
APPETIZERS

Soup du Jour
Cup $4.99

Bowl $6.99

French Onion Soup $5.99
Sweet carmalized onions, simmered in a beef stock with a hint of sherry,

topped with garlic croutons and melted cheese

Chowder
(available Fridays only)

Cup $6.99
Bowl $8.99

Shrimp Cocktail $12.99
Four jumbo shrimp served with our zesty coctail sauce

Grilled Clams $11.99
One dozen littleneck clams, grilled and seasoned with garlic butter

and minced scallions, served with garlic toast

Fried Cheese $9.99
Large half-moons of cheese, breaded and deep-friend,

served with our marinara sauce

Artichoke Francaise $10.99
Tender artichoke hearts sautéed in lemon-butter Chablis

Stuffed Mushrooms $10.99
Tender mushrooms filled with chef’s choice of stuffing

ASSORTED SALADS

Dressing options include Parmesan-Peppercorn, Russian, Hazel, Italian, 
Blue Cheese, Cucumber Dill and Non-Fat Raspberry Vinaigrette

House Salad $6.99
Fresh garden salad served with choice of dressing

Caesar Salad $13.99
Fresh romaine lettuce tossed with red onions, croutons,

parmesan cheese and Caesar dressing
With chicken $16.99

Buffalo Chicken Salad $16.99
Tossed greens topped with spicy buffalo chicken strips

Grilled (or Blackened) Chicken Salad $16.99
Garden salad topped with grilled chicken or hot and 

spicy blackened chicken

Shrimp Salad $16.99
Jumbo shrimp served over garden greens

Mediterranean Salad $14.99
Garden salad topped with roasted red peppers,

olives, artichoke hearts and a sprinkle of feta cheese
With chicken $16.99
With shrimp $17.99

We prepare all meals to order with fresh quality ingredients. Organic produce is based on seasonal options from
local farmers. Not all ingredients are listed – please let your server know of any food allergies before ordering.


