Dinner
STARTERS

FLATBREADS

Oysters on the Half-Shell
Blue point 3 Blackberry point 3.5 Stratford point 4
oyster sampler 19.5 (2 of each)

Truffle oil Mushroom Flatbread
fontina cheese, mixed mushrooms 13

Tuna Tartare
avocado, scallion, masago, spicy sesame soy 15

Yellow Fin Tuna Flatbread
sashimi tuna, spicy mayo, minced avocado
and tomato 16.5

Sashimi [G]
tuna, salmon & yellow tail, fresh wasabi
two pieces each 15 three pieces each 22

SOUPS

Meat and Cheese Plate
prosciutto, sopressata & capocollo, marinated olives,
house select gourmet cheeses 14.5

New England Clam Chowder [G] 10.5
Spicy Seafood Soup [G]
shrimp, mussels, calamari, white fish, spicy tomato
broth, mushroom & scallions 10.5

Goat Cheese Wonton
mixed with cream cheese, lightly fried, pepper jelly 13.5

PLATES

Spring Roll
pulled pork, asian chili hoisin sauce 9.5

Filet of Branzini
chinese black bean sauce, sautéed spinach, white rice 28

Salmon Summer Roll [G]
sashimi salmon, cucumber, avocado, tobiko, spicy
mayo, wrapped in a rice paper 12

Yellow Fin Tuna
spiced sesame seed crust, mixed vegetables,
wasabi aioli 29

Fried Calamari
lightly fried then sautéed with jalapeno pepper, seven
spice seasoning 13

Organic Scottish Salmon [G]
teriyaki sauce or lemon butter caper,
mixed vegetables 27

Rock Shrimp Tempura
spicy kewpie mayo 13

Organic Chicken [G]
pan roasted, prosciutto pepper sauce, french beans
and mushrooms 25

Crab Cake
roasted grape tomato sauce, baby mixed greens 15
Lobster Risotto [G]
vegetable risotto, truffle champagne butter 19.5

Fish n’ Chips
jalapeno old bay slaw, creole tartar 17.5

Spicy Fish Tacos
jalapeno old bay slaw, flour tortillas 10

Crispy Duck
carrot ginger puree, orange soy glaze 29

P.E.I. Mussels [G]
garlic and saffron broth, crusty bread 15

Berkshire Pork Chop [G]
lingonberry port wine reduction,
mashed potato 28

SALADS

Fettuccini
gulf shrimp, chili, garlic, olive oil, cherry tomato,
scallion, shaved parmesan 23

Burrata Salad
fresh burrata cheese, prosciutto, tomato, pesto aioli,
aged balsamic glaze 16

Seafood Risotto [G]
lobster, shrimp, scallops, vegetable risotto, truffle
champagne butter 29

Organic Baby Arugula & Pear Salad [G]
gorgonzola, pear, cherry tomato, candied walnuts,
honey truffle vinaigrette 13

Prime Filet Mignon [G]
brandy peppercorn sauce, french fries 38

Spinach Salad [G]
dolce gorgonzola, cherry tomato, walnut balsamic
vinaigrette, caramelized walnut 12

Grilled Chicken Club
spiced grilled chicken, chipotle mayo, lettuce, tomato
bacon on club white toast , fries 15.5

Classic Caesar Salad [G]
romaine hearts, shaved parmesan, croutons,
classic caesar dressing 10

Lobster Roll
hand-picked lobster, butter, griddled roll,
French fries 25

The Wedge
Iceberg, pickled red onions, bacon, blue cheese, cherry
tomatoes, croutons, blue cheese dressing 12

Angus Burger
sautéed mushrooms and onions, fries 15.5

Chopped Salad [G]
tomato, cucumbers, sweet onions, boiled egg, bacon,
blue cheese, mixed greens, red wine vinaigrette 13

Beach House Burger
local grass fed beef, brioche bun, house-smoked bacon,
pimento cheese, fried vidalia onions, fries 17.5

Add to any salad
Avocado 3 Grilled Chicken 6 Shrimp 9 Salmon 13

Any Extra or Substitution Cheese 2.5

SIDES
Edamame [G] 6 Seaweed Salad [G] 6 Mashed Potato [G] 6 Sautéed Spinach [G] olive oil, garlic 7
Mac’ n Cheese with house-smoked bacon 9.5 Roasted Brussels Sprouts [G] bacon crumble 10.5
Mixed baby greens truffle citrus dressing, shaved parmesan 7 French Fries 6 Truffle Fries 10 Sweet Potato Fries 7
Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the food borne illness [G] Gluten free
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