New England Shore Dinner
New England style clam chowder
smoky bacon and thyme

Maine lobster salad roll
toasted brioche, house made dill pickle and
potato chips
Apple crumble “pie”
cinnamon whipped cream
$40

Appetizers
New England clam chowder with smoky bacon and thyme $11
Chilled shrimp cocktail $22
spicy tomato chili sauce, horseradish and lemon
Vegetable spring rolls $12
sweet chili dip
Corn flour fried Point Judith calamari $16
black sesame, sweet chili, cilantro and lime
Pork and ginger shao mai dumplings $17
Margherita flatbread pizza $15
house made mozzarella, heirloom tomato and basil
“Chips and dip” $9
basket of freshly cook sea salt potato chips
roasted shallot and chive dip
New England farmstead cheese selection $18
toasted walnuts, fruit and crostini

Salads
Simply mixed mesclun greens and organic tomato salad $12
aged balsamic, Dijon mustard, buttermilk herb ranch or
Great Hill blue cheese dressing
House made mozzarella and vine ripe tomato salad $15
sea salt, cracked pepper and Taggiasca olive oil
Hearts of Romaine Caesar salad with country bread croutons,
Spanish anchovy, Parmesan Grana and Kalamata olives $19
add lemon thyme grilled chicken breast $23
add chilled sweet gulf shrimp $25
New England “Cobb” salad $25
mixed field greens, thyme grilled chicken, crumbled maple bacon, Great
Hill blue cheese, organic tomato, dried cranberries and farm egg

*These items are prepared raw, undercooked or cooked to order. Consuming raw or
undercooked meals may increase your risk of food-borne illness, especially if you
have certain medical conditions.
Please inform your server if anyone in your party has a food allergy.

Sandwiches
Roasted turkey and Vermont Cheddar $19
avocado, bacon, Boston lettuce and vine ripe tomato, soft deli roll
house made dill pickle and potato chips
* Grilled Black Angus burger and French fries $23
choice of Massachusetts Blue, Vermont Cheddar, New Hampshire Swiss,
hickory bacon or grilled mushrooms
New England lobster salad roll $28
toasted brioche, house made dill pickle and potato chips
* Steak, mushroom and cheese $27
grilled tenderloin, exotic mushrooms, onion strings and Vermont Cheddar,
ciabatta roll and French fries

Entrées
Honey chili roasted chicken breast $28
savory onion and herb bread pudding and coriander roasted young carrots
“Fish and Chips” $23
Boston ale battered Gloucester haddock
mushy peas and tartar sauce with malt vinegar
New England lobster “Mac and Cheese” $28
Vermont white Cheddar and buttery cracker crust
Roasted Nova Scotia salmon $30
potato dumplings, asparagus, golden oak mushrooms, lemon and chive
* Chargrilled Filet Mignon of beef $42
smoked fingerling potatoes, creamed spinach and roasted mushrooms
Pinot Noir sauce

Desserts
Vanilla bean crème brûlée $10
berries, Grand Marnier and pistachio biscotti
Boston cream pie $10
vanilla sponge cake, rum custard cream and dark chocolate ganache
Apple streusel tart $10
caramel and cinnamon chantilly cream
New York style cheesecake $10
strawberries, whipped crème fraiche and graham cracker crust
Sugar dusted mixed seasonal berries $10
House made ice cream or sorbet $10

An 18% gratuity is automatically added to all parties of 6 or more. The gratuity is
distributed among service employees. A 4% administrative fee is added to parties of 10
or more. No part of the administrative fee is distributed among service employees.

