
 

New England Clam Chowder 
Made with Fresh Chopped Native Clams, so 

very Rich & Creamy 
Cup: $3.50              Bowl: $4.95 

   

Italian Fish Stew 
A full bodied stew with lots of vegetables & 

herbs with Fresh Steamed Salmon 
Cup:  $4.25               Bowl:   $6.95 

 

 
 

Appetizers 
 

SSShhhrrriiimmmppp   CCCoooccckkktttaaaiii lll    
Ice cooled Jumbo Shrimp presented on ice & 
served with cocktail sauce & lemon wedge 

$2.75 each 

FFFrrreeessshhh   SSSttteeeaaammmeeeddd   MMMuuusssssseeelllsss   
A heaping bowl of Native Mussels steamed in 

white wine, garlic and butter 
$9 

 
 

NNNaaatttiiivvveee   IIIpppssswwwiiiccchhh   FFFrrriiieeeddd   CCClllaaammmsss   
 

Market Price 
 

MMMaaaiiinnneee   CCCrrraaabbb   CCCaaakkkeeesss   
 (2) Maine Crab Cakes placed over a pool of 

lobster bisque sauce 
$7 

 

FFFrrriiieeeddd   CCCaaalllaaammmaaarrriii    
Deep fried to a perfect tenderness and 
complimented with cocktail sauce 

$7 
 

WWWiiinnnggg   DDDiiinnngggsss   
Crispy coated fried chicken wings accompanied 

by sweet & sour sauce 
$7 

BBBuuuffffffaaalllooo   CCChhhiiiccckkkeeennn   TTTeeennndddeeerrrsss   
Spicy hot fried chicken fingers  

accompanied with celery & carrot sticks  
& bleu cheese dressing 

$6 
 

CCChhhiiipppoootttllleee   WWWiiinnnggg   DDDiiinnngggsss   
Deep‐fried crispy‐coated wings tossed in a 

chipotle pepper & honey bbq sauce served with 
celery & carrots sticks & bleu cheese dressing 

$7 
 

NNNaaaccchhhooosss   
Fried corn tortilla chips smothered with 

Monterey Jack & Cheddar cheese topped with 
sliced jalapeños, sliced black olives,  

scallions, salsa, sour cream & 
Mexican Grilled Chicken   

$8 

PPPoootttaaatttooo   SSSkkkiiinnnsss   
 

Fried potato skins filled with  
two kinds of cheese, topped with bacon, 

 baked & served with sour cream 
$5 

   
 

  
 



Seafood 
 

SSSeeeaaafffooooooddd   CCCaaasssssseeerrrooollleee   
Haddock, Scallops, Shrimp & Lobster  
on a base of creamy lobster sauce,  

topped with our seasoned cracker crumbs. 
$21 

 

BBBaaakkkeeeddd H   HHaaaddddddoooccckkk   
Fresh 9 oz. Haddock baked in the oven with our 

specially seasoned cracker crumbs. 
$17 

 

BBBaaakkkeeeddd   SSScccaaalll lllooopppsss   
A generous portion of Fresh Sea Scallops 
topped with our seasoned cracker crumbs. 

 
Market Price 

BBBaaakkkeeeddd   SSStttuuuffffffeeeddd   JJJuuummmbbbooo   SSShhhrrriiimmmppp   
Four Jumbo Shrimp prepared with our famous 
stuffing of seasoned cracker crumbs, tender 
crab meat, honey & sherry, accompanied by a 

side of drawn butter. 
$18 

 

HHHeeeaaarrrttt   HHHeeeaaalllttthhhyyy   HHHaaaddddddoooccckkk   
Fresh 9 oz. filet topped with sliced tomato, fresh zucchini, lemon, fresh basil, & a touch of  

olive oil & white wine, wrapped in foil & steamed on the grill. 
$18 

 
The above entrées served with a choice of two:  Potato, Rice, Vegetable of the Day or our 

10’ Salad Bar with the Freshest Produce, Fresh Bread & Homemade Pasta Salads. 
 

Fried Seafood 
 

FFFrrriiieeeddd   FFFiiissshhheeerrrmmmaaannn’’’sss   PPPlllaaatttttteeerrr   
Lobster, Scallops, Shrimp, Native Clams & Haddock 

Market Price 
FFFrrriiieeeddd   HHHaaaddddddoooccckkk   

$17 
FFFrrriiieeeddd   SSScccaaalll lllooopppsss   

Market Price 
 

FFFrrriiieeeddd   SSShhhrrriiimmmppp   
$17 

FFFiiissshhh   &&&   CCChhhiiipppsss   
$14 

IIIpppssswwwiiiccchhh   NNNaaatttiiivvveee   FFFrrriiieeeddd   CCClllaaammmsss   
Market Price 

The above entrées served with our 10’ Salad Bar with the Freshest Produce, 
Fresh Bread & Homemade Pasta Salads. 

 
 



*From the Grille 
 

SSSiiirrrllloooiiinnn   SSSttteeeaaakkk   TTTiiipppsss   
Tender, marinated charbroiled steak tips your 
choice of House Marinade, Cajun or Teriyaki 

$16 

GGGrrriiilll llleeeddd F   FFiiillleeettt   MMMiiigggnnnooonnn   
8 oz. filet grilled to your desire &  
accompanied with Béarnaise sauce 

$23 

111222   ooozzz...      NNNeeewww   YYYooorrrkkk   SSSiiirrrllloooiiinnn   SSSttteeeaaakkk   
Hand cut on premise 

$21  

*Combo Platters 

 

SSStttrrriiipppeeerrrsss   SSSiiirrrllloooiiinnn   SSSttteeeaaakkk   TTTiiipppsss   &&&   NNNaaatttiiivvveee   FFFrrriiieeeddd   CCClllaaammmsss   
Market Price 

  

SSStttrrriiipppeeerrrsss   SSSiiirrrllloooiiinnn   SSSttteeeaaakkk   TTTiiipppsss   &&&   (((222)))   JJJuuummmbbbooo   BBBaaakkkeeeddd   SSStttuuuffffffeeeddd   SSShhhrrriiimmmppp   
$20 

  

888   ooozzz...   FFFiiillleeettt   MMMiiigggnnnooonnn   &&&   (((222)))   JJJuuummmbbbooo   BBBaaakkkeeeddd   SSStttuuuffffffeeeddd   SSShhhrrriiimmmppp   
$28 

 

888   ooozzz...   FFFiiillleeettt   MMMiiigggnnnooonnn   &&&   BBBaaakkkeeeddd   SSScccaaalll llloooppp   CCCaaasssssseeerrrooollleee   
Market Price 

 

*Prime Rib 
(Available Thursday-Sunday) 

111222   ooozzz...   PPPeeetttiiittteee   CCCuuuttt   
$19 

111666   ooozzz...   HHHooouuussseee   CCCuuuttt   
$21 

222222   ooozzz...   SSStttrrriiipppeeerrrsss’’’   KKKiiinnnggg   CCCuuuttt   
$25    

The above entrées served with a choice of two:  Potato, Rice, Vegetable of the Day or our 
10’ Salad Bar with the Freshest Produce, Fresh Bread & Homemade Pasta Salads. 

*HOW WOULD YOU LIKE IT? 
Rare:  Cool with Red Center 

Medium-Rare:  Warm with Red Center 
Medium:  Warm with Pink Center & Slight Surface Char 

Medium Well:  Hot with Pink/Brown Center & Heavy Surface Char 
Well:  Hot with Brown Center & Heavier Surface Char 

 
 

 



Pasta 
SSSeeeaaafffooooooddd M   MMeeedddiiittteeerrrrrraaannneeeaaannn   

Sautéed shrimp, scallops, mussels, calamari, 
capers & artichoke hearts with red & white 
wine & a touch of marinara over angel hair 

$24 

SSShhhrrriiimmmppp   AAAnnngggeeelllooo   
Shrimp sautéed in garlic olive oil with 

mushrooms, artichoke hearts, white wine & 
marinara sauce served over angel hair pasta 

$18 
MMMuuusssssseeelllsss   MMMaaarrriiinnnaaarrraaa   

Fresh steamed mussels tossed in our marinara  
& served over linguini 

$15 

HHHooommmeeemmmaaadddeee   BBBaaakkkeeeddd   LLLaaasssaaagggnnnaaa   
Our own specially prepared lasagna layered 
with ground beef, sausage & ricotta cheese 

$15 

CCChhhiiiccckkkeeennn   MMMaaarrrsssaaalllaaa   
Chicken tenders sautéed with Prosciutto, 
mushrooms, garlic, fresh parsley & chicken 

stock reduced in Marsala wine served over rice 
$16 

HHHooommmeeemmmaaadddeee   MMMeeeaaatttbbbaaalll lllsss   
   

Served with your choice of ziti or angel hair & 
topped with our own marinara sauce 

 

$13 

SSShhhrrriiimmmppp   SSScccaaammmpppiii   ààà   lllaaa   GGGrrreeecccqqquuueee   
Shrimp sautéed  in garlic butter with grape 
tomatoes & mushrooms in a basil white wine 

sauce topped with feta cheese  
served over angel hair 

$19 

SSScccaaalll llloooppp   &&&   SSShhhrrriiimmmppp P   PPrrriiimmmaaavvveeerrraaa   SSScccaaammmpppiii    
A delicious blend of seafood & fresh mixed 

vegetables sautéed in a basil,  
garlic & white wine sauce  
served over angel hair 

$20 

CCChhhiiiccckkkeeennn   &&&   BBBrrroooccccccooollliii    FFFeeettttttuuucccccciiinnniii   AAAlllfffrrreeedddooo   
   

Chicken tenders sautéed with fresh broccoli & 
tossed in a creamy parmesan cheese sauce 

$17 
 

CCChhhiiiccckkkeeennn   CCCuuutttllleeettt   PPPaaarrrmmmeeesssaaannn   
Hand breaded chicken breast cooked to a 
golden brown then topped with marinara & 
Provolone & served with your choice of pasta 

$14 

SSShhhrrriiimmmppp   &&&   SSScccaaalll llloooppp   NNNeeeppptttuuunnneee   
Shrimp & sweet sea scallops sautéed with 
cherry tomatoes & broccoli in garlic &  

olive oil then finished with a  
Parmesan cream sauce over fettuccini 

$20    
 

CCChhhiiiccckkkeeennn   &&&   SSShhhrrriiimmmppp   PPPaaallleeerrrmmmooo   
Shrimp & chicken tenders sautéed with onions, 
peppers & sausage in a Cajun spiced Alfredo 

sauce tossed with linguini 
$18    
 
 

SSSeeeaaafffooooooddd   FFFeeettttttuuucccccciiinnniii    RRRooommmaaannnooo   
Sautéed shrimp, scallops, mussels and lobster tossed with fettuccini  

in a rich Romano cheese sauce 
$24    

The above entrées served with our 10’ Salad Bar with the Freshest Produce, 
Fresh Bread & Homemade Pasta Salads. 

 



Salads 
 

AAA   HHHeeeaaalllttthhhyyy   DDDiiinnnnnneeerrr   PPPlllaaatttttteeerrr   ooofff   aaalll lll    yyyooouuu   cccaaannn   eeeaaattt   fffrrrooommm   ooouuurrr   FFFrrreeessshhh   OOOffffffeeerrriiinnngggsss   
$12 

 

FFFrrreeessshhh   CCCaaajjjuuunnn   GGGrrriii lll llleeeddd   SSSaaalllmmmooonnn   CCCaaaeeesssaaarrr   SSSaaalllaaaddd      
A large platter of crisp Romaine tossed with Caesar dressing, freshly grated Pecorino Romano & 

homemade croutons topped with fresh Cajun grilled salmon 
$14 

 
 

*10 oz. Black Angus Burgers 
 

BBBaaasssiiiccc   BBBuuurrrgggeeerrr   
Grilled to your desire with lettuce, tomato & 

onion on a toasted bulkie roll 
$9 

CCChhheeeeeessseeebbbuuurrrgggeeerrr   
The basic burger topped with your choice of 
American, Swiss, Cheddar or Provolone 

$9.50 
Add Bacon:  $.50 

 
 
 
 
 

 
 

Sandwiches 
GGGrrriii lll llleeeddd   CCChhhiiiccckkkeeennn   RRRaaannnccchhh S   SSaaannndddwwwiiiccchhh   

Seasoned, grilled chicken breast topped with 
melted cheddar cheese, lettuce, tomato & ranch 

dressing on a toasted bulkie roll 
$7.50 

 

SSSmmmoookkkeeeddd   DDDeeellliii    TTTuuurrrkkkeeeyyy   CCCllluuubbb   
Triple Decker sandwich with lettuce, tomato, 

bacon & mayo on your choice of  
white or wheat 

$10 
FFFrrriiieeeddd   HHHaaaddddddoooccckkk   SSSaaannndddwwwiiiccchhh   

Deep fried haddock filet with lettuce,  
tomato & American cheese 

$7.95 

CCCooorrrnnneeeddd   BBBeeeeeefff   RRReeeuuubbbeeennn   
Open faced on Marble Rye with lean corned 
beef, sauerkraut, Russian dressing & Swiss 

cheese baked to perfection 
$8 

LLLooobbbsssttteeerrr   RRRooolll lll    
An overstuffed, toasted roll of lobster meat with just a touch of Hellman’s mayo & light lettuce 

Market Price 
 
 

All burgers & Sandwiches are accompanied with a pickle  
& your choice of Fries, Homemade Potato Salad or Homemade Cole Slaw 



 
 


	$16
	8 oz. filet grilled to your desire & 
	accompanied with Béarnaise sauce
	Hand cut on premise
	*How would you like it?


