
Specials
Cocktail

Bourbon Maple Mule
Bourbon - Maple Syrup - Lime - Ginger Beer - ToastedMarshmallow 14

Red Sangria 12
Starters

New England Clam Chowder
13

Braised Pork Nachos
Shredded Pork - Cheese Sauce - Pico de Gallo - Jalapeños - Guacamole 18

Buffalo Chicken Egg Rolls
Blue Cheese Dip 17

Shrimp Potstickers
Fennel Slaw - Scallions - Soy Ginger Dip 16
Roasted Butternut Squash Salad

Arugula - Whipped Goat Cheese - Apples - Roasted Squash - CandiedWalnuts - Prosciutto - Sherry Vinegar Dressing (GF) 14
Beer Battered Salmon Bites

Jalapeno Ranch Dip 16

Entrees
Swordfish

Pan Seared - White Rice - Vegetable Slaw - LemonMustard Sauce (GF) 42
Seafood Risotto

Mussels - Shrimp - Salmon - Cod - Light Tomato Sauce - Arugula - Parmesan Cheese (GF) 36
Braised Pork Shank

Slow Braised - Garlic Mash - Baby Carrots - Natural Au Jus (GF) 32
Grilled Ribeye

16 oz - Mashed Potato - Asparagus - Mushroom Sauce (GF) 45
Seafood Tacos

Baby Shrimp - Bay Scallops - Shredded Lettuce - Tomato - Chili Lime Aioli - Fries - Flour Tortillas 26

Dessert
Homemade Bread Pudding
Vanilla Glaze - Raspberry Sauce 12



Draft Beers 8

Stella Artois - Lager 5% (Belgium)

Von Trapp - Bohemian Pilsner 5.4% (Stowe, VT)

Industrial Arts - Wrench IPA 7.1% (Beacon, NY)

Maine - Woods & Waters IPA 6.2% (Freeport, ME?)

Sloop - No Pumpkin IPA 6% (East Fishkill, NY)

Nod Hill - Old Homeplace Marzen Lager 6% (Ridgefield, CT)

Back East - Ice Cream Man IPA 6.4% (Bloomfield, CT)

Mast Landing - Gunner’s Daughter Milk Stout 5.5% (Westbrook, ME)

Bottled Beers 5


