
Restaurant & Bar  

Lunch Menu 
New England Clam Chowder… $4.95 
Saffron Lobster Bisque…$6.95 
Angus Beef Chili…with cheese…$4.95 
 

Calamari….$6.95 
Fried and tossed with hot peppers, sun 

dried tomatoes, kalamata olives, garlic, basil, 

& white wine 
 

Shrimp Cocktail…$8.95 
4 Jumbo shrimp with cocktail sauce & lemon 
 

Thai Peanut & Sesame Chicken 
Pizza…$8.95 
Scallions, pine nuts, mozzarella, grilled 

chicken, spicy Thai peanut sauce, black & 

white sesame crust 

Local Organic Mixed Greens…$5.95 
Heirloom tomatoes, fresh mozzarella, extra 

virgin olive oil, balsamic syrup…..6 
 

Caesar Salad…..$6.95 
~add grilled chicken…..$8.95 
~add grilled shrimp…..$12.95 
 

Watermelon & Feta Salad…$5.95 
(shaved red onion, greek olives,  

Lo-fat Red Zinfandel Vinaigrette) 
 

Grilled Sesame Chicken Salad….$8.95 
(crispy rice noodles, bok choy, shredded 

lettuce, tofu, peanuts, sesame-soy dressing) 
 

Lobster Salad Plate…..$15.95 
(with local organic mixed greens) 

  
*All Sandwiches served with fries* 
 

8 OZ Angus Burger……$6.95 
served with lettuce, tomato, red onion 

available toppings, .50 each 
-sauteed mushrooms, sautéed onions, 

smoked bacon, Gorgonzola, Cheddar, 

American, Provolone cheese 
 

Roasted Vegetables Wrap…..$8.95 
(Roasted summer vegetables with fresh 

mozzarella, vine-ripened tomatoes, olive oil 

& balsamic glaze) 
 

Grilled Chicken Sandwich….$6.95 
(plain or BBQ, lettuce, tomato) 

 

Tuna or Chicken Salad Wrap…$8.95 
(with lettuce & tomato) 
 

Lobster Salad Roll…..$13.95 
(with lettuce & tomato) 

Roasted Vegetable Ravioli…$10.95 
Served with sautéed baby spinach and oven 

roasted tomatoes in a garlic butter sauce, 

with crumbled gorgonzola cheese 
 

Lobster Ravioli….$15.95 
Four lobster filled raviolis with sautéed 

lobster meat in a saffron-lobster sauce 
 

Linguine with Shrimp…$13.95 
Four Jumbo Shrimp sautéed “scampi style” in 

a garlic butter & white wine sauce, with 

roasted tomatoes and baby spinach over 

linguine pasta 

 

Chicken Parmesan…..$11.95 
Traditional preparation with house-made 

marinara, Mozzarella & Parmesan cheeses, 

served with penne pasta 
 


