
SPECIALS 
SOUP & SALAD 

NEW ENGLAND CLAM CHOWDER - 6  
CHICKEN SOUP - 6 

(noodles optional) 
BURRATA SALAD - 10 

mixed greens, tomato, fresh basil, balsamic glaze  

STARTERS  
BEEF WELLINGTON BITES - 10 
made in-house with minced filet  

SHRIMP COCKTAIL - 10 
POTATO SKINS - 10 

stuffed with bbq pulled pork & cheddar 

CHICKEN CORDON BLEU BITES - 9 
crispy fried, served with honey mustard 

MOZZARELLA STICKS - 8 
served with marinara  

HANDHELDS 
all sandwiches are served with choice of french fries, chips or coleslaw 

substitute: onion strings, sweet potato fries - 1     or     small house or caesar - 3 
BBQ TENDERLOIN TIP GRINDER - 16 

tenderloin tips, BBQ sauce & sharp cheddar cheese on a torpedo roll  
BLACK BEAN BURGER - 12 

cheddar cheese, chipotle aioli, lettuce & tomato on a bulky roll 
TUNA SALAD WRAP - 11 

fresh tuna salad with provolone cheese, banana peppers, lettuce & tomato in a wrap 
PASTRAMI - 12 

lean thinly sliced pastrami, swiss, whole grain mustard on grilled rye 
HAM & CHEESE MELT - 11 

in-house sliced ham with cheddar melted on grilled sourdough served with fries 

Entrees 
BAKED COD - 21 

hand cut cod topped with sliced tomatoes & cracker crumbs, baked and served with mashed potatoes & vegetable 
 BAKED SCALLOPS - 28 

sea scallops baked with butter and shallots and topped with seasoned bread crumbs served with mashed potatoes & vegetable 
GRILLED CHICKEN CARBONARA - 20 

tender grilled chicken breast tossed in a rich cream sauce with pancetta and garden peas served over fettuccini  
PORK CHOP - 32 

14oz french cut bone in pork chop grilled and topped with a sweet chili glaze served with mashed potatoes & asparagus 
 ROASTED PRIME RIB - 34 

served with natural au jus, baked potato & vegetable 

DESSERTS 
SALTED CARAMEL CHEESECAKE 

MOLTEN LAVA CAKE 
BANANA XANGO 


