
 

Dinner Menu 

 

 

Entrées Marked with an * May be prepared From Rare to Well Done and may contain raw ingredients 

The Department Of Health Requires Us To Inform You That Consuming Rare And Undercooked Foods May 

Increase Your Risk Of Food Borne Illness Especially Those With Certain Medical Condition 

 

 

 
 

Starters 
 

Cheese Board for Two $15 
Assorted Cheeses, Proscuitto, Marinated 

Olives, Grilled Japanese Eggplant, Baby Fennel 
Sliced Artisan Breads 

 

Calamari $12 
Fire Roasted Tomato Relish with a Red Onions, 

Grilled Scallions, Pepperoncinis Salad 
 

Fried Goat Cheese Tower $13 
Fried Goat Cheese, Baby Greens, Grilled Apples, 

Cider-Walnut Vinaigrette 
 

*Tuna Napoleon* $14 
  Sliced Ahi Tuna, Crispy Potato Tuiles and  

Cucumber-Yogurt Sauce 
 

Antipasto Pizzetta $14 
Pesto, Shaved Proscuitto, Kalamata Olives, 

Roasted Red Peppers, Fresh Mozzarella 
 

Veggie Pizzetta $10 
Arugula, Roma Tomatoes, Roasted Eggplant 

Puree,  
Fresh Mozzarella 

 

Jerk Spice Rubbed Chicken Quesadilla 
$14 

Served with Orange Jicama Slaw 
 
 

Soups 
 

New England Clam Chowder $9 
 

Soup Du Jour $8 
Chef’s Daily Creation 

 

 
 

 
Salads 

 
 

Cucumber Ribbon $9 
Baby Field Greens, Grilled Brie, Grape 

Tomatoes, Shoestring Carrots, Sugared 
Walnuts, Cranberry Vinaigrette 

 

Hearts of Romaine Caesar Salad $13 
Lemony Caesar Dressing, Grissini, Roma 

Tomatoes,  
Shaved Pecorino 

Add Chicken: $16    Add Shrimp: $18 
 
 

Sandwiches 

 

Doubletree Burger $15 
Lettuce, Tomato, Red Onion, Choice of Cheese 

 on a Multi-Grain Roll 
 

Triple Decker Club $13 
Turkey, Ham, Salami, Swiss, Lettuce, Tomato, 

Bacon  
on Toasted Honey Wheat Bread 

 

Grilled Chicken Caprese $15 
Marinated Grilled Chicken with Pesto 

Mayonnaise on Sourdough Roll with Sliced 
Roma tomatoes and  
Fresh Mozzarella 

 

Lobster Baguette $18 
Fresh lobster Salad, Chiffonade Lettuce, Sliced 

Tomatoes 
 

Classic Rueben $14 
Shaved Corned Beef, Sauerkraut, Swiss Cheese,  

Thousand Island on Marble Rye 
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Land or Sea Sliders $16 
4 Beef Meatloaf Sliders or 4 “Po Boy” Crab Cake 

Sliders  
or get 2 of each 

 
 

 
 

Entrees 
 
 

Spice Rubbed Salmon Salad* $25 
Salmon Filet Dusted with Spices, Greens, 

Julienne Vegetables, Light Honey-Mustard 
Vinaigrette 

 
 

*Grilled Beef Tenderloin Salad* $25 
Baby Field Greens, Grilled Red & Green 

Peppers, Cucumber, Crumbled Bleu Cheese, 
Balsamic Vinaigrette  

 
 
 

Shrimp & Georges Bank Sea Scallops 
$32 

Herb-Lemon Risotto, Sautéed Baby Spinach,  
Butternut Sauce 

 
 

*Sautéed Salmon* $28 
Onion-Strewn Toasted Barley and Portobello 

Mushroom,  
Red Wine Reduction 

 
 

Crab Stuffed Acadian Red Fish $26 
Red Potato-Pearl Onion Hash,,  Sautéed Baby 
Spinach, Drizzled with Lemon-Herb Olive Oil   

 
 
 
 

 
 

 
Entrees 

 
 

Pan Roasted Chicken $28 
Celery Root Puree Potato, Grilled Asparagus,  

Blackberry-Ancho Sauce 

 
 

*New York Sirloin* $33 
Celery Root Puree Potato, Grilled Asparagus,  

Red Wine Demi-glace 

 
 
 
 

*Honey-Chipotle Glazed Beef 
Tenderloin* $35 

Red Potato-Pearl Onion Hash, Sweet Pepper 
Relish 

 
 

Garlic-Rosemary Roasted Pork 
Tenderloin $27 

Sweet Potato Gratin, Baby Spinach, 
 Cranberry-Apricot Chutney 

 
 

 PPenne Pasta $24 
Penne, Roasted Butternut, Peas, Red Peppers, 
tossed with a Garlic-Rosemary Olive oil and 

Parmesan Cheese 
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Green Room Nightly Special 
$26.00 

Tuesday-Saturday: 
Slow Roasted Prime Rib, Au Jus, Baked Potato, Grilled Asparagus 

 

Green Room Prefix 
$38.00 

Pick any Soup or Salad and Entrée (Beef Tenderloin Not Included) 
(Add an Appetizer $5 or Dessert for $5.00) 


