APPETIZERS
SOUP OF THE DAY
FRENCH ONION SOUP
EDAMAME

RAW BAR

BUFFALO CHICKEN SPRING ROLL

�
�
�
�

HOT BAKED PRETZEL STICKS

�

ONION RINGS

�

Frank’s Red Hot, Vermont cheddar, bleu cheese, scallions
melted cheddar cheese, honey mustard
lemon garlic aioli

by the piece

LITTLENECK CLAMS

�

OYSTERS

�

SHRIMP

�.��

SALADS

ROASTED BEET AND GOAT CHEESE

��

NORTH FORK

SALT AND PEPPER CALAMARI

��

CAESAR

��

ANGRY MUSSELS

��

ICEBERG WEDGE

��

CHOP CHOP

��

THE SOUTHWESTERN

��

ARUGULA AND WARM GOAT CHEESE

��

micro arugula, toasted almonds, citrus black pepper vinaigrette
grilled pineapple, sweet chili sauce, sambal aioli
applewood bacon, smoked tomatoes, wheat beer, chili oil

MEDITERRANEAN PLATE

��

JUMBO CRAB CAKE

��

SALMON TARTAR

��

WINGS

��

BUFFALO POPCORN SHRIMP

��

grilled pita, charred feta, hummus, tzaziki, kalamata olives
micro arugula, red peppers, corn, jalapeño aioli
cucumbers, guacamole, white soy
buffalo or carolina tangy gold BBQ
lemon garlic aioli

FRIED MAC AND CHEESE
basil aioli

BURRATA

arugula,roasted tomato, pesto, sea salt

BRUSCHETTA CLASSICO

basil, tomato, garlic, extra virgin olive oil

�

cucumbers, cherry tomatoes, curled carrots, shallot vinaigrette
parmesan, croutons
crispy applewood bacon, grape tomatoes, shaved red onion,
bleu cheese dressing
chickpeas, roasted red peppers, olives, cucumbers, tomatoes, crumbled feta,
red onion, red wine vinaigrette
chopped romaine, corn, avocado, roasted peppers, red onion,
cherry tomatoes, black beans, cilantro, jalapeño lime vinaigrette
proscuitto di parma stuffed with goat cheese, shaved parmesan,
extra virgin olive oil, lemon

�

add ons

��

GRILLED CHICKEN

�

PAN SEARED SALMON

�

SHRIMP

�

�.�� each

LAND
MARINATED SKIRT STEAK

roasted potatoes, sauteéd spinach, chimichurri

STEAK FRITES

french fries, grilled asparagus, red wine reduction

FILET MIGNON

mashed potatoes, sauteéd zucchini, port wine reduction

��
��
��

ROASTED CHICKEN

��

GRILLED CHICKEN PAILLARD

��

mashed potatoes, sauteéd broccoli, chicken jus
arugula, fresh mozzarella, cherry tomatoes, red onions

FAVORITES
BRAISED SHORT RIBS

mashed potatoes, brunoise root vegetable garnish

CHICKEN “POT PIE”

chicken breast, peas, carrots, sage chicken jus, puff pastry

PRIME ANGUS BURGER

two complimentary toppings, french fries

SEA
��
��
��

GRILLED CHICKEN SANDWICH

��

ROASTED ZUCCHINI FLATBREAD

��

bacon, guacamole, melted Vermont cheddar, lettuce, tomato,
chipotle aioli, french fries
grilled pita, hummus, arugula, crumbled goat cheese, toasted almonds,
extra virgin olive oil, sea salt, black pepper, sweet potato fries

��

GRILLED CHEESE

��

FISH AND CHIPS

��

BAJA FISH TACOS

��

CAVATELLI BOLOGNESE

��

LINGUINI

��

GNOCCHI

��

RAVIOLI

��

Vermont cheddar, mozzarella, swiss, french fries
beer battered Chatham cod, tartar sauce, french fries
beer battered Chatham cod, cabbage, pico di gallo, cilantro lime aioli
beef, veal, pork braise

shrimp, roasted plum tomatoes, baby spinach, lemon garlic broth
fork pulled short rib, wilted spinach, red wine sauce, truffle oil
four cheese fill, pesto sauce, pine nuts, shaved parmesan

Please consult our management regarding any food related allergies
Ask your server about our Blue Plate Specials
Gluten free menu is available upon request
Early Bird Prix-Fixe menu is available Sunday - Friday from 4:30pm - 6:30pm

��

BRANZINO

��

MAHI MAHI

��

roasted cauliflower, golden raisins, almonds, cripsy carrots, romesco sauce
vegetable barley risotto, tomato vinaigrette
shiitake mushrooms, red peppers, asparagus, risotto, citrus red pepper sauce

SIMPLY GRILLED
choose one complimetary side with your choice of protein

FRENCH DIP

sliced prime rib, melted mozzarella, natural onion jus, french fries

PAN SEARED SALMON

PAN SEARED SALMON ��

ROASTED CHICKEN ��

BRANZINO ��

MARINATED SKIRT STEAK ��

MAHI MAHI ��

SIRLOIN ��

CHICKEN PAILLARD ��

FILET MIGNON ��

SIDES
FRENCH FRIES
SWEET POTATO FRIES
MASHED POTATOES
ROASTED POTATOES
ASPARAGUS
CAULIFLOWER
BROCCOLI
ZUCCHINI
SPINACH

�
�
�
�
�
�
�
�
�

