
 

 
 

 
 

$55 Dinner Tasting Menu 
Choose 1 Item from each category 

 

Starters 

Cajun Seafood Chowder 

Mini Wedge Salad 
Iceberg - tomato - egg - crispy bacon - blue cheese - everything spice 

Crispy Calamari 

Cocktail sauce 

Seafood Cold Plate 
2 oysters – 2 jumbo shrimp cocktail – mignonette – cocktail sauce 

 

Mains 

Sesame Seared Yellow Fin Tuna  
Sashimi style - wasabi - pickled ginger - tamari soy – ramen noodle stir fry 

   Seared Scallops & Shrimp Risotto 
Scallops - tomatoes - basil pesto - sliced asparagus - parmesan - beurre blanc 

Georges Bank Haddock choice of side 

Panko - Parmesan & Asiago crusted - beurre blanc  

Skirt Steak choice of side 

LHA reserve skirt steak - turf sauce - portabella mushrooms 

Maine Lobster Tail & Filet Mignon choice of side 

4 oz lobster tail - 4 oz filet mignon - portabella mushrooms - demi glace 

 

Desserts 

White Chocolate Cheesecake 
Graham cracker crust – strawberry sauce – whipped crem 

Sticky Toffee Pudding Cake 
Toffee pieces – butter caramel sauce 

Key Lime Pie 
Graham cracker crust filled with light key lime custard – whipped cream 

Angelo Gelato 

 

Catch 35 Dining Room Menu is also served during Restaurant Week 

 

 


