PRIME PRIX FIXE
$49.95 per Guest

Available for Dine-In Tuesdays, Wednesdays and Thursdays
Not available on holidays. No substitutions or splitting.

SOUP AND SALAD

Please select one

FRENCH ONION SOUP
Traditionally prepared

PRIME HOUSE SALAD
Mixed greens, cucumbers, tomato, red onion,
house-made croutons tossed with house vinaigrette

CAESAR SALAD
Romaine hearts, shaved parmesan, white anchovies and
parmesan panko crunch with house Caesar dressing

ENTREE

Please select one

FILET MIGNON 5 OZ"
Served with mashed potatoes and sautéed spinach

PISTACHIO CRUSTED SALMON*
Butternut squash mascarpone puree, crispy brussels sprouts, maple bourbon

BRICK CHICKEN
Lemon rosemary roasted half-chicken, mashed potatoes,
gar|ic spinach, pan gravy

PAPPARDELLE BOLOGNESE
Classic beef, pork and veal ragu finished with cream, basil,
whipped ricotta, shaved parmigiano

DESSERT

Please select one

CREME BRULEE
Classic preparation with caramelized sugar

APPLE CRUMB
Apples baked with butter and cinnamon, folded with oats,
warm caramel sauce and ice cream

Please inform your server if anyone in your party has a food allergy
‘These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness. 7% Massachusetts sales tax is added to all prices. 20% gratuity is applied to parties of six, or
more. All menu items are subject to change due to seasonality and availability. Prices are subject to change without notice.



