
Chef & Owner: Sal Lamboglia

whipped goat cheese, chili crunch, cucumbers, grilled sourdough . . . . . . . . . . . . . . . . . . . . . . 16

tuna crudo, citrus vinaigrette, avocado, capers, scallions, buttery brioche. . . . . . . . . . . . . 23

clams casino, green peppers, bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17

brussels sprouts, horseradish sauce, shallots, breadcrumbs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

shrimp cocktail, Tabasco aioli, Old Bay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19

creamy lobster orzo . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24

grilled prawns, garlic butter, scallions . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21

crab toast, lemon aioli, scallions, jalapeños. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19

ICEBERG WEDGE
blue cheese dressing, bacon jam, chopped tomatoes, fried onions . . . 18

TUSCAN KALE CAESAR
crispy chickpeas, garlic breadcrumbs, Parmigiano Reggiano . . . 17

Swoony's burger, double patty, thousand island, American cheese, fries.................... 27 

dorade, green beans, potatoes, olives, salsa verde, lemon ............................................29

PEI mussels, pasta shells, crème fraîche, garlic & grainy mustard ..............................29

char-grilled lemon oregano chicken, Greek salad, feta, yogurt, warm pita .................33

hanger steak, garlic butter, roasted onions, arugula ...................................................37

short rib au poivre, fries .............................................................................................39

lemon risotto, asparagus, arugula, parmigiano............................................................27

fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

grilled asparagus, lemon & parmigiano . . . . . . . . . . . . . . . . . . . . . . . . . . . 11

roasted mushrooms, miso butter, scallions . . . . . . . . . . . . . . . . . . . . . . . 10

mac & cheese, cheddar bechamel, parmigiano. . . . . . . . . . . . . . . . . . . . 16

mashed potatoes .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11

DEVILED EGG
caramelized onion,

trout roe . . . 9

BLUE CHEESE STUFFED 
OLIVES

Maytag blue,
black pepper . . . 8

SPINACH & ARTICHOKE 
DIP

mozzarella, served with 
tortilla chips. . . 16

SECONDS

SIDES

SALADS

STARTERS

SNACKS

If you have any food allergies please let your server know before ordering. Consuming raw or under cooked meat, poultry,
shellfish, seafood, eggs, may increase your risk of foodborne illness.
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