
RAW BAR

SEA HARVEST

Wild Alaska Crispy Skin Halibut *

Lemon Caper Sauce, Parmesan Gratinated

Fennel, Haricot Verts 41.99

Slow-Roasted Salmon *

Smoked Sweet Potato, Seasonal Farm

Vegetables, Fresh Herbs, Bright Citrus. 38.99
 

Scallops and Shrimp Saffron Risotto

Creamy Arborio Rice, Shrimp, Scallops, 

Sun-Dried Tomatoes, Saffron 42.99

Lobster Thermidor

Crab & Lobster Meat, Peppers, Herbs,

Parmesan, Sherry Cream, Potato Puree,

Broccolini MP

FIELD HARVEST

Short Rib Bourguignon

Red wine–braised Short rib, Potato Purée,

Sautéed Mushrooms, Veal jus 43.99

Steak Au Poivre *

 Peppercorn Crusted Prime NY Strip, Sauce Au

Poivre, Truffle Fries, Haricot Verts 52.99

Rustic Penne with Italian Sausage

Italian Sausage, Red Chard, Tomato Sauce,

Fresh Ricotta 29.99

Garden Herb Crispy Chicken Cutlet

Crispy Chicken Cutlet, Arugula, Cherry

Tomatoes, Parmesan, Lemon 31.99

STARTERS

Crab Cakes

Lump Crab Cakes, Remoulade Sauce 20.99

Steak Tartare *

Hand-cut Tenderloin, Classic French Seasoning,

Chives, Toasted Brioche 22.99

Broiled Scallops on the Shell *

Grilled scallops, Honey Butter, Sea Salt, Red

Chili Flakes 23.99

Pan Grilled Mussels *

PEI Mussels, Lemon, Garlic, Parsley, Toasted

Bread 19.99

Island-Crisp Calamari

Crispy Fried Calamari, Sambal Sauce 19.99

Manisses Mini Burgers *

Seared beef, Red Wine Shallot Butter, Toasted

Brioche 18.99

Eggplant Provençale

Slow-roasted Eggplant, Fresh Tomato, Ricotta,

Toasted Pine Nuts, Crisped Bread 17.99

Artisanal Cheese Plate

Chef’s Selection of Gourmet Cheeses, Seasonal

Jam, Roasted Nuts, Crackers 24.99

SOUPS

Soup Du Jour

Our Special Daily Soup MP

New England Clam Chowder

Clams, Potatoes, Bacon, Creamy Broth 13.99

SALADS

Garden Salad

Mixed Greens, Cucumber, Heirloom Tomatoes,

Red Onion, Feta, Vinaigrette 14.99

Little Gem Caesar

Shaved Parmigiano, Anchovy, 

Herb Croutons 16.99

Crispy Goat Cheese & Arugula Salad

Baby Arugula, Apples, Cranberries, Pecans,

Honey Mustard Vinaigrette 17.99

-ADD-

Chicken 10 | Salmon 16 | Shrimp 18

SIDES

Seasonal Vegetables | Hand Cut Pomme Frites 

| Truffle Fries | Exotic Mushrooms

Oysters on the Half Shell *

Local Oysters, Mignonette, Cocktail Sauce,

Horseradish 6 for 23.99 | 12 for 47.99

Jumbo Shrimp Cocktail *

Cocktails Sauce, Lemon 19.99

Seafood Platter *

Oysters, Shrimp, Lobster, Clams MP

ADD CAVIAR MP

*Raw or undercooked meats, seafood, shellfish, or eggs may pose an increased risk of foodborne illness, especially for

individuals with certain health conditions.

H O T E L  M A N I S S E S
A Boutique Hotel & Restaurant

Indulge in our handcrafted desserts—save room for the finale!


