
 

 

~STARTERS~ 

 

 

CRAB CAKES golden brown pan seared cakes of rock and lump crab served 

with a black bean and roasted corn salad  11.95  
 

CALAMARI  corn encrusted, deep fried with jalapenos  

and chourico  12.95 

 

BACON WRAPPED SCALLOPS  maple glazed smoked bacon wrapped  

  sea scallops  10.95 

 

WINGS  boneless chicken tenders served with house blue cheese, 

either super spicy or mild with honey 9.95 

 

GORGONZOLA, WALNUT AND SUN-DRIED  CRANBERRY SALAD              

tossed with field greens and house vinaigrette (a house favorite)  10.95  

  

CAESAR SALAD crispy romaine with our house made dressing   9.95  

 

      SPICY CHICKEN   SPICY SHRIMP    GRILLED SALMON    

              ADD 4                   ADD 6                    ADD 5               

  

 HOUSE SALAD  5.75 

 

CLAM CHOWDER 5.50                  SOUP DU JOUR 5.50 

 

 

~BRUNCH ENTREES~ 

 

TEXAS FRENCH TOAST  thickly sliced brioche bread(from our friends @ 

Pain D'avignon), egg battered with cinnamon and nutmeg, grilled, served 

with bacon and maple syrup 9.95 

 

OMELETTE OF THE DAY  our creative kitchen will whip up something 

special. We'll let you know 9.95 

 
We proudly support another local business by serving Beanstock Roasters Coffee 

~BRUNCH ENTREES~ 



 

 

 (continued) 

 

EGGS BENEDICT portuguese muffin, toasted topped with canadian bacon, 

poached eggs and hollandaise sauce, served with home fries  11.95 

 

CRAB CAKES EGGS BENNY the portuguese muffin, open faced , topped with 

crab cakes, poached eggs and hollandaise sauce with home fries 14.95 

 

RUEBEN corned beef, melted swiss, russian dressing and sauerkraut on 

grilled rye bread, served with french fries 9.95 

 

HOT PASTRAMI  grilled pastrami with swiss cheese and spicy 

  mustard  9.95 

 

BURGER OF THE DAY we'll think of something! 10.95 

 

BLACK BEAN BURGER  vegetarian, spicy black bean patty served on a 

toasted portuguese muffin with sides of salsa and guacamole 8.95 

 

OPEN FACED SALMON SANDWICH  grilled salmon topped with roasted  

red peppers and melted swiss cheese on garlic toasted crostini bread  12.95 

 

FISH OF THE DAY preparation changes, your server will let you know 16.95 

 

OPEN FACED STEAK SANDWICH  sliced grilled steak, served open faced 

on toasted crostini, with roasted red peppers, caramelized onions and 

gorgonzola cheese  13.95 

 

LOBSTER CROISSANT  fresh lobster meat mixed with a touch of mayo 

served on a buttered and grilled croissant 17.95 

 

Might we suggest one of our: 

*Delicious Bloody Marys     *Cantaloupe Martinis 

*Coffee drinks      *Mimosa 

(our fav has Baileys and Grand Marnier) 

 

 
 


