Appetizers

Calamari...fried and tossed with hot peppers, sun driecatogs, kalamata olives,
garlic, basil, & white wine...8

Shrimp Cocktail..4 Jumbo shrimp with traditional cocktail saucerdepadish, lemon..9.

Ahi Tuna Sashimi..sesame cucumber “noodles”, wasabi coulis, grijigitbw watermelon,
Ponzu dipping sauce. 9..

Firecracker Shrimp & Noodles.wonton-wrapped sweet chile/ginger marinated shyimp
served with noodles, green onions, baby carroéssay-ginger broth.. 9.

Angus Beef Short Rib TaquitosFried rolled tacos filled with shredded Angus Beef
short rib & pepper jack cheese, served with sassch, guacamole, sour creamlO..

Thai Peanut & Sesame Chicken Pizzacallions, pine nuts, mozzarella, grilled chicken,
spicy Thai peanut sauce, black & white sesame .cru$0

Clams Zuppa..8 Narragansett Bay Littleneck clams sautéed witbet Vidalia onions,
capers, olives, and garlic in a white wine-basttdusauce, served with
grilled crostini....8

Grilled Sweet Italian SausageServed with sautéed garlic Rabe, crostini, anchwar
white bean puree..8.
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New England Clam Chowder.Bowi.....6
Saffron Lobster Bisque.Bowl.....9

Angus Beef Chili..topped with pepper jack cheese, Bowl6....

Salads

Salad Bar....Make your own salad and fixings.6
....When accompanied with an entré3

Local Organic Mixed Greens.heirloom tomatoes, fresh mozzarella, extra virgin
olive oil, balsamic syrup..6.

Caesar Salad.hearts of romaine, shaved aged parmesan cheese,
Caesar dressing, white anchovy?....

Watermelon & Feta Salad.shaved red onion, greek olives, red zinfandeligiedte....6

Baby Spinach Salad.gorgonzola, walnuts, oranges, raspberry vinaigrets

Middle Eastern Lamb & Tabouleh. Boneless Lamb Loin rubbed in Moroccan Berber
spices, and grilled medium rare, served with Taélosklad, Tzatzki, grilled pita,

and greek olives..10

Sesame Chickencrispy rice noodles, bok choy, shredded lettuatel, peanuts,
and house-made Ponzu dressing....



Entrees

Seafood CasseroleShrimp, scallops, tilapia, lobster meat, & Yukasidypotato in a
saffron lobster sauce, with a puff pastry crust26...

Tangerine-Honey Glazed SalmonPan seared salmon fillet finished with a sweet
tangerine-honey glaze, served with rice pilaf anxiech summer vegetable sauté21..

Thai Peanut Glazed Ahi Tuna SteakRare-seared Fresh Yellow Fin Tuna topped
with a spicy Thai Peanut Glaze, served atop Astgarme vegetable stir-fry
and noodles in a soy-ginger broth25.

Pan Seared Sea Scallopserved with a light lemon-caper butter sauce, and
chilled Tabouleh salad..22

Lobster Ravioli..Five lobster filled raviolis with sautéed lobsteeat
in a saffron-lobster sauce.25

Linguine with Shrimp...Five Jumbo Shrimp sautéed “scampi style” in aigdlitter &
white wine sauce, with roasted tomatoes and baibasip over linguine pasta. 24

Simply Baked Tilapia.topped with seasoned herb breadcrumbs and lentter bu
served with rice pilaf and mixed summer vegetahiaté..16

Grilled Swordfish with Littlenecks and PastaFreshest swordfish available, simply
grilled and served with local littleneck clams “papstyle” over linguine pasta. 24

Steamed 1 % Ib Lobstenimited availability, served with drawn butter, lemon,
rice pilaf, and mixed summer vegetable saut&lARKET PRICE

Baked Stuffed 1 % Ib Lobster limited availability, stuffed with shrimp and scallops,
served with drawn butter, lemon, rice pilaf, andked summer vegetable
sauté... MARKET PRICE




Boneless Angus Beef Short Ribsslow braised with root vegetables, red wine & &boy
served with scalloped potatoes, sautéed garlic ral2d

Organic Chicken Statler Breast Oven Roasted and topped with garlic-chive demieg)
served with rice pilaf, and mixed summer vegetahiaté... 18

Grilled Beef Tenderloin..caramelized cipollini onions, scalloped potatoes,
sautéed garlic rabe, cabernet demi glac2s...

Chicken Parmesan.Traditional preparation with house-made marinktazzarella &
Parmesan cheeses, served with penne padé.....

Sweet Chili Glazed BBQ RibsSlow cooked baby back ribs finished with sweetpfcg
chili glaze, served with scalloped potatoes andésaligarlic rabe.....
1/2 rack..16
Full rack...22

Chicken & Wild Mushroom Marsala.Sauteed boneless chicken breasts with mixed
wild mushrooms in a marsala wine sauce, served nahpilaf,
and mixed summer vegetables16..

Fire-Roasted Vegetable RavialiServed with sautéed baby spinach and oven roasted
tomatoes in a garlic butter sauce, with crumbledjgozola cheese..16

French Dip Roast Beef Sandwichserved with au jus on a toasted roll with fries12..

8 OZ Angus Burger..served with lettuce, tomato, red onion, and frie$...
available toppings.50 each
-sauteed mushrooms, sautéed onions, smoked Haoaypnzola,
Cheddar, American, Provolone cheese




Desserts

Warm Chocolate Lava CakeCinnamon Créme Anglaise, Raspberry Coulis....

Banana “Scallops”...Caramelized banana slices with Homemade VanianBGelato,
Hazlenut Chocolate Ganache8...

Raspberry Cheesecakehipped cream, vanilla & raspberry coulis8...

Cappucino Mousse Cakewnhipped cream, chocolate sauce, cocoa dust

Forrest Berry Tart..A medley of European wild berries floating on aam filling
in an all butter shortbread crus8..

Pecan Tart..with chocolate sauce, caramel, and whipped cre8m...

Lemon Ginger Mousse ShotA light and refreshing lemon mousse with a touch
of spicy ginger, topped with crystallized ginges...

Vanilla Ice Cream.5 Sorbet...5 (ask server for flavor)

Coffee (Regular & Decaf)...3
Espresso...4
Cappucino/Latte...5
Teas (Regular & Herbal)...3



