
first course

Restaurant Week  
Sunday to Sunday    -    Saturday ends 7pm 

Two Course Prix-Fixe $22 
select one from each course

Butternut Squash Soup 
 

Roasted Butternut Squash Salad  
with walnuts, craisins, spring greens,  

lemon vinaigrette  
 

Classic Caesar Salad

New England Clam Chowder 
 

Buffalo Wings 
 with bleu cheese & celery 

 
Chicken Satay 

 with hoison bbq  

*Consuming raw or undercooked meats, fish, shell fish, or fresh eggs may increase your risk  
of foodborne illness, especially if you have certain medical conditions

second course
Iceberg-er Stack 

shortrib patty atop crispy iceberg lettuce, bacon,  
cheddar, frizzled onions, with choice of side 

 
Cali Chicken Club 

bacon, avocado, lettuce, tomato, pesto mayo  
with choice of fries, house salad,  

or + 4 truffle fries  
 

Shrimp Stir Fry 
jumbo grilled shrimp, steamed rice and  

mixed vegetables in teriyaki glaze  



to start

mains

 
apple cobbler  - fresh berries & cream -  funnel fried oreos 

dessert

Restaurant Week Sunday to Sunday    Saturday ends 7pm 

Three Course Prix-Fixe Dinner  
includes: one appetizer,  one main selection and choice of dessert 

$27

$44

$37

*Consuming raw or undercooked meats, fish, shell fish, or fresh eggs may increase your risk  
of foodborne illness, especially if you have certain medical conditions

Tuna Tartar 
with house made tortilla  

Classic Buffalo Wings  
Crab Beignets  

with old bay aioli & mango salsa  

Buffalo Chicken Bacon- Ranch  
Loaded Fries 

New England Clam Chowder 
Butternut Squash Soup  

Roasted Butternut Squash Salad  
with walnuts, craisins, spring 

greens, lemon vinaigrette  

Classic Caesar Salad 

Baked Clams Oregonata 

Crispy Chicken Picatta  
lemon garlic mashed  

potatoes and  
seasonal vegetables 

Iceberg-er Stack  
shortrib patty atop crispy 

iceberg lettuce, bacon, 
cheddar, frizzled onions, 

with choice of side 

Linguine with White 
Clam Sauce 

dozen little neck clams   
garlic, white wine sauce 

Skirt Steak Stir Fry  
skirt steak teryaki,  

seasonal vegetables over 
steamed rice

Roasted Half Chicken  
 with wild 

 mushroom risotto 

Korean BBQ Salmon  
grilled salmon, thai chili 

glaze, seasonal vegetables 
over steamed rice 

Berkshire Pork Chop 
 escarole, white bean,  

sausage,  
truffled mashed potatoes 

Cornflake Crusted Halibut 
 saffron rice noodles,  
shiitake mushroom  

and cabbage 

Short Rib Wellington  
braised short rib, classic  

mushroom puree, roasted  
potatoes & grilled asparagus 

cinnamon sugar coated churros  


