z‘kunn (lPlh Jfarmz 3]nn
APPETIZERS

GRILLED PORTABELLA MUSHROOM
DRI1IZZLED WITH AGED BALSAMIC REDUCTION
8

SHRIMP COCKTAIL

Four JuMmBO SHRIMP, LEMON, BOURBON
COCKTAIL SAUCE

9

BUTTERNUT SQUASH RAVIOLI
IN AMARETTO CREAM SAUCE
7

PAN SEARED CrRAB CAKES
TwiN CRAB CAKES SERVED WITH SPICY
REMOULADE

9

SouUPs

BAKED FRENCH ONION
8

NEw ENGLAND CLAM CHOWDER
Cup 6 Bow1i 8

SIDE SALADS

ICEBERG WEDGE
CHOPPED BAcoN, GRAPE TOMATOES AND
BrLure CHEESE DRESSING

6

HouseE SALAD
MiIXED GREENS, ToOMATOES, CUCUMBERS,
CARROTS, ONIONS, AND CHOICE OF DRESSING

G

CAESAR SALAD
RoMAINE GREENS, SHAVED PARMESAN,
HouseE-MADE CROUTONS,
CAESAR DRESSING

6

*THOROUGHLY COOKINGMEATS, POULTRY, SEAFOOD, SHELLFISH, AND EGGS REDUCES THE RISK OF FOOD BOURNE ILLNESS

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE AND ON ALL PROMOTIONS
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ENTREE

ALL ENTREES SERVED WITH CHEF’S
CHOIGCE OF STARCH AND VEGETABLE

NEw ENGLAND SCROD IESTANCIA GCHARDONNAY

BAKED WiITH LOBSTER SAUGCE OR
FrRIED WwWiTH TARTER SAUGE

18

LOBSTER NEWBURG IN
O S U G g RurriNnoPiNoT GRIGIO

Purr PASTRY
NEWBURG SAUCE

21

PAN ROASTED SCALLOPS IQUARATORRONTES

Cous GCGous RisorTto, GRILLED ASPARAGTUS,
ToMmATO Avocapo SarLsa, REp PErPrPER CoOoULIS

20

YANKEE POT ROAST IHAWK CREST MERLOT

PAN GrRaAVY, MASHED POTATOES,
AND VEGETABLE DU JOUR

16

LLoNG Is.AND 1/2 RoASTED DUCK IXYZINFANDEL

ORANGE DEMI-GLAZE

20

GRILLED Pork GCumor 9,
OSENBLUM VIOGNEER
CARAMELIZED APPLES, MAPLE GLAZE

17

TwiN TENDERLOIN QA
LTOZANO TEMPRANILLO
FiLeErT MIGNON

Au PROIVE

24

SAUT}’EED GHICKEN gNOBILO SAUVIGNON BLANG

ToprPED WITH TOMATOES, SPINAGCH, AND A CREAMY
BacoNn BLure CHEESE SAUCE SERVED OVER FETTUGGCINI

17

PAN SEARED SALMON gKENDALLJACKSON
GINGER BUERRE BLANC CHARDONNAY

20

P OST R IDER gMONT PeErLLiEr PiNnoT NOIR

MARINATED HANGAR STEAK WITH R1TZ CRAGKER AND
CRAB STUFFED SHRIMP

22

PA STA S PEGCIAL SZQUARA TorRRONTOS (ALFREDO)

FErtTucciNni, PENNE, Rurrino (Fra D1avoLo)
BowTtiE, ALFREDO, CHIANTI (MARINARA)
FrA DiavoLo,
MARINARA

11

App CHICKEN 4 ADD SHRIMP 6

*THOROUGHLY COOKINGMEATS, POULTRY, SEAFOOD, SHELLFISH, AND EGGS REDUCES THE RISK OF FOOD BOURNE ILLNESS

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE AND ON ALL PROMOTIONS




