
 

Winter Menu 

 
Appetizers:   8 
 
Our award-w inn ing Lobs te r B isque  
 

Esca rgo t en C roû te    
Five snails poached in garlic butter, served in individual puff shells 
 

Tenderlo in T ips w rapped in Bacon  
with chimichurri dipping sauce 
 

A rtichoke B rusche tta   
Artichoke hearts chopped with parmesan cheese,  garlic, fresh herbs and a hint of jalapenos. 
Toasted on sliced baguettes       
 
Seasona l Soup  
 
 
 
Salads:  7 
 
House  
Baby spinach leaves tossed with maple vinaigrette, topped with pistachios and dried cranberries 
 
C lass ic C aesar  
Romaine hearts mixed with Caesar dressing topped with garlic croutons and parmesan cheese 
 
O range & W alnu t  
Baby spinach leaves and romaine hearts with poppy seed dressing 
 

 

 
 



 

Winter Menu 

 
Entrees: 
 
Roasted Ha lf D uck ling   28  

Semi-boned and served crisp over a cranberry-zinfandel sauce with red potatoes 
 

 

Lem on Haddock   1 9                     
Fresh, local fillet roasted with a lemon-herb crust. Served with red potatoes  

 
 

P rim e R ib au jus  26                                                         

Slow cooked  rib-eye served with whipped potatoes and horseradish aïoli 

 

G rilled F ile t o f Beef   28                             

 Served on a portobello mushroom cap, topped with roasted garlic bleu cheese purée.  
Served with red  potatoes 

 
 

Mushroom and B rie S trude l  21                         

Served with roasted garlic mashed potatoes and finished with a red pepper coulis 

 

Lobs te r S tu ffed Haddock   26                              

Finished with a Newburgh sauce and served with roasted potatoes 

 

Shrim p Scam p i  26                                                            
Five large shrimp sautéed with lemon, butter, white wine, and parsley.  Served over pasta 

 

Ch icken M arsa la  24  
Presented over mushroom ravioli 
 
 
 

 
 
 

 
 

All entrées served with seasonal vegetable 
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