearts of Romaine, Herb Croutons, Shaved Parmesan Cheese 

10 

Add Chicken 15 

 

Trinity Cheese Plate 

A Daily Selection of Imported and Domestic Artisanal Cheeses 

15 

 

Spring Salad 

White and Green Asparagus, Fava Beans, Pickled Ramps 

Butter Lettuce 

12 

 

Asian Cod Cakes 

Apple-Jicama-Cucumber Salad, Sweet Chili Sauce 

12 
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Entrees 

 

House Made Herb Gnocchi 

Wild Mushrooms, Asparagus, Fava Beans, Ramps 

Porcini-Cream sauce 

18 

 

Linguine Pasta 

Rock Shrimp, Basil 

Tomato-Saffron Sauce 

20 

 

Duck Confit with English Pea and Bacon 

Asparagus, Melted leeks, Parmesan Reggiano, Porcini Jus 

20 

 

The Trinity Kobe Burger 

Prime Ground Kobe Beef 

Red Onion Chutney, Choice of Cheese 

16 

 

Lobster BLT 

Tender Lobster Meat, Smoked Country Bacon, Oven Roasted Tomatoes 

On Onion Brioche, Shaved Fennel Watercress Salad 

20 

 

Cobb Salad 

Roast Chicken Breast, Smoked Country Bacon, Oven Roasted Tomato 

Avocado, Gorgonzola Dolce, Hard Cooked Egg, Champagne Vinaigrette 

16 

 

Ahi Tuna and Soba Noodle Salad 

Pepper Crusted Ahi Tuna, Soba Noodles, Pickled Carrot and Daikon Radish, Scallion,  

Cucumber, Edamame, Soy Sesame Dressing 

12/20 

 

 House Herb Roasted Turkey Sandwich 

Oven Roasted Tomatoes, Roasted Garlic Mayo,  

Pickled Red Onion, Shredded Romaine  

On a warm Sesame Brioche Bun 

Baby Arugula Salad 

15 

 

Beef and Guinness Pie 

Tender Braised Beef Chuck, Carrots, Mushrooms 

Parmesan Mashed Potato, Puff Pastry Cap 

17 

 

“Banh Mi” Vietnamese Pork Sandwich 

Roast Loin  Of Pork, Garlic Sausage, Pickled Carrot and Daikon Radish 

Cucumber, Cilantro, Pickled Jalapenos  

Soy Mayo on a Soft Baguette 

Butter Lettuce or home Fries 

!6  

 

Jumbo Black Bass 

Braised White and Green Asparagus, Roasted Marble Potatoes 

Warm Little Neck Clam Vinaigrette 

26 

 

EXECUTIVE CHEF DONAL CROSBIE 

A 20% service Charge will be added to all parties of 6 or more 


