
STARTERS
Mini Crab Cakes

5 mini cakes filled with
Jonah crab meat, pan-seared

& served with a lemon dill
aïoli 15.99

Bacon Wrapped Scallops
5 sea scallops wrapped in
bacon and served with a

maple dipping sauce 14.99

Lobster Cocktail
The meat from a freshly

steamed and chilled 1 1/4
pound Maine lobster with

cocktail sauce 21.99

Caesar Salad
Romaine lettuce with our

Caesar dressing, fresh baked
croutons & shaved

parmesan cheese, topped
with anchovies 5.99

Garden Salad
Romaine & iceberg lettuce
with cucumber, tomatoes,

red onion & black olives
topped with shaved

Parmesan cheese 4.99

French Onion Soup
Caramelized onions, beef &
chicken stock, sherry wine
topped with croutons and

three cheeses 7.99

Haddock Chowder
Our own New England Style

Haddock Chowder 6.99

Bruschetta Flat Bread
Flat bread baked and topped

with heirloom tomatoes,
fresh mozzarella and fresh

basil with a balsamic
reduction 9.99

ENTREES
Entrees served with your choice of two sides:

mashed potato, baked potato, potato au gratin,
 rice pilaf, Chef's vegetable of the day, or broccolini

Prime Rib
10oz aged rib roast, dry rubbed with

our Chef's special seasonings,
then slow roasted for hours and served

with au jus, 24.99

Prime Filet Mignon
Prime center cut, 30-day aged,

8oz 39.99

Bistro Steak Tips
8oz of marinated beef tips charbroiled

to your liking topped with sauteed
peppers and onions 19.99

Pork Chop
A pan-seared, 12oz, organic raised

center cut pork chop with a cranberry
apple reduction 19.99

Seafood Combo
Baked shrimp, scallops and haddock

with white wine, butter and
our seafood crumb topped with a

lobster sauce 24.99

Grilled Swordfish
An 8oz fresh Atlantic swordfish steak

grilled and topped with a mango salsa
28.99

Lobster Mac & Cheese
A blend of three cheese with penne

pasta and the meat from a 1 1/4 pound
fresh Maine lobster 29.99

Chicken Marsala
Chicken medallions, prosciutto ham
and mushrooms sautéed in a blend of

garlic, olive oil, butter & marsala wine
19.99

Happy Valentine's Day!


