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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses.
As a courtesy to others, please turn off your cell phone and accompany children under the age of 14 on the dance floor.

a gratuity of 20% will be added to parties of 6 or more.

Starters

Salads

Mains

Oven Roasted Carrot 
Leek Soup

10

Mussels
Linguiça, Dry Vermouth, 

Garlic Butter, Herb Crostini 
18

Rustic Cured Meats
 House Pickled Vegetables, 

Whole Grain Mustard, French Bread 
18

Mango Gazpacho
Marinated Crab, Salsa Verde

12

BBQ Smoked Pork Belly
Sweet and Sour Red Cabbage, 

Grilled Scallions 
16

Cheese Plate
Locally Sourced Cheeses,

Local Honey, House Made Mostarda
18

Signature Caesar
Brioche Croutons, Parmesan Cheese, 
Grape Tomatoes, White Anchovies 

14

Baby Greens Salad
Red Wine Poached Pear, Prosciutto Crisp,
Goat Cheese, Walnuts, Mango Vinaigrette 

14
  

Honey Brined Misty Knoll Chicken
Sugar Peas, Baby Carrots, 

Charred Onion Quinoa, Lime Pepper Jus 
29

Saffron Polenta Avocado-Garbanzo Cake
Ratatouille, Garlic Confit, Spinach Purée,

Red Pepper Oil, Roasted Corn Kernels
29

Bourbon Glazed Short Rib
Chive Potato Cake, Garlic Spinach,

Celeriac Slaw
35

Lobster Ravioli
Grilled Shrimp, Black Garlic Truffle Sauce, 

Blistered Tomatoes, Haricot Verts
34

New England Fisherman’s Bowl
Local Cod, Shrimp, Clams, Mussels, 

Tomatoes, Roasted Fennel, Leeks, Saffron, Lemon
42

Pan Seared Bay of Fundy Salmon
Avocado Grits, Lemon Tomato Salad, 

Herbed Cream Sauce  
36

Petite Filet Mignon and Lobster Tail
Rainbow Carrots, Patty Pan Squash, Sweet Potato Gratin, 

Parsley Lemon Butter, Woodford Reduction 
49

Georges Bank Scallops 
Grilled Artichokes, Divina Tomato Rice Cakes,

Rainbow Peppers, Chopped Cashews, Mango Purée 
37

Honey Soy Marinated Tofu
Edamame, Kale, Carrots, 

Quinoa, Purple Yam Purée 
29

Chicken Primavera
Pappardelle, Red Pepper, Summer Squash,
Roasted Corn, Peas, Asparagus, Broccolini 

29

Lamb Lollipops
Cucumber, Micro Radish, 

Garlic Mint Yogurt, Chimichurri 
16

Stewed New Hampshire 
Mushrooms

Chestnut, Elm, Blue, 
King Oyster, Puff Pastry 

15

Steak Tartar
Mache, Sriracha Aïoli, 

Toasted Baguette 
17

Heirloom Tomato and Burratta Caprese 
Arugula, Balsamic Reduction

Pesto Herb Vinaigrette 
14
  


