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  Vegetarian         Gluten-Friendly

Please choose (1) option  
from each category 

$55pp++

RESTAURANT WEEK

starters
NEW ENGLAND CLAM CHOWDER

celery, bacon, potatoes, cream

CAESAR SALAD 
grana padano, croutons

MARKET SALAD  
power 4 lettuce blend, asian pears,

honeycrisp apples, candied walnuts,
jasper hill farm cheese, white balsamic

vinaigrette

DEVILED EGGS 
whipped avocado, crispy jalapeño,  

smoked paprika

CHEESEBURGER EGG ROLLS
american, pickles, comeback sauce

entrées
FISH & CHIPS
beer-battered hake, coleslaw, fries, malt vinegar aioli

BACON-HORSERADISH MEATLOAF 
yukon whipped potatoes, sautéed spinach, 
mushroom bordelaise

BELL & EVANS HALF CHICKEN
barley + ‘shrooms with lots of herbs, roasted carrots, 
brown butter-chicken jus

BUTTERNUT SQUASH CAMPANELLE 
caramelized onions, fried sage, gruyere, 
pecorino romano, pepitas

GRILLED STEAK SALAD* 
6-oz. sirloin steak, little gem lettuce, bacon, cherry tomatoes,
pickled red onions, smokey blue, buttermilk goddess dressing

HALF RACK BABY BACK RIBS
french fries, coleslaw, bbq sauce

FAROE ISLANDS SALMON* 
crispy kennebec potatoes, broccolini, charred scallion-caper
vinaigrette

dessert
WHITE CHOCOLATE RASPBERRY CHEESECAKE  
raspberry sauce

APPLE CRISP    
vanilla ice cream

VANILLA BEAN CREME BRÛLÉE  
vanilla bean custard, caramelized sugar

HÄAGEN- DAZS® ICE CREAM  
2 scoops: cookies & cream, 
chocolate, or vanilla

HÄAGEN- DAZS® SORBET  
2 scoops: raspberry
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Consuming raw or undercooked items may cause 
foodborne illness. Menu items marked with an * may 
contain raw or undercooked ingredients. Regarding 

the safety of these items, written material is available 
upon request.

A gratuity of 20% will be added to all parties of 6 or 
more. This gratuity is at the discretion of the guest and 

can be removed upon request.

raw bar
SHRIMP COCKTAIL 

3 each

HALF DOZEN OYSTERS 


