
Welcome To 
Matthew’s 102 North 

The Ultimate Dining Experience 
 

Starters 

*Crab Stuffed Mushrooms – with Sauce Béarnaise    ~ 9 

*Fried Panko Goat Cheese - with Pomadoro Sauce    ~ 8 

*Calamari Julienne - lightly breaded flash fried Steak with Galatoire’s Remoulade    ~ 10 

*French Onion Soup au Gratin    ~ 9 

*Fritters Edward – Crab Fritters with lime Crème Fraiche and a Maple  

Balsamic Reduction    ~ 10 

*Tuscan White Bean Soup – Cannellini And Mushrooms ~ 9 

  

  *102 Caesar - Romaine, Bacon, Anchovies,Tomatoes, Roasted Red Peppers                         

and Asiago Cheese                                                                                                                                        

Side  ~ 8     Entree  ~ 14 

Add Chicken  ~ 5 

 

Entrees 
All entrees served with Organic Fresh Spring Mix Salad,  

Seasonal Fresh Vegetables and Fresh Baked Bread  

*Chef’s Special Tasting Menu for Two - 5 Courses Specially Prepared  

For the Adventurous Diner    ~ 50 

*Matthew’s Filet – with a White Wine Bleu Cheese Cream Sauce and Red Onion Confit    ~ 30 

*Filet Mignon - 8 oz. with Vermouth Scented Red Wine Fumet    ~ 29 

*New York Strip - 12 oz. with Jack Daniel’s Glaze    ~ 28 

*Herb Crusted Rack of Lamb - with a Honey-Dijon Glaze    ~ 28 

*Pork Loin Marsala - 8 oz. Center Cut Loin Finished a La Minute  

with Sautéed Mushrooms and a light Marsala Cream    ~ 23 

*Chicken Picatta - Lemon-Caper Beurre Blanc, Sautéed Mushrooms,  

Caperberries, and Pasta du Jour    ~ 18 

*Sautéed Veal Liver - Lightly breaded and served with Caramelized Onions    ~ 17  

*Crab Cakes - with Galatoire’s Remoulade and Red Onion Confit    ~ 21 

*Salmon Dijon - Brown Sugar Cured with Honey-Dijon and Red Onion Confit    ~ 21 

*Mountain Trout - with Sautéed Mushrooms, Lump Crab, Lemon Beurre Noisette    ~ 23 

*Seafood Mixed Grill - Scallops, Shrimp and Lump Crab, mushrooms, Spinach and  

Sun-Dried Tomatoes served over Pasta with a Light Marsala Brodo    ~ 26 

*Eggplant Rollatini- Goat Cheese, Spinach and Roasted Red Peppers 

served over Pasta with a Pomadoro Sauce    ~ 22 
 

 

Vegan and Vegetarian options Available.  Please Inform Your Server of any Food Allergies. 

Split Plate Charge $6.  18% Gratuity Added to Parties of 8 or more.  Corkage Fee $10 

We accept Cash, Visa, Master Card, Discover, American Express and No Checks Please 


