SouPs & Starters

New England Clam Chowder Cup - $4.50 / Bowl - $6.00

Our own award winning recipe with smoked bacon & native clams

The Chef’s Soup of the Day ~ Cup - $3.75 / Bowl - $5.00
Made fresh daily

Warm Spinach and Artichoke Dip

$9.00

Served with grilled pit

Buffalo Wings M

Seasoned wings tos

er and golden fried

ispy fried. Served with

Lobster Fritters
New England lobster diced in
Served with Pernod aioli

Bacon Wrapped S
$12.00

Sweet scallops dusted

$11.00

and sour sauce

ht fritter

ith smoky bacon

Baked Goat Cheese $12.00
Baked with olives, roasted peppers, and roasted garlic
Served with toasted French bread

Shrimp Cocktail
$13.00

Four large shrimp served with lemon and our homemade
horseradish cocktail sauce

*Consuming raw or undercooked meats, eggs, or seafood may increase
your risk of food borne illness*



French Cheese Plate $13.00

Sliced Roquefort, brie, and goat cheese served with port onion chutney
and toasted walnut raisin French bread

*Consuming raw or undercooked meats, eggs, or seafood may increase
your risk of food borne illness*



