Appetizers

Seafood Martini

Jumbo_ cocktail shrimp, fresh crabmeat and our house
cured salmon dressed with cocktail sauce, micro
greens and creme fraiche

Crab Cakes
Lump crabmeat, herbs and spices pan fried add serve
with a chipotle-mayo dipping sauce

Pork Pot-SticKers.....................ccccoueeun..... 6.
Crispy wontons stuffed with tender pork and setiwed
a ponzu dipping sauce

French Onion Soup................................... oo
A classic fall blend with onions in a sherry be#i kcrou-
tons and topped melted Swiss

Mussels Fra Diablo.................................. &e.........
A heaping portion of Fresh Prince Edward IslaeisMus
in a spicy tomato sauce

Grilled lamb Skewers.................................. 16 ...

Marinated in the chefs authentic lamb marinatedgril
and served with a cucumber dill sauce

Shrimp Cocktail.......................................... 10
Four jumbo gulf shrimp, poached, chilled and@eared
bed of greens with a zesty cocktail sauce

Entrée Salads

Garden Salad..5= Caesar.6+
Fresh local greens, cucumbers, tomatoes Crispy Romaine, parmesan cheese and baked c
red onion and carrots

Country Club...6¢

Mixed fresh field greens, dried cranberries, walnut Mixed greens topped with chopped bacon, blg
mandarin oranges and boursin cheese olives, tomatoes, blue cheese and cheddar ch¢

In Addition tany entrée salad
Steak Tipsé&: Grilled Shrimp...9- Grilled Chicken...3

BLT Chicken Salad 14 Pear and Goat Cheese saladl3
Marinated grilled chicken over a bed of iceb&rgdet Pears poached in red wine, honeyed walnuts, ro
with apples, pear tomatoes, bacon bits shallots, and a crispy fried goat cheese frierved
and a creamy bacon dressing on baby greens and tossed in red wine pear Wi@ai

Comfort Food Classics

BBQ Baby Back 1/2 Rack Rids? Chicken Broccoli Casserole...14
Chefs Secret Rib Recipe! A New England favorite! Shredded chicken, hratcg
Dry rubbed and slowly baked to tender perfectiamce tossed with a savory cheddar cheese sauuakeAl
Served with our house made BBQ sauce, golden golden with a crispy crust
french fries and black bean sweet corn relish

Seafood stuffed cod loin.. 17 New England Baked Cod.16

Day boat cod loin served with sweet crab meat stufChatham day boat Cod baked in white wine and b
ing and a lobster cream sauce. sprinkled with seasoned bread crumbs
“A True New England Classic!”
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Chef's Features
Grilled Salmon...19

Fresh filet of salmon grilled and served with @hgencetta balsamic sauce.
Served with sautéed spinach and your choicelof star

Steak Oscar....... 36

A country club favorite! 90z sirloin grilled toliking topped with fresh crabmeat.
Served with asparagus and drizzled with béamanaise s

Grilled swordfish steak .23

Fresh tender swordfish steak grilled and serdeduwtiernut squash puree and
topped with maitre d’ butter. Served with yaoediestarch

Filet Mignon 32

Choice center cut filet grilled to tender perfact®lated with asparagus and grilled
plum tomatoes. Choice of béarnaise or horseradish

Entrée

Veal Marsala

Seasoned and lightly floured veal medallions sautfemushrooms in a
florio marsala wine reduction. Served with slofgoine in marsala sauce

Porterhouse pork chop..23

12 oz. porterhouse pork chop seasoned, gdiieekvaa with a peach and mango chutney
Served with your choice of starch and house hesgetab

Scallops Nantucket 19

Fresh native sea scallops topped with seasondcchigds and baked in a white wine
lemon butter reduction

Creole Grilled Ribeye... 24

A blend of southern Creole spices coated oneastibay served with collard greens
and melted great hill blue cheese butter

Grilled Sirloin ....28

Center cut NY strip lightly seasoned. Plated syptragus and grilled plum tomatoes
Choice of béarnaise or horseradish

Pasta
All Pasta dishes accompanied by your choice of soup or salad, warm rolls and butter

Shrimp Calamata...... 20

Jumbo shrimp sautéed with calamata olives, adibkakis and roasted red and yellow
tomatoes. Tossed with bowtie pasta in a whitdutiee sauce

Grilled Chicken Ravioli...19

Grilled chicken and three cheese ravioli tostedild mushrooms and roasted
tomatoes in a light tomato sauce

Chicken Carbonara. 15

Chicken tenderloins, pancetta bacon and gree8eygad.in a parmesan cream sauce
And tossed with bowtie pasta.

Seafood Fra Diablo.2#

Shrimp, mussels, and scallops in a spicy tomawsaved over linguine




