_Restaurant”

~AFFETIZERS~

Calamari ~ Crispy calamari tossed in a garlic butter sauce with banana peppers
Crab Cakes ~ Bluc crab, peppers, scallions with crumbs served with Old Bay aioli
Baked Brie ~ Imported triple cream, in flaky pastry with fresh fruit & walnuts
Littlenecks on the 12 Shell- From the shores of Cape Cod

Tcmpura Battcr Grccn E}cans ~ Served with lemon wasabi aioli
Ogstcrs on the 1 shell - Ask your server about region

[ scargot- a la Burgundy’

Beef Carpaccio ~ Capervinaigrette, and shaved parmesan

Prince | dward Jsland Mussels ~ \White wine, garlic, parmesan and parsley

Shrimp Cocktail- Largc whites, house made cocktail sauce

Antipasto Del a Casa~ Assorted Cured Meats, grilled veggies, assorted cheeses
Clams Casino ~ [T ast coast favorite

Angc[s on [Horseback ~ Fresh oysters wrapped in bacon

Louisiana Cocld:ail ~[resh boiled sl’xrimp tossed in our | ouisiana stglc cocktail sauce toPPcd with Cajlm rémoulade
Summcr Bcct Salad ~ Red & Orange Beets g]azc& in White PBalsamic honeg reduction topped with fﬂagstack mountain (Goat (Cheese

~S0UFS-

Ba‘ccd Frcncfw Onion ~ (Garlic T oasted crouton and impor’tc& Swiss
SOUP O]C thc Dag ~ (ChePs (reation made dai[3

CiOPPinO~ hahbut, crab, sl‘nrimp, clams, mussels, and ogstcrs ina savory tomato-based broth.
(This is a full entrée Portion)

~SALAD BOWLS~

Arugula & Fccan Salad- accomPanied bg roasted pear and stilton cheese drizzled with aPricot vinaigrette
Grccl( SalacL Mixed greens, feta, K alamata olives, cucumbers, Pepperoncfnf, and diced bell peppers

TI’IC C]'IC‘F"‘ Turke}j, ham, Swiss, cheddar, hardboiled egg, with a mec”eg of vegetaHes
E_Stcs Cobb —~ Diced cucumber, chicken, diced tomatoes, bleu cheese crumbles, hardboiled egg.

SPicy Sfr[oin - Tangy Alsian marinade, toPPec{ with sprouts, carrots, cashews, cucumber, cabbage blend, diced apricots soy ginger vinaigrette

Gn"cd Salmon —Simply tossed with greensina light olive oil vinaigrette toPPcd with caper aioli
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LObStCF in thﬁ Rough - s Poun& I:UH lobster served over greens with horseradish rémoulade, drawn Buttcr, and cocktail sauce16

Hcirloom TO]TIatO Salad - A menagerie of seasonal heirloom tomatoes toPPed with fresh basil and honeg balsamic drizzle 11

Scarcd FOFtO]’.)C"O - Delicatc lemon marinade tossed with fresh vcgetablcs and bleu cheese crumbles & balsamic vinaigrette 10

Sidc 5alad ~ Mixed (Greens or (Caesar
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~SANDWICHE S~

/: resh /cfa/vo or sweet Potato ifrfc‘s, Co/eslawj or fresh fruit

T[']c Ham Burgcrf-' USDA (Choice Ground Chuck, served with your choice of cheese, toPPch with

lcttucc, tomato, Pickles Add sautéed mushrooms & onions or crispg bacon 1.50 g
l‘ll" C["ICCSQ tca‘c ~ Sautéed onions, peppers and imported Swiss served on a baguette 9
Y Pepp P g

Cl’ll‘CkCﬂ ]taiiano*’ Marinated breast of chicken toPPed with basil pesto, marinara, fresh mozzarella 8

TUF‘(CH C[Ub ~ Built with bacon, lettuce, tomato and mayonnaise~ choose white, wheat or rye 8
Gﬂqu Salmon -~ Lightlg seasoned with herb infused olive oil, drizzled with lemon thymc aioli i0
Crab Ca‘(ﬁ Sanc‘lwicfw -~ Lump crab, peppers, sca”ions, crumbs, with Dgon mayo 1o

TI"IC TriPlC CI"ICCSC ~ Cheddar, Swiss, FCPchjack ]agcred with sprouts, red onion, and sundried pesto 8
Fol"( TcndCrlOiﬂ -~ toPPCd with caramelized onions and spicy mango ketchup 10

Famous fzzsljitas
Choice of beef or chicken served with warm tortillas, Pico de ga"o, and
guacamolc, and sour cream 14 C"nfckcn 16 Bccf 18 5l1rim}:>

~FASTAS~

f:rcsh Gnocchi~ TOSSCCl with house made marinara, Jtalian sausage, fresh basil with a touch of creamy Alfredo 17

Clﬂccsc Tortc“oni ~ Drizzled with tomato & basil pestos in Alfredo sauce 16
5l'm'mp ]:ra Diavolo ~ Large whites sautéed in sPicy marinara with littleneck clams over Iinguini 19
CI’]iCkCﬂ FiaZZa—' Fenr\e pasta sautéed with marinated chicken, articho‘(es, sundried tomatoes, capers 17

mushrooms ina creamg lcmon hcrb sauce

SI‘H’imP 5camPi ~dozen or more Freshlg sautéed shrimP with white wine, garlic, butter finished with lemon 19

~FROM THE SEA-~

Koasfca’ seatood served with wild rice blend and vegctab/cs

on a nest of Iinguir\i

Ncw Eng’and Stglc Ffs[‘l & Ci’ll‘Ps ~ Beer battered haddock with fries & coleslaw 14
Cashcw Dustcd Halibut ~ On abed of wilted lemon herb spinach 24
SOH Glazcd At1antic Salmon ~ drizzled with wasabi cream 20

Grﬂ[cd Atlantic Sca Scallops -Flaced on a Panct of cilantro lime glazc 24



~FROM THE GRILL~

Served with choice of starch and seasonal vegetables
FcPPcr Stcak Skcwcr'-' top sirloin, tri color peppers, |daho & sweet potatoes
Grilled Pork T enderloin ~ smothered in sweet onion, green chilies, and cabernet reduction
Chicken Saltimbocca~ An Jtalian Classic pan fried with prosciutto and mushrooms
Walnut Crusted Chicken ~ drizzled with a sweet basil cream sauce
Honey Glazed Rack of | amb ~ Grilled to your liking with Riesling reduction
Chicken Oscar- | ightly breaded and topped with sautéed king crab and a lemon beurré Blanc

Ausﬁﬂ blucs BBQKI‘IJS ~ Slow roasted in a tangy sauce, with slaw & |daho or Sweet fries
Hal{: Rack...., 12 rzu“ Kack ..... 14
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TOP Sir‘oin"&oz. .............. 21
Rib FCye~16 oz, .26
New York Strip 14o0z....26
Veal Ribeye 120z............ 26
]:ilct Mignon~ 8 0zuvun. 27

Au Poivre, Crab stuffed, or broiled with stilton and sautéed mushrooms

Wc F raud[y 5crvc Ccrb'ficd L[ﬁDA C/micc 5tcr/ing5i/vcr Agcd Bccf
5crvca] with a Sautéca//\/[ushroom /\//ea’/cy, Chef’s Starcﬁ and Frcs/; \/cgctab/cs




