SUMMER
DINNER MENU

Life s too Short gor Boring Food

AR KITCHEN

For The Table
Oysters On-The-Half-Shell | MP (GF)

half dozen or dozen daily selection of fresh oysters, house cocktail,
mignonette

PCK Poutine | 18

parmesan truffle fries, mushroom demi glace, local cheese curds
Add your choice of: chicken 8 | tofu 8 | trout 14 | snapper 18 | shrimp 12 | steak 24

Mezze | 19 (GF, V)

hummus, muhummara, a la grecque vegetables, marinated feta, olives

Smoked Trout Rillette | 18

Smoked trout, mascarpone, crosti

Jonnycakes | 24 (GF)

lump crab cake, aioli, spoon-bill sturgeon caviar, cormeal flatbread

Mollusks | 22 (GF)

countneck clams, fennel sausage, chorizo, fennel, crostini

Humachi Crudo | 23
raw yellowtail amberjack, lime vinaigrette, pickles onions, serrano
peppers

Beef Tartare | 23 (GF)

raw tenderloin, whole grain mustard, quail egg, pickled onion, truffle crumble
Soup / Salads

PCK Clam Chowder | cup 9 or bowl 12

new england clams, cream, maine potatoes, bacon, leeks

Chopped Greek | demi 12 or entree 16 (V)

fresh romaine hearts, feta, kalamata olives, dill, tomato, cucumber, pita, lemon dressing

de Homard | MP (GF)

little leaf lettuce, maine lobster, burnt citrus, avacado, mango, vanilla bean vinaigrette

Corn Gazpacho | cup 8 (GF, V)

corn, heirloom tomato, yellow bell pepper, micro cilantro

Blueberry Goat | demi 14 or entree 18 (GF, V)
little leaf lettuce, goat cheese crumble, pickled onion, vanilla toasted almonds,
blueberry vinaigrette

Lobster Bisque | cup 10 or bowl 14

maine lobster, cream, sherry

House Caesar Salad | demi 13 or entree 17 (GF)
fresh romaine hearts, anchovies, shaved parmesan, house made crouton,
scratch caesar dressing

Add your choice to all salads: chicken 8 | tofu 8 | trout 14 |
snapper 18 | shrimp 12 | steak 24 | crab salad 16

Handhelds

Lobster Roll Plank | MP

three mini-lobster rolls, fries or house chips

House Smash Burger | 20

two four ounce certified angus beef patties, lettuce, tomato, onions,

choice of cheese, fries or house chips

Bacon Smash Burger | 22
two four ounce certified angus beef patties, lettuce, tomato, onions,
smoked gouda, bourbon bacon jam, fries or house chips

ask server for nightly chef features

PCK Lobster Roll | MP
six ounces of lobster, new england roll, fries or house chips
ask server for nightly chef features

Upgrade any fries to parmesan truffle fries | 5

Entrees
Trout en Papillote | 35 (GF)

whole trout, blistered heirloom tomatoes, fennel, red quinoa

Nightly Chef Features
Au Poivre | MP

seared angus filet, brandy peppercorn sauce, seasonal vegetables, duck fat fingerling potatoes

Spatchcock Chicken | 36 (GF)

half chicken, yogurt marinade, mustard cream sauce, garlic swiss chard, duck fat fingerling potatoes

Ask your server about our
nightly selection!

Lobster Dinner | MP

ginger garlic broiled whole on and half pound lobster, miso butter, corn on the cob, duck fat fingerling potatoes

Bibimbap Bowl | 26 (V)
tempeh, tofu, spinach, carrots, bean sprouts, cucumber, kimchi, shiitake, jasmine rice, gochujang sauce
add fried egg | 4

Mac and Cheese | 22 (V)
cavatappi pasta, carmelized onions, creamy gouda sauce
add bacon | 4

Market Fish | MP (GF)

poached market fish, coconut milk lime broth, bell peppers, sliced onions, spinach, jasmine rice, micro cilantro

Add to any dish: chicken 8 | tofu 8 | trout 14 | snapper 18 | shrimp 12 | steak 24 | crab salad 16
Not all ingredients are listed in each dish, so please inform your server if you have any dietary restrictions and/or food allergies. Consuming raw

or undercooked foods such as meats, poultry, seafood, shellfish, or eggs etc. may increase your risk of food-borne illness.

GF = Gluten Free  V = Vegetarian | Parties of Eight or More are Subject to 25% Gratuity
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