
Salads

CALAMARI
house pickled jalapeno, chipotle-lime crema, 

garlic confit and lemon  14

CRAB CAKES
Two crispy house made cakes,  

chipotle-lime crema, and lemon  16

STEAMER CLAMS
Shallot, garlic, herbs, chili flake,  
white wine, with garlic bread 16

 
 

FRIED ARTICHOKE HEARTS
Panko breaded artichoke hearts, marinara, 

balsamic reduction, and parmesan 13

SPINACH ARTICHOKE DIP 
Artichoke heart, spinach, neufchatel cheese, 

mozzarella, sausage, parmesan, and  
garlic bread  12

PAN SEARED BRUSSEL SPROUTS 
Brussel sprouts, bacon, golden beets, 

toasted almonds, feta, balsamic reduction  14

BLACKENED  
BISTRO FILET CAESAR

Cajun seasoned certified bistro filet, tomato, 
marinated artichoke hearts, croutons, 

parmesan, lemon zest, blue cheese crumbles 
tossed in caesar dressing over romaine  22

CRAB CAKE
Two house made cakes, asparagus,  

green onions, toasted almonds, tomato,  
pickled red onion, tossed in citrus vinaigrette  

with romaine  20 

Starters

CRANBERRY 
CHICKEN WALNUT

Organic grilled chicken, sundried cranberries, 
candied walnuts, apples, feta tossed with 

sweet n’ creamy dressing 
with mixed greens  20

ROASTED VEGETABLE SALAD
Roasted butternut squash, turnip, carrot, 

brussel sprouts, golden beets, onion, 
toasted almonds, feta, tossed in red wine 

vinaigrette with spinach  18

All dressings made in house



Entrees
Includes house made focaccia bread

 with dipping oil and choice of  soup or salad

TUSCAN RIBEYE
Certified Angus Beef ®, mashed potato, 

marinated asparagus with red wine compound butter  42

PAN SEARED BISTRO FILET
Certified Angus Beef ®, mashed potato, 

marinated asparagus, beef  demi-glace  33

CHICKEN MARSALA
Organic chicken, mushroom, shallot, garlic, Marsala wine, 

mashed potato, seasonal vegetables  27

BLACKENED SALMON
Wild caught sockeye salmon, cajun seasoning, cilantro  

basmati rice, roasted vegetable medley, pickled vegetable slaw, 
and balsamic reduction  32

JAMBALAYA
Organic chicken, andouille sausage, shrimp, basmati rice, 

Cajun stock, holy trinity, cilantro, green onion  26

BEER BATTERED FISH AND CHIPS
Red snapper, fall river hex beer batter, shoestring fries,  

house made coleslaw, pickled onion, tartar and lemon  24

Split Fee  4    Substitutions subject to extra charge
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness.



Includes house made focaccia bread
 with dipping oil and choice of  soup or salad

SHRIMP SCAMPI
Shrimp, shallots, garlic, red chili flake,  

herbs, lemon, white wine, buerre monte,  
linguine and seasonal vegetables  28

CHICKEN FETTUCCINE ALFREDO
Grilled organic chicken, shallots, garlic,  

alfredo, hand cut fettuccine and parmesan  27

LASAGNA
Fresh pasta, ricotta mornay, 
Bolognese, mozzarella  22

ROASTED 
VEGETABLE PRIMAVERA

Hand cut fettuccine, roasted butternut squash, 
parsnip, carrot, onion, brussel sprouts,  

golden beets, spinach, garlic, extra virgin  
olive oil and balsamic reduction  20 

CHICKEN PARMESAN
Panko breaded organic chicken with  

mozzarella, marinara, roasted vegetable  
medley, linguine, parmesan  28

RED SNAPPER PICCATA
Fresh red snapper filets, capers, shallots,  
garlic, white wine, buerre monte, lemon, 

linguine, seasonal vegetables  26

SPAGHETTI AND MEATBALLS
House made meatballs, marinara,
spaghetti, parmesan, herbs  18

Add Italian sausage   5

FILET STROGANOFF
Certified Angus Beef ®, mushroom, onion,  
garlic, creamy beef  demi glace, hand cut  
fettuccine, parmesan, green onion  27

Substitutions subject to extra charge

Pasta



Seasonal Minestrone
Cup  5    Bowl  7

Clam Chowder
(Friday Only)

Cup 7    Bowl 9
(bowls served with garlic bread)

Soup of  the Day
Cup 6    Bowl  8

House Salad
With choice of  dressing.  

Small 5    Large  9

Seasonal Vegetables  6
Garlic Bread  6

Mashed Potatoes  5
Shoestring French Fries  5 

Organic 
Grilled Chicken  8
Grilled Shrimp  10

Meatballs  8
Italian Sausage  7

Bread & Dipping Oil  5

Special Feature
Only available on Friday and Saturday

12 OZ. SLOW ROASTED PRIME RIB
Certified Angus Beef ® served with mashed potatoes, 

marinated asparagus, home made au jus and 
creamy horeseradish  35

OSSO BUCCO
Slow braised veal osso bucco, roasted vegetable medley,  

mashed potato, veal demi-glace, served with  
pickled vegetable slaw 36

Sides


