SOUPS &
STARTERS

VELVETY VEGETABLE
SOUP

chicken, spinach,
ditalini pasta

NEW ENGLAND CLAM
CHOWDER
house made with

fresh clams

CHILI CON CARNE

beef, beans, cheese,

diced onion, shaved
red jalapefios

BUFFALO WINGS
fresh wings, bleu cheese,
carrots, celery

CRAB CAKE
blue crab, panko crust,
avocado relish

THIN CRUST PIZZA
plum tomato sauce,
fresh mozzarella, basil

pulled chicken, bbqg
sauce, grilled onion,
cilantro

mozzarella, tomato,
pepperoni

SIDES

MASHED POTATOES
GRILLED ASPARAGUS
VEGETABLE HASH

STEAK FRIES

BROCCOLINI

*Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may
increase the consumer's risk of food
borne illnesses. Before placing your
order, please inform your server if a
person in your party has a food allergy.

A gratuity of 18% will be added to
groups of 6 or more.

SALADS & SANDWICHES

CAESAR
shaved Parmigiano-Reggiano, ciabatta crostini

GARDEN CHOP

tomatoes, english cucumber, radishes, scallions, sharp white

cheddar, Dijon-honey vinaigrette

CAPRESE
teardrop tomatoes, fresh mozzarella, sweet basil pesto

GRILLED ASPARAGUS
grilled sweet onion, baby arugula, parmesan cheese

HOUSE SALAD

mixed greens, shaved red onion

add grilled chicken or salmon to any salad
add steak or shrimp to any salad

STEAKHOUSE BURGER
choice of cheese, bacon or sautéed mushrooms,
brioche bun

GRILLED CHICKEN SANDWICH
roasted tomatoes, feta, lemon vinaigrette

BBQ PULLED PORK
Granny Smith apple-bleu cheese slaw, grilled ciabatta

TURKEY RACHAEL
sliced turkey breast, cole slaw, russian dressing,
grilled rye bread

ARUGULA WRAP
baby arugula, fresh mozzarella, tomato, cucumber,
balsamic

LOBSTER ROLL
grilled sweet roll, bibb lettuce

Sandwiches are served with a choice of chips, fries,
side garden chop or mixed fruit

MAIN PLATES

MAC & FIVE CHEESES
cavatappi pasta, buttery bread crumbs

CITRUS CRUSTED SALMON
vegetable hash, sweet potato bisque

ROASTED NATURAL CHICKEN
savory bread pudding, broccolini, pan gravy

FLAT IRON STEAK
steak fries, salsa verde

TRIO OF TACOS
three soft shells with your choice of steak, chicken
or shrimp

FISH AND CHIPS
crisp fried cod filets, fries

SWEET PEA RAVIOLI
fresh pasta, peas, sautéed carrots, ricotta

NEW YORK STRIP STEAK
12 oz choice beef, grilled asparagus, oven-roasted
sweet potato



SWEETS

FLOURLESS CHOCOLATE CAKE
freshly whipped cream, raspberry coulis

DEEP DISH CARAMEL APPLE PIE

cinnamon ice cream

TOO TALL CARROT CAKE
cream cheese frosting, toasted pecans

VANILLA BEAN CREME BRULEE
classic créme brilée

HOUSE-BAKED COOKIES
baked fresh daily

ROASTED PEAR TARTE
puff pastry, raspberry purée, créme fraiche

ICE CREAM & SORBETS
vanilla, chocolate, daily special

NIGHTCAPS

SIDECAR
Rémy Martin V.5.0.P Cognac, Cointreau Orange
Liqueur and fresh lime juice

STINGER
Hennessy V.S Cognac and white créeme de menthe

IRISH COFFEE
Jameson Irish Whiskey and coffee, topped with
freshly whipped cream

HARNEY & SONS FINE TEAS
English Br eakfast, Earl Grey, Chamomile, Green

A gratuity of 18% will be added to groups of 6 or more.
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