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Appetizers 
 

Exotic Mushroom + Melting Brie Strudel ~ crispy foie gras, roasted apple compote, dusted with 
foie gras powder   12 
 

Grilled Kobe Beef Skewers ~ tempura fried vegetables, zippy cucumber relish, teriyaki jus 12 
 

Oyster Duo ~ fried oyster po’ boy, cider bacon, shredded romaine, Maine tomato, pickle tartar sauce, 
and creamy leek-fresh oyster stew, lobster oil drizzle   12 
 

Heart Beet Crab Napoleon ~ fresh Maine crab, roasted red ace beets and pears, salted walnuts, 
fresh ginger juice vinaigrette   11 
 

Grilled Lamb Chops ~ pomegranate glaze, roasted olive braised baby spinach & onion ring salad   13 
 

Crispy Baby Back Ribs ~ soy orange glaze, house crafted kimchi, you have to try them   10 
 

Rare Sesame Seared Saku Tuna ~ cardamom-carrot puree, arugula, pickled watermelon rinds, 
carrot vinaigrette, bluegrass soy pudding, wasabi pea brittle   11  
 

Crispy Vegetable Spring Rolls ~ asian slaw, house made duck sauce & orange ponzu   8 
 

Flash Fried Calamari ~ harissa aioli & citrus chili sauce   9 
 
Salads 
 

Fork + Knife Caesar ~ parmesan crisp, focaccia crostini, roasted olives + tomatoes, white anchovies  9 
 

Organic Baby Greens ~ Belgian endive, fresh herbs, candied pecans, smoked cheddar, port braised 
apples, red wine vinaigrette    9 

 
Entrees 
 

Hearts and Sole ~ artichoke heart + fresh Maine crab stuffed sole, slow roasted carrot ginger puree, 
baby spinach, lobster nage   23  
 

Grilled Kobe Gold NY Sirloin (American Wagyu)~ 5 spice glazed sweet potatoes, cranberry buttered 
broccoli rabe, soy scented demi, toasted walnut toffee   31  
 

1 ¼# Maine Lobster Masala ~ (lazy man style) baby carrots, asparagus, and fingerling potatoes in a 
lobster masala spiced broth, lemon mousse, XO butter glazed little neck clams    MKT 
 

Organic Duck Meatballs + Meyer Lemon Pappardelle ~ exotic mushrooms, baby spinach, 
hannahbell mozzarella, rich apple smoked bacon tomato sauce, parmesan reggianno    22 
 

Grilled Thyme & Garlic Marinated Venison ~ creamy ricotta – toasted walnut raviolis, buttered 
baby carrots, cranberry glazed roasted butternut squash, rosemary demi    26 
 

One Pound Steak & Frites ~ An Evenfall Favorite, garlic & herb house cut fries, arugula + organic 
tomato relish salad, red wine demi   24 
 

Pan Seared Jumbo Scallops, celery root puree, crispy fried cauliflower, golden raisin – toasted 
almond sweet ‘n’ sour vinaigrette, verjus sauce   27 
 

Grass Fed Rib-Eye ~ bourbon smoked salt and pepper crusted, apple-wood smoked bacon + potato 
gratin, shallot wilted baby spinach, horseradish cream, rosemary demi    26 
 

Grilled Beef tenderloin Medallions, butter poached asparagus, black truffle mashed potatoes, red 
wine demi, crispy onion rings   28 
 
 
 

Thank You for Joining us at Evenfall! 
 

 

http://www.evenfallrestaurant.com/reservations.htm

