
3-COURSE SEASONAL MENU�
$19.95 per person | tuesday - thursday

starter
Choice Of Chowders;
traditional or hall of fame

Mixed Field Greens
tomato, cucumber, red onion, black grape vinaigrette

entree
Open Faced Flat Iron Sandwich 

gorgonzola cream, carmalized onions, mushrooms, sweet & russet potato fries, slaw

Pan Seared Blue Cod
beet risotto and blood orange gastrique, pistachio-lemon verbena butter

Tamarind “BBQ” Half Chicken
roasted ginger-butternut squash, garlic mashed potato, crispy shallots and pea greens

    
Butternut Squash Ravioli

Pecorino Romano-Parmesan cream, pignoli-green chili-sage “pesto” 

Maine Lobster Roll
tarragon-crème fraîche dressing, grilled sweet bread,

sweet & russet potato fries, coleslaw

dessert 
Pear & Almond Buckle with GaGa’s Lemon Sherbetter

Chocolate Lava Cake 
sweet cream, raspberry coulis

Seasonal Bread Pudding
Bristol Bakery raspberry & cheese babka, chocolate shavings, sweet cream

LOBSTER SPECIAL
Join us each Sunday through the season for our  

scallop & shrimp baked stuffed lobster served with 
garlic & herb roasted new potatoes and seasonal vegetables. 

$19.95 per person

*Closed Mondays. Not available on holidays.  
Seasonal Menu and Lobster special cannot be combined with any other promotion or discount.

~
wine & dine

20% off a bottle of wine with the purchase of two full price entrees 
Sunday through Thursday


