
 

Fall Menu 

Appetizers 

Crab Meat Nachos Monterey jack cheese, Maryland Style Aioli, scallions, tomatoes, and jalapenos  24 

Jumbo Buffalo Chicken Wings  served mild with celery and blue cheese dressing   23 

Fried Maine Calamari served with a spicy marinara sauce       22 

Baked Lamb Kofta Skewers served with a cucumber mint tzatziki and grilled pita bread   18 

Bacon Wrapped Shrimp served with a smokey red pepper sauce      19 

Crispy Berkshire Pork- Age Gyoza served with a citrus ponzu sauce     19 

Steamed Shrimp & Vegetable Shumai served with a citrus ponzu sauce     18 

 

Soups 

Pumpkin Spiced Butternut  Squash Puree served with a dollop of cre me fraiche   12 

Rhode Island Lobster Stew tomato based lobster chowder with root vegetables & potatoes  14 

Spanish Chicken Rice Soup  traditional broth soup with  root veggies, cilantro and rice   11 

 

Pizzas & Salad 

French Onion Pizza caramelized onions, thyme, gruyere & mozzarella cheese, and green onion  18 

Bacon Cheeseburger Pizza  crumbled beef, bacon, pickles, cheese and special sauce   19 

Black Truffle & Prosciutto Pizza  ricotta cheese, prosciutto, truffles, mozzarella, and fried egg  20 

Meat Lovers Pizza  crumbled sausage, bacon, crumbled pepperoni tomato sauce, and mozzarella  23 

Classic Tomato Pie San Marzano tomatoes, shredded mozzarella cheese     15 

Traditional Caesar Salad  romaine lettuce, croutons, Parmesan cheese, and Caesar  dressing  12 

 

Sandwiches 

Lobster & Spinach Grill Cheese lobster meat, sauteed spinach, muenster cheese, butter white bread 25 

Jr. Turkey Club Sandwich  roasted turkey, tomato, lettuce, bacon, and mayo on wheat toast  18 

Crunchy Chicken Cutlet Wrap cutlet, pickled veggies, baby greens, spicy mayo, and chopped cilantro 18 

Seared Sushi Tuna Wrap  sliced rare tuna, baby greens, seaweed salad, wasabi on a whole wheat wrap 26 

Entrees 

 

Cascatelli Pasta roasted butternut, jumbo shrimp, Brussel sprouts, grilled lemon , sage brown butter  22 

N.Y. Strip Steak  Grilled 14 oz. steak, roasted sweet potatoes, crispy onions, red wine demi-glace  40 

Japanese Pork Katsu Curry steamed rice, pickled veggie plate, curry sauce with root vegetables  26 

Unagi Don Buri steamed rice, broiled eel, pickled veggie plate, and unagi sauce    24 

Angus Burger 8 oz. burger, lettuce , tomato, cheese, and bacon on a brioche bun with French Fries  23 

Tuna Poke Bowl pickled vegetables, seaweed salad, daikon, edamame beans and spicy mayo  21  

 

*If you have a food allergy, please advise your server or Chef prior to ordering* 

Executive Chef Steve Quattrocchi 


