Starters

Crab Cakes

(3) Sautéed in clarified butter, with lemon aioli
& mango citrus relish
14

Calamari

Tubes and tentacles, lightly breaded & flash fried,
with cherry peppers, rémoulade & cocktail sauce

10

Chicken Wiryy

Buffalo, BBQ or Thai Chili
With Bleu cheese & celery sticks

10
Steamed Clams

Fresh Little Neck clams in a white wine, garlic,
lemon butter sauce

15

Hot Crab & 7afapfmo M/J

Warm house made dip,
with toasted crostinis

14

Raked Brie

Granny Smith apples, almonds
& crostinis, drizzled with honey

n

Seared Ahi

12-pepper crusted, seaweed salad, sweet soy drizzle
wasabi & pickled ginger
14

Garlic Bread

Garrlic, olive oil & Parmesan cheese
5

Zucchini Carmesan

House made breaded zucchini sticks, ranch dressing
10

Yumbo S| M’m/y Bombers

(4) Tempura battered jalapenos,
stuffed with jack cheese & jumbo shrimp,
chipotle ranch dipping sauce
1"

Defite Ahi Tacos

(3) Sesame seared ahi, jicama-mango relish, napa cabbage,
sweet soy, wasabi cream, fried pot sticker shell

12

Salods

Add chicken $4
Add shrimp, grilled or blackened salmon $6

House

Mixed greens, red onion, tomato, cucumber,
shredded carrots, mushrooms, black olives

7
Grilled S\ ﬁrim/y & Greek Orzo

Chilled orzo, green onion, cherry tomatoes, cucumbers,
feta cheese, mustard vinaigrette

13
Caesar

Crisp romaine, croutons, Parmesan touille,
creamy Caesar dressing

8
"Keteh Cobb"

Mixed greens, grilled chicken, Gorgonzola, tomato,
bacon, avocado & egg

12
Abhi
Sesame seared ahi, mixed greens, pickled ginger,
sweet soy drizzle, wasabi mirin vinaigrette

13
Y, -
épmacﬁ
Fresh spinach, crispy pancetta, Gorgonzola, dried cherries,
spicy pecans, red onion, poppy seed vinaigrette

10
Southwestern Blackened Mahi

Blackened mahi-mahi, roasted corn, black beans,
roasted red peppers, cheddar cheese, tomato & mixed greens
ranch, passion fruit BBQ sauce

13

Saup

New Enjém/ Cloam Chowder

cup5 bowl 8

Lobster Biﬂiue

Sherry créme fraiche
cup 6 bowl 11

Soup of the Day

Chef’s selection
cup 4 bowl 7



Sandwiches

Sandwiches include lettuce, tomato, red onion, dill pickle,
& choice of fries, small house salad or Caesar

Sub garlic fries or sweet potato fries $2
Add caramelized onions, bacon or avocado $1 each

Chicken Breast

Blackened or grilled, brioche bun, chipotle aioli
1

Vermont Croissant

Black Forest ham, smoked turkey, melted cheddar cheese,
apple butter, bacon, lettuce & tomato, toasted croissant

13

Keteh Bmyer

12 Ib handmade burger
with a choice of cheese, brioche bun

10

Knuckle Sandwich

Breaded deep fried pork chop,
blackberry chipotle mayo, brioche bun

1

Mahi Mahi

Blackened or grilled, brioche bun,
homemade tartar sauce

13

Grilled Reuben

Thinly sliced corned beef, sauerkraut, Swiss cheese,
1000 island, grilled marble rye
12

Roasted Tenderloin Sandwich

Sliced filet mignon, Béarnaise sauce
red leaf lettuce, vine ripe tomato, sweet chili onions,
French roll

16
Pinecone Eater

Slow roasted red & yellow tomato,
marinated artichoke hearts, portobello mushroom,
Provolone cheese, grilled baby eggplant,
balsamic drizzle, toasted hoagie roll

12

Main Ga/@

Seafood Pasta

Assorted seafood, linguine, white wine,
garlic, lemon cream sauce
21

Fish Tacos

Mahi mabhi or salmon, grilled or blackened
Gubstitute sautéed portobello mushrooms)
Flour tortillas, cilantro oil, avocado, diced tomato,

pico de gallo, salsa verde & rice pilaf

13

Fish & Cﬁipy

Fresh beer battered cod, homemade tartar sauce,
fries & coleslaw

14

Fresh Fish of the Day

Ask your server for daily preparation

MP
12 0z New York Sfri/y

Grilled to perfection, garlic mash,
grilled asparagus, bleu cheese butter

21

Lemon Chicken & Arfichoke Hearts

Chicken breast sautéed in white wine & lemon,
marinated artichoke hearts, rice pilaf, french green beans

19

Pork Osso Buco

Braised pork shank, tomato-vegetable ragout,
garlic mash, glazed baby carrots
22

Filet Mijnon Kahobs

Kalbi marinated filet & veggies,
sweet soy drizzle, rice pilaf
%5 order 15 full order 24

BB Bﬂ@ Rack Rilh Platter

Fries, coleslaw
% rack 13 full rack 21

Dasta Pomodoro

Add chicken $ 4
Add shrimp, grilled or blackened salmon $6
Linguine, slow roasted red & yellow tomatoes,
garlic, basil, extra virgin olive oil
15
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