
 
Monday Night Lobster Price Fix 

David Burke Prime 
Three Courses for $29 

Executive Chef • Christopher Shea 
 

 
First Course 

Choice of: 
 

Mixed Green Salad 
Fontina cheese and dijon vinaigrette 

 
Lobster Bisque 

Green apple essence and crispy lobster stick 
 

Lobster Tacos 
Three mini hard-shell tacos with lobster salad, 

fennel slaw and guacamole cream 
 

Lobster Dumplings 
Lemon, chive and butter 

 
Second Course 

Choice of: 
 

Any 1 lb Lobster From Our Tank 
Steamed, served whole roasted in our wood stone 

oven with garlic, lemon and rosemary 
Kung Pao style, with cilantro, lime and peanuts 
All lobsters are served with herb roasted potato, 

sesame broccoli, drawn butter and lemon 
 

Lobster Carbonara 
Hand rolled pasta with Maine lobster, bacon, 

peas, cauliflower, lobster cream sauce 
*2 or 3 lb lobsters available for market price* 

 
Sides 4.50 

Lemon Poppy Seed Egg Noodles 
Parmesan Rice with Peas and Carrots 

Hand Cut Old Bay French Fries 
 

Dessert 
Choice of: 

 
Vanilla Bean Crème Brûlée 

Mudslide cookies 
 

Ice Cream Cones & Push Pops 
Two of each 

 
Apple Crisp 

Vanilla ice cream 
 

Banana Bread Pudding 
Peanut butter gelato, bacon brittle, chocolate 

sauce 
 




