
        

Dinner Menu 
 

Starter 
 

Griddled House Made Focaccia Bread or Buttermilk Cornbread with Honey Butter    5 
 

Local Island Mussels with Tomato Ginger Lemon Butter Reduction 
With House Made Focaccia    14** 

 

Roasted Brussels Sprouts Drizzled with a Miso Honey Glaze      12 
 

 Haddock Corn Chowder with New England Bacon & Tender Potatoes     12 
 

Slow Roasted Pork Belly with Caramelized Onion Glaze & Pomegranate Reduction     12 
 

Warm Artichoke Spinach Dip with Toasted Pita Chips       13 

 
Local Farm Greens, Crumbled Pistachios, Diced Cheddar, Dried Green Grapes  

                     Maple White Balsamic Vinaigrette       12    G 
 

       Late Harvest Beets with Warm Panko Crusted Blue Cheese    
                           Bibb Lettuce & White Balsamic Beet Dressing       13    ** 

 

Add on Salad Protein:                      Grilled Chicken   9                 Grilled Salmon   12 
 

 

Grilled 12oz New York Sirloin, Mushroom Crumb Crust, Port Reduction  
                        Roasted Green Beans & Potato Gratin             29** 

 

 House Brined Pork Chop with Confit Sliced Onion & Port Reduction  
Whipped Butternut Squash & Broccolini     26      G 

 

Savory Chicken Pot Pie with a Dollop of Cranberry  
                         Tender Carrots, Onions, Celery, Diced Potatoes & Warm House Made Biscuit        25        

 

 Slow Braise Boar Bolognaise with Creamy Ricotta  
             Atop House Made Pasta         27 

 

Maple Glazed Acorn Squash Stuffed with a Kale, Cranberry Rice Pilaf  
Atop Whipped Sage Infused White Beans & Cranberry Drizzle      26      G 

 

Pan Seared Scallops with a Smoked Butternut Grande Ravioli  
                   Applewood Bacon Marmalade Beurre Blanc & Slivered Asparagus         28       G 

 

Grilled Chicken Sandwich or Vegetarian Burger, Caramelized Onions & House Made Special Sauce 
                Melted Cheddar, House Brined Pickle & Bibb Lettuce Served on a House Made Bun     16** 

 
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness 

G – Gluten Free       **Remove an Item for Gluten Free 


