{Appefizersy

Newe England (lam Ghoveder 56

Tradttional house made New England style clam choveder

Winer Soups 6

Chef’s selection. Please ask gour server.

Tertyaki Beef 1o Mem 58

Tertgaki grilled heef sirlomn over lo mein noodles with marinated
vegetables and swieet soy drizzle

Islomd Creek Ogsters 13

6 Local oysters, from Duxhury Bay, on « hed of ice with cttras cucumber
relish and “s00000™ cool cucumber jalapeno Tahasco sauce

Clomart §9

Orispy Point dudith calamart with cherry peppers, chorizo, fire roasted
tomato sauce, and 01d Bay remoulade

Tna Sashimt 9

Sesame encrusted tuna, seared and served rare with wasabi and
pickled ginger.

Crab Cakes §10

Orispy lump erah cakes topped weith aged cheddar cheese, zesty tartar
sauce, and granny smith apple salad

Pestio Arancints 99

(reamy pesto risotto halls encrusted with panko crumbs and fried
qolden. Served with « roasted red pepper dipping sauce.

PRI Mussels $9

Prince Edward Tsland mussels steamed with wihite wine, slivered
shallots, Rages lemon pepper mustard, and fresh parsleg

Tempura Shrimp  §10
Served with crunchy fried green beans, tarragon tartar sauce, and
svreet soy drizzle

Pork and Chorizo Sliders §10

Ground pork and chorizo hurgers topped witth chipotle mago and crispy
onion strings

Mo § Cheese $5

Wrapped i thin pastry with aged cheddar and asiago cheese

Sodads}

Beet and Goart Cheese §7

Brick oven roasted beets served with slivered red onion, mixed greens,
fresh goat cheese, and candied walnuts

Mixed Field Greens 97

Bahy field greens with cucumber, mini tomatoes, shaved red onion, and
heet curls vetth honey halsamic vinaigrette

Gremehy Eggplant §6

Orispy fried eggplant topped wiith granng smith apples, sunflower
seeds, feta cheese, field greens, and artichoke vinaigrette

The Wedge 51

(risp Iceberg lettuce topped with house made hlue cheese dressing, mini
tomatoes, apple veood smoked bacon, and crunchy onfon rings

Oesar §7

Made tn the traditional wag with herh croutons and shaved romano
cheese

Babiy Spinach $6

Baby spinach with red pears, blue cheese, warm caramelized onion
hacon vinaigrette, and pecan brittle shover

Pasto

Shrimp & Srusage Febuceme 5§23

dumbo shrimp and savory crumbled Halian sausage vetth garlic,
shallots and pepperoncinis in an asiago cheese, cream and fomato
sace.

HomderaPeed Prosciubo & Mushroom Pasta
$12.7 520

Lancaster County mushrooms with slow roasted vine ripe tomato,
shaved prosciutto, sage cream, and hand crafed caserecet pasta

Nartive Lobster and Spinach Raviolt §16 / $29

Herh ricotta and spinach ravioli with native lohster, vine ripe tomato,
haby spinach, fresh tarragon, and champagne cream

Spicy Lemongrass Chicken Pasta $13/57)
Marinated chicken tenderloins sautéed with garlic, €1 color hell
peppers, bacon, artichoke hearts, and capers then finished with
sliced cherry peppers, lemongrass, butter and white wiine.
Served over fresh Fustlli pasta.



{Enfrees}

Marscda Ghicken  $19

Pan roasted Bell & Evens statler chicken breast with roasted tomatoes,
artichokes, bahy gnoceht and Kalameata olives.

Rooburger  §13

Grilled Soz Sirlom burger with halsamic onions and smoked Gouda
cheese on « fresh Brioche roll with parmesan traffle fries.

orilled Swordfish $76

6 oz Grilled Swordfish over bahy spinach risotto topped with hlistered
cherry tomatoes & roasted red peppers and topped with a saffron
hutter sauce.

Park Chop  $19

Maple glazed center cut pork chop vetth Mom's scalloped potatoes,
asparagus, apple and rum raisin compote, and sherry mustard sauce

Blackened Sea Scallops  §24

Lightly blackened and pan seared local sea scallops with apple wood
smoked hacon, slivered svree€ bell pepper, Swiss chard, and creamy
caulifloveer puree

Filef Mignon  §29

Grilled center cut beef tenderloi, grilled to perfection, crovmed ywith
erecmy blue cheese, thyme vehipped potatoes, served with garlic
sautéed broccolint and topped vetth a red wine sauce

Mlmfic Samon 23

Pan roasted Atlantic salmon with baby gnoceht, portobello mushrooms,
spinach, and sveeet vermouth Dijon cream

Coffea Brodsed Shor Ribs 74

Tender coffee and wine braised short rib with sautéed swiss chard over
ereamy parmesan polenta topped with « mushroom red viine scuce.

Aston spired Sole $22

Lightly hattered and pan fried sole served over fresh shrimp stir fried
rice with peppers, snow peas, ginger & garlic and finished with «
svreet soy drizzle.

{Pizzasy

orilled Chicken §1

Martnated grilled chicken wiith caramelized onions, spinach, herh
ricotta, and aged cheddar cheese

Scallop and Bacon Pizza  §16

Herh ricotta vrith lightly blackened scallops, bacon, and mozzarell
topped with fresh chives.

B Mushroom & B Chease §1i

Roasted Lancaster Gounty mushrooms veith shaved proseiutto, herh
ricotta, fresh gout cheese and mozzavella, truffle ofl drizzle

Talian Sousage §14

Sweet Tealian sausage werth homemade classical meat sauce, roasted red
hell peppers, and mozzarella, topped with crispy onion rings

Greek Veggte §13

Herb ricotta pizza topped wiith grilled zacchint, olives, feta cheese,
artichoke hearts, mariated tomatoes, caramelized onfons, and
mozzarella

Buebfdo Chicken §14

Orispy chicken tossed with “Franks™ hot sauce, creamy blue cheese
dressing, slivered scallions, and mozzarella

Classte Margartta $12

Chopped vine ripe tomato, o thin lager of marinara and fresh
mozzarella vetth bastl chrffonade and extra virgin olive o1l

Grmehy Fggplan and Boursi 513

Orispy fried eggplant with slow roasted vine ripe tomato, caramelized
onion, hoursin cheese, and mozzarella

*Consuming Raw or undercooked Fisl’x, shc”ﬁslﬂ, meat, or Poultrg, may increase risk of food borne illness

BC‘FOF@ P[acing gour orc{er, P]ease imcorm HOUF server I‘F a PCFSOﬂ in your Pdrt\(j has a FOOd a“ergy.

18% gratuity added to Par‘ties of 6 or more



