
Starters 
  =  denotes new or seasonal menu items 

 

 

 

 
 

 

 

 

 

 

Salads 
Add roasted chicken breast $3; house smoked salmon $5; butter poached-rosemary spiced shrimp $6; or pan 

roasted-cornmeal crusted scallops $8 to the following salads or entrees. Entrees & salads served with one 
complimentary basket of house baked-herb focaccia bread and roasted garlic olive oil. Additional basket  

of focaccia bread & roasted garlic olive oil $1.50, serves 2. 
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‘Sam’iches 
‘Sam’iches served with rosemary-spiced fries or Yukon gold potato salad. 

 
 
 

 

 

 

spicy chicken pizza   12 
cilantro & roasted banana pepper pesto, red peppers 
 & red onions, mozzarella & parmesan cheese 
 

pizza margherite   10 
sliced tomatoes & fresh mozzarella, garlic oil, basil 
 

smoked chicken corn chowder 5 
cilantro & paprika oils, focaccia croutons 
 

zesty ‘tomato bisque’  5 
cracked black pepper sprinkle & fresh chives 
 

   great northern bean  5 
hearty vegetables & spinach, smoked bacon 
& crispy pancetta 
 

   shrimp & lobster scampi 12 
tomatoes & roasted onions, pinch of banana  
peppers, garlic butter & fresh basil 
 
 
 
 

 

 

crispy crab cakes     5   /   9 
organic baby arugula with lemon oil drizzle, remoulade 
 

asparagus breadsticks  9 
white cheddar-jalapeno dip 
 

  cornmeal crusted scallops 11 
organic arugula & smoked corn-avocado orzo pasta 
 

  sautéed Tuscan calamari 10 
sautéed calamari with; kalamata olives, vine ripened 
tomatoes, capers & fresh herbs, topped with bread  
crumbs & parmesan cheese 
 

cheesy crab-fontina dip  11 
lump crab meat, roasted red peppers & arugula, 
grilled focaccia bread 
 

   lobster & salmon eggrolls 10 
peach sweet n’ sour sauce & soy drizzle 
 

 

 

 

baby blue    7 
mixed greens, balsamic vinaigrette, candied walnuts, 
fresh berries, blue cheese crumbles 
 

   summer caprese  8 
vine ripened tomatoes, aged balsamic  vinegar  
& garlic olive oil, mixed greens, kosher salt  & black  
pepper, whole milk mozzarella 
 

Mediterranean garden  8 
zesty oregano vinaigrette, kalamata olives, artichoke hearts, 
cucumbers & tomatoes, fried feta & shaved romaine 
 

 

   fried green tomatoes  8 
organic arugula & garden fresh-fried green tomatoes, 
crumbled feta & buttermilk-red pepper dressing 
 
*seared scallops & baby spinach 12 
crispy smoked bacon & green onion vinaigrette,  
crumbled feta cheese 
 
Caesar    6 
romaine hearts, Caesar dressing, focaccia  
croutons & parmesan, peppered tomatoes 
 

 

 

           *Health advisory: Consuming raw or undercooked meat & seafood increases the risk of food borne illness.                08.09 

           

   blackened Alaskan halibut 15 
mixed greens & crispy eggplant, house cured tomatoes, 
red peppers & provolone, basil aioli 
 

   ‘hooked up’ grilled cheese 10 
toasted focaccia bread with; cheddar, boursin-chevre & 
provolone cheese, roasted red peppers, Roma tomatoes 
fresh basil & chives 
 

*add smoked bacon   1.50 
*add house roasted turkey  2.50 
*add Maine lobster   6 
 
 

 

 

*black & blue burger   10 
ground chuck dusted with peppercorns & blue  
cheese, crisp romaine hearts, sliced Roma tomato  
& roasted onions, house mayo 
 

*add smoked bacon or mushrooms 1.50 
 

   pot roast sandwich  13 
toasted focaccia & caramelized onions, side 
of port wine-au jus, roasted garlic mashed potatoes 
(no side dish included) 
 

*add smoked bacon or mushrooms 1.50 

 

 

 



The Goods 
Entrees & salads served with one complimentary basket of herb focaccia bread and roasted garlic  

olive oil. Additional basket focaccia bread $1.50, serves 2. 
  =  denotes new or seasonal menu items 

 

        *cornmeal crusted-wild caught scallops (medium rare)  22 
organic arugula & smoked corn-avocado orzo pasta, avocado butter & lemon drizzle 
 

     vegetarian black pepper tagliatelle     11 
fresh ‘ribbon’ pasta, vine ripened tomatoes, fresh basil & oregano, extra virgin olive oil 
             *add roasted chicken breast     3 
  *add pan roasted wild caught scallops    8 
 

                *pan seared-wild caught Atlantic salmon (medium rare)  18 
red pepper orzo, crispy spinach, sweet balsamic reduction 
 

      roasted chicken pappardelle      14 
fresh ‘truffle scented’ pasta, red peppers, onions & organic arugula, boursin-chevre  
cheese, fresh herbs & garlic olive oil 
 

        beef short ribs ‘pot roast’ style      18 
mashed potatoes, honey-tarragon spiced carrots, port wine essence 
 

adult mac n’ cheese       20 
Maine lobster & chorizo sausage, roasted banana peppers & onions,  
white cheddar cream, crispy spinach & orecchiette pasta 
 

        *fire roasted N.Y. strip steak      26 
12 oz. ‘choice’ strip steak, mashed potatoes, char grilled asparagus & red pepper hollandaise 
  *add butter poached-rosemary spiced shrimp   6 
  *add pan roasted wild caught scallops    8 

 

vegetarian spinach fettuccine      14 
fresh spinach fettuccine, house cured tomatoes, charred asparagus & baby  
spinach, banana peppers & chives, light garlic butter 
  *add roasted chicken breast     3 
  *add pan roasted wild caught scallops    8 
 

       shrimp & crab meat linguine      21 
fresh tomato linguine  & roasted red peppers, house cured tomatoes, pickled banana  
peppers & garlic slivers, organic arugula & extra virgin olive oil 
  *add pan roasted wild caught scallops    8 

 

*char-grilled flank steak       18 
garlic mashed, charred-lemon vinaigrette dressed organic arugula, house steak sauce 
 

         *herb encrusted pork chop      17 
Yukon gold potato hash w/ garlic cloves & rosemary, fennel spiced green beans 
  

         *pan roasted-Alaskan halibut      25 
sundried tomato risotto with crab meat, organic arugula & green onion emulsion 

  

Small Plates & Sides 
 
 
 

 

 

 

 

 

 

 

 

Crispy crab cakes          $5   /   $9 
ginger-honey dressed Napa cabbage slaw, 
red pepper remoulade 
 

*Asparagus breadsticks           $9 
white cheddar-jalapeno dip 
Andouille sausage stuffed calamari    $9 
zesty pomodoro sauce & shaved Parmigiano-Reggian 
Pan roasted sea scallops           $12 

 

 

 

   sundried tomato risotto w/ 
crab 8 
 

        mushrooms & onions  5 
 

        garlic mashed potatoes 
 4 
 

   crispy spinach w/ feta  5 
 

       
  
 

 

 

 

       adult mac n’ cheese w/ lobster
 13 
 

       grilled asparagus w/ hollandaise
 7 
 

       honey-tarragon carrots  4 
 

   smoked corn-avocado orzo  6 
 

         
 

 

 


