
 
 
 

Appetizers & Lighter Fare 
   

 NEW ENGLAND CLAM CHOWDER                              SOUP OF THE DAY    
  $3.95                                                               $2.00 

 
FRENCH ONION SOUP CROCK AU GRATIN                      MUSHROOMS WITH STILTON & CRAB 
   $4.95                                     $7.95                                                       

           
  GULF SHRIMP COCKTAIL           CRAB CAKES REMOULADE                      

                     $2.50 EACH, MINIMUM OF 3                             $8.95 
 

 ROMAINE & GORGONZOLA SALAD                     VINE TOMATOES & GREENS  
With Walnuts & Strawberry-Balsamic Vinaigrette, $6.95  With Shallot & Basil Vinaigrette,  $4.95 

 
MUSSELS MARINER, $8.95 

steamed in garlic, fennel, white wine & sweet butter 
 

CAESAR SALAD, $6.95 
Add; Grilled Chicken, $5.00, Two Jumbo Shrimp $6.00, or a Crab Cake, $4.50 

 
The Innkeeper’s Favorites 

All include a Choice of Chowder, Soup of the Day, or Tossed Salad  
 

  SHRIMP & CHICKEN ON PUFF PASTRY       SEAFOOD PRIMAVERA, $17.50  
 A Light Tomato, Garlic, & Herb Cream     Pasta with Herbed Scallops, Shrimp  

     $16.95                      & Lobster              
             

  CHICKEN PICCATA,  $14.95            SEAFOOD ANTIPASTO,  $15.95 
     Served with a fresh vegetable      Lobster, Tuna and Shrimp over 
        House greens with Italian Marinade 
 

      BAKED HADDOCK WITH SPINACH STUFFING, $18.95        
Basted in Lemon & White Wine & served with a fresh vegetable 

 
             

A gratuity will be added on parties of 8 or more. 
*Cooked to order. Consuming raw or undercooked meats may increase your risk of food borne illness, 

especially if you have certain medical conditions.  11/15 



 
 

Simple Seafood 
                 

BUTTER CRUMB HADDOCK,  $16.95                     FRESH SEA SCALLOPS, $17.95 
                                                                                       Lightly Crumbed, Broiled or Fried               

                                                 
               SEAFOOD NEWBURG                                             CHEF'S SALMON 
Scallops, Lobster & Crabmeat in a Newburg Sauce        A different presentation daily                    
       $18.95                              $17.95 

     
BAKED SEAFOOD SAMPLER CASSEROLE                    PAN SEARED SCALLOPS  
        Crumbed & Buttered Baked Shrimp                     with spinach, white wine & tomatoes 
 Scallops, Lobster, & Haddock          served over pasta, $17.95            
   $21.95 

 
Shrimp Scampi over Pasta, $18.95 

 
The Best in Meat & Poultry 

 
            VEAL PESCADORI, $18.95             VEAL MARSALA, $16.95 
Veal Cutlets & Lobster in Tarragon & Tomato       with Fresh Mushrooms 
  Cream  

 
BOURBON SIRLOIN STEAK*     ROAST HALF DUCKLING              LAMB RACK*  
   Pan Butter Sauce & Pepper                      A L'Orange                         & Merlot Demiglace      
  $20.95    $19.95                     $21.95   
                      

                  
                 FILET MIGNON*                                  *N.Y. STRIP STEAK       
              Mushroom Demi-Glace                  A Choice Cut topped with Gorgonzola butter 
                          $23.95                             $20.95  

    
BREAST OF CHICKEN MARIE LOUISE 

Lightly Crumbed, with Pistachios, Bacon And Supreme Sauce 
$14.95 

                
All Seafood, Meat & Poultry Entrees include a choice of Chowder, Soup of the Day or Salad  

 and one side dish. Prices and content are subject to change unless pre-ordered. 


	ROMAINE & GORGONZOLA SALAD                     VINE TOMATOES
	Shrimp Scampi over Pasta, $18.95


