
 

Lunch  
 

Appetizers 

Clam Chowder  

Crab and Corn Fritters, tabasco aioli, lemon 

 

Entrée  

Fish and Chips, slaw, tartar sauce, fries, lemon  

Steak and Cheese Grinder, onion, mushrooms, red peppers, cheese sauce 

Truffle Risotto; local mushroom, arugula parmesan salad, herb honey  

 

Dessert  

Lemon Cake; mascarpone mousse, candied blood orange, blood orange sauce  

Cookie Plate; cholate chip, oatmeal raisin cranberry, sugar, vanilla scented milk   

 

Dinner 
 

Appetizer  

Mussels Provencal; fennel, onion, garlic, tomatoes, grilled bread 

Crab and Corn Fritters, tabasco aioli, lemon  

 

Entrée  

Grilled Sword; roasted purple potatoes, garlic roasted Romanesco cauliflower, lemon caper relish  

Steak Frites; marinated flat iron, potato wedges, asparagus, blue cheese butter     

Gnocchi; pan seared, butternut squash, forest mushrooms, spinach, butternut squash puree  

 

Dessert  

Lemon Cake; mascarpone mousse, candied blood orange, blood orange sauce  

Cookie Plate; cholate chip, oatmeal raisin cranberry, sugar, vanilla scented milk  


