
Appetizers
Mini Salmon cakes - 17 

Fresh Atlantic salmon, parsley, bread crumbs and just a touch of mayo to hold our wild Atlantic 
salmon cakes together, perfectly pan seared and served with sriracha lemon aioli dipping sauce  

Sweet maple curried mussels - 14 

Steamed mussels are tossed with sautéed shallots & red bell peppers, we then add them to a broth 
using grade A pure maple syrup, heavy cream and aromatic yellow curry. The perfect fusion of; 

briny mussles, sweet maple syrup and rich flavorful yellow curry make for a sauce that is truly bread 
worthy. 

Crab stuffed mushroom caps -16  

We combined sweet lump crab meat, salty parmesan cheese, savory thyme and oregano. Then we fill 
each tender mushroom caps with this combination, finally we bake them until they are golden brown 

and bubbling. This two bite appetizer is packed full of flavor.  

entrées 

lOBSTER Macaroni & cheese -  38 

What is it about fall and comfort food as soon the leaves change and the nights get chilly we start 
craving rich decadent foods? Macaroni and cheese is a classic comfort food. Our recipe combines 
tender cooked pasta with a creamy smoked gouda cheese sauce, sweet bites of fresh picked lobster 

meat, and buttery browned Panko bread crumb topping what’s not to love? 

Pecan crusted wild salmon -  23 

We pair sweet local apples and crunchy pecans with our wild Atlantic salmon. First we pan sear the 
pecan crusted Wild salmon, drizzle it with our balsamic apple cider reduction, then we place the filet 
atop a bed of our apple slaw; tart juicy granny smith apples, celery, fennel bulb and red onion toss 

with a simple lemon vinaigrette. Served with rosemary fingerling potatoes and roasted brussel sprouts  

Stuffed filet of sole  - 25 

Autumn is here and with the colder weather comes rich creamy decadent dishes like this one. Fresh 
Atlantic sole, filled with shrimp, lobster, crab meat, sea scallops, and cracker crumbs. Baked in a 

creamy lobster sauce and topped with a touch more bread crumbs for a little texture and crunch. 
Served with garlic steamed broccoli and red bliss smashed  potatoes  

March 14- 23, 2017 

Three-Course Dinner Menu ⎮ $30 per person 
 

1 BC (3URSE (chooBe one) 

SEAF33) STEW 
TBmaGB baFed FGew filled wiG; FeafBBd; calamari, lBbFGer, FwBrdfiF;, FcallBCF, F;rimC aAd cBd   

L3BSTER BISQUE  
-BbFGer FGBck aAd creamy F;erry FBuC filled wiG; freF; lBbFGer meaG  

SI(ILIA2 SPI2A(H SALA)  
(aby FCiAac;, criFCy CaAc;eGGa, creamy gBaG c;eeFe, dried craAberrieF,  

Fliced CearF, caAdied CecaAF aAd a lemBA balFamic IiAaigreGGe  

2 nd (3URSE (chooBe one) 

GRILLE) SAL132 WTH AL132) TARRAG32 R31ES(3 SAU(E  
Wild AGlaAGic FalmBA iF CaA Feared giIiAg G;e fiF; a lBIely cruFG, G;e AuGGiAeFF Bf G;e rBmeFcB Fauce CairF CerfecGly wiG; G;e 

buGGery FalmBA. .ur rBmeFcB Fauce iF made wiG; almBAdF aAd CiquillB CeCCerF. AccBmCaAied by FauGéed FCiAac; aAd 
,GaliaA maF;ed CBGaGBeF.  

GRILLE) L3BSTER TAILS  
-Bcally caug;G lBbFGerF are bruF;ed wiG; garlic iAfuFed buGGer aAd grilled, uAGil G;ey are juFG cBBked.  

SerIed wiG; ,GaliaA maF;ed CBGaGBeF aAd garlic FGeamed brBccBli  

FRIE) (31BI2ATI32 PLATE   
YBur c;Bice Bf GwB FeafBBdF (W;Ble )lamF,)Bd, ScallBCF, S;rimC Br, .yFGerF)  

fried uAGil gBldeA brBwA aAd FerIed wiG; ;BuFe-made cBleFlaw aAd frieF 

HA2)1A)E L3BSTER G3((E 
GBcce iF GeardrBC F;aCed egg CaFGa. We fill BurF wiG; lBbFGer meaG, mBLLarella, F;erry, buGGer aAd FCiceF. ,G iF G;eA GBFFed 
wiG; GricBlBred c;erry GBmaGBeF, freF; eAgliF; CeaF aAd, carrBGF. A brig;G cBlBrful aAd FweeG diF; GB kick Bff FCriAg Gime. 

BAKED STUFFED SHRIMP 
FBur jumbB F;rimC FGuffed  full wiG; Bur FeafBBd filliAg cBAFiFGiAg Bf F;rimC, FcallBCF aAd RiGL )racker crumbF  

baked wiG; buGGer aAd, w;iGe wiAe. SerIed wiG; garlic FGeamed brBccBli aAd, CarFley maF;ed CBGaGBeF  

3 Ad (3URSE (chooBe one) 
ITALIAN CHOCOLATE BUDINO  

)reamy c;BcBlaGe cuFGard, fBllBwed by a FmBBG; maFcarCBAe cream,  
GBCCed wiG; amareGGB cBBkie crumbF aAd c;BcBlaGe curlF 

GIGI (AKE 
GraAdmBG;er cake iF a delicaGe deFFerG BrigiAaGiAg iA TuFcaAy, ,G iF a cuFGard cream filliAg wiG; a ;iAG Bf  

lemBA BA a baFe Bf F;BrG bread CaFGry cruFG,cBIered wiG; GBaFGed CiAe AuGF, almBAdF aAd duFGed iA iciAg Fugar 

Fall Specials
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Fall Cocktails 

Spiced maple smash  
Bird dog maple whiskey, fresh lime juice, maple  

syrup and ginger beer  

Cinnamon cider dog 
Cinnamon infused tequila, triple sec, lemon juice, simple syrup, topped with  

apple cider and served in a cinnamon & sugar rimmed glass 

Cranberry fizz 
Vanilla Vodka,  splash of ocean spray cranberry juice,  topped with bubbly 

 La Marca Prosecco 

Harvest sangria 
Merlot, apple liquor,  apple cider,  spiced vanilla syrup, topped with  

fresh fruit and a cinnamon sticks  

Long Island apple iced tea  
Apple vodka, white rum, triple sec, apple cider and lemon lime soda. The classic 

New England long island iced tea recipe has been made over for fall enjoy! 

Jack o' lan-tini 
Pumpkin Spice vodka, pumpkin puree, dark rum, maple spice syrup and a 

splash of half and half, topped with whipped cream and graham cracker 
crumbs   

Autumn BEER CRAFT & DRAFT 
Beers change weekly 

 Ask your server for todays selection!


