
M&P Chopped Salad                                                               14.50 

Mixed Greens                                                                           11.50 

Caesar w/Lemon Confit                                                   13.50 

Fall Beet Salad with Ice Wine Vinaigrette                       14.50 

Tomato & Onion                                                             11.50 

Classic Iceberg, Bleu Cheese & Tomato                          12.50 

shEllfish 

SALADS 

APPETIZERS 

             Executive Chef James Jermyn 

Shrimp Cocktail 16.00/20.50 

Lobster Cocktail 21.00 

Colossal Lump Crabmeat Cocktail    20.00 

Clams       1/2 dozen 14.50 

East/West Coast Oysters: see specials for daily selection    M/P      

 

Beef Cheek Ravioli with Persimmon 15.50/29.50 

Fire-Grilled Pizza 16.50 

Colossal Lump Crab Cake                                               21.00/39.00 

Tuna & Avocado Tartare 16.50 

Crispy Sweetbread with Blood Sausage                                     14.50 

Caramelized Sea Scallops                                                 16.50/32.50       

M&P Classic Clams Casino                                                        14.50 

 

   
  



   
  

M&P Signatures M&P Filet Classics 

Crackling Pork Shank 29.50                               

w/Firecracker Applesauce 

Live Maine Lobster 25.00/lb                     

Steamed or Broiled    

Angry Lobster 49.00 

Porterhouse for Two 48.00 pp 

Surf and Turf 54.75 

 

 

Main Courses 

Classic Filet Mignon 42.25/46.50 

Cajun Filet Mignon 42.25/46.50 

Filet au Poivre 44.25/47.50 

Roquefort-Crusted  

Filet Mignon 45.00/49.00 

Filet Oscar 48.00/52.00 

Old School Mushrooms  

Creamed Spinach                                                                 

Whipped Potatoes   

     

Served Family Style 10.50 

 

Dry-Aged Prime Rib Steak 44.50/49.50 

M&P Roasted Chicken     19.50                       

Dry-Aged Prime Sirloin 43.00/48.00 

Roast Rack of Lamb                            39.50            

Braised Short Rib with Butternut Ditalini   29.50

  

 

Tuna au Poivre 35.50 

Pan-Seared Atlantic Salmon                        31.50 
 
Brook Trout with Autumn Vegetables 31.50 
 
Roast Whole Fish 32.75 
 
Red Snapper Broiled or Poached               32.75 
 

ON THE SIDE  

Our Signature Balls 

“Low Country” Grits 

Roast Asparagus  

Gruyere Bacon Gnocchi 

Maloney’s Hash Browns  

Fresh-Cut French Fries  

Market Spinach 

 


