
    

TO BEGIN 

 
Crab Cake StarterCrab Cake StarterCrab Cake StarterCrab Cake Starter                            $14$14$14$14    
Maryland-Style, Pan Seared Crab Cakes 
Served with Fennel-Apple Slaw and Anise Sauce 
 
Crispy CalamariCrispy CalamariCrispy CalamariCrispy Calamari                                $13$13$13$13    
Lemon-Parsley Aioli and Banana Peppers 

 
Chilled Shrimp CocktailChilled Shrimp CocktailChilled Shrimp CocktailChilled Shrimp Cocktail                        $16$16$16$16    
Flavorful Gulf Shrimp with Fresh Lemon and Cocktail Sauce 

 
Roasted Red Pepper and Goat Cheese RavioliRoasted Red Pepper and Goat Cheese RavioliRoasted Red Pepper and Goat Cheese RavioliRoasted Red Pepper and Goat Cheese Ravioli        $14$14$14$14    
Over Delicate Saffron Cream 

 
Steamed Black MusselsSteamed Black MusselsSteamed Black MusselsSteamed Black Mussels                        $14$14$14$14    
White Wine, Garlic, Lemon, Tomatoes and Capers 

 

    

SOUPS AND SALADS 

 
Classic Caesar SaladClassic Caesar SaladClassic Caesar SaladClassic Caesar Salad                            $10$10$10$10    
Crisp Romaine, Grated Parmesan and Garlic Croutons 

 
Pecan Salad with ChevrePecan Salad with ChevrePecan Salad with ChevrePecan Salad with Chevre                        $10$10$10$10    
Fresh Baby Spinach and Spiced Pecans, Chevre Cheese  
and Sweet-Pepper Vinaigrette 

 
Yellow Tomato and Cucumber CarpaccioYellow Tomato and Cucumber CarpaccioYellow Tomato and Cucumber CarpaccioYellow Tomato and Cucumber Carpaccio            $9$9$9$9    
Thinly Sliced Red and Yellow Tomatoes with  
English Cucumber and Parslied Vinaigrette 

 
Roasted Peach SaladRoasted Peach SaladRoasted Peach SaladRoasted Peach Salad                            $11$11$11$11    
Baby Greens with Peppered Goat Cheese and Raspberry 
Vinaigrette 

 
Signature New England Clam ChowderSignature New England Clam ChowderSignature New England Clam ChowderSignature New England Clam Chowder            $8$8$8$8    
Tender Clams, Potatoes and Cream with Fine Herbs 

 
 
 
 

 
 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase 
your risk of food borne illness, especially if you have certain medical conditions. 



MAIN COURSE 

 
Grilled Shrimp with Penne PastaGrilled Shrimp with Penne PastaGrilled Shrimp with Penne PastaGrilled Shrimp with Penne Pasta                    $24$24$24$24    
Grilled Shrimp Tossed with Penne Pasta, Fresh Tomato,  
Finished with truffle Oil and Shaved Parmigiano Reggiano 

 
Pan Seared Sea ScallopsPan Seared Sea ScallopsPan Seared Sea ScallopsPan Seared Sea Scallops                        $26$26$26$26    
On Braised Fennel and Yellow Tomato in a Lobster Bisque 

 
Fresh Atlantic SalmonFresh Atlantic SalmonFresh Atlantic SalmonFresh Atlantic Salmon                            $22$22$22$22    
Pan-Seared with Roasted Garlic and Sundried Tomato Butter 

 
Wild Mushrooms and Fusilli PastaWild Mushrooms and Fusilli PastaWild Mushrooms and Fusilli PastaWild Mushrooms and Fusilli Pasta                $23$23$23$23    
Nestled in Tempered Brie with White Wine and Shallots 

 
Fresh New England ScrodFresh New England ScrodFresh New England ScrodFresh New England Scrod                        $22$22$22$22    
Boston Classic with Baked Ritz Crumb Topping  
and Lemon-Pepper Sauce 

 
New England Crab CakesNew England Crab CakesNew England Crab CakesNew England Crab Cakes                        $26$26$26$26    
Maryland-Style, Pan Seared Crab Cakes  
with Fennel-Apple Slaw and Anise Sauce 

 
Pan Seared Statler ChickenPan Seared Statler ChickenPan Seared Statler ChickenPan Seared Statler Chicken                        $23$23$23$23    
Oven Roasted Breast in Garlic Jus with Scallions 

 
Mustard and Herb Crusted Rack of LambMustard and Herb Crusted Rack of LambMustard and Herb Crusted Rack of LambMustard and Herb Crusted Rack of Lamb            $28$28$28$28    
With Natural Reduction and Balsamic Jus 

 
New York Strip LoinNew York Strip LoinNew York Strip LoinNew York Strip Loin                            $30$30$30$30    
12oz. Hand Cut Char-Grilled Aged New York  
with Cabernet Butter and Roasted Garlic 

 
CharCharCharChar----Grilled Filet MignonGrilled Filet MignonGrilled Filet MignonGrilled Filet Mignon                        $32$32$32$32    
8oz. Prime Tenderloin with Shiraz and  
Forest Mushroom Demi-Glaze 

 

FOR THE SIDE 

 
Pan Roasted Baby Fingerling PotatoesPan Roasted Baby Fingerling PotatoesPan Roasted Baby Fingerling PotatoesPan Roasted Baby Fingerling Potatoes                $5$5$5$5    
Sautéed AsparagusSautéed AsparagusSautéed AsparagusSautéed Asparagus                                $5$5$5$5    
Cream Golden Potatoes with TrufCream Golden Potatoes with TrufCream Golden Potatoes with TrufCream Golden Potatoes with Truffle Oilfle Oilfle Oilfle Oil                $5$5$5$5    
White Button MushroomsWhite Button MushroomsWhite Button MushroomsWhite Button Mushrooms                            $5$5$5$5    
Gruyere Gratin Potatoes with Buttered LeeksGruyere Gratin Potatoes with Buttered LeeksGruyere Gratin Potatoes with Buttered LeeksGruyere Gratin Potatoes with Buttered Leeks            $5$5$5$5        
Season Garden VegetableSeason Garden VegetableSeason Garden VegetableSeason Garden Vegetable                            $5$5$5$5    

 
 
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase 

your risk of food borne illness, especially if you have certain medical conditions. 


