
 

 
Specials 

Cocktail Special  
Peach Popsicle Spritz 

Titos Vodka - Fresh Peach Juice - Lime - Prosecco - Fruit Popsicle 15 
Red Sangria 12 

 
Starters  

Watermelon Gazpacho 
Served Cold (GF) 13 
Baked Oysters 

Blue Point Oysters - Bacon - Kale - Onion - Chili Flakes - Bechamel (GF) 18 
Teriyaki Chicken Egg Rolls 

Shredded Chicken - Cabbage - Carrots - Onion - Snap Peas - Sesame Oil 17 
Cauliflower Wings 

Fried Cauliflower - Crumbled Blue Cheese - Buffalo Sauce - Scallions (GF) 15 
Shrimp Potstickers 

Fennel Slaw - Sweet Chili Sauce - Scallions 16 
Melon Burrata Salad 

Fresh Burrata - Cantaloupe - Red Onion - Pine nuts - Radish - Arugula - Basil Pesto (GF) 15 
 

Entrees 
Branzino 

Two Filets Pan Seared - Gnocchi - Snap Peas - Crispy Artichokes - Lemon Cream Sauce 39 
Seafood Paella 

 Salmon - Shrimp - Mussels - Calamari - Peas - Saffron Rice - Onion - Bell Peppers - Light Tomato Sauce (GF) 35 
Porterhouse Steak 

Grilled - Mashed Potato - Sauteed Spinach - Red Wine Demi-glace (GF) 46 
Steak Ranchero 

NY Strip - Sauteed Bell Peppers, Onion, Jalapenos - Jasmine Rice - Tomato Sauce (GF) 35 
Cod Tacos 

Breaded Cod fish - Red Onion - Cabbage Slaw - Sour Cream Aioli - Flour Tortillas - Served w/ Fries 26 
 

Dessert 
Tropical Crepe Cake 

Fruit Caviar - Whipped Cream 12 

 
 



 
 
 

 Draft Beers 

 
Nod Hill - Super Mantis 8.7% DIPA (Ridgefield, CT) 9 

 

Bad Sons - Great Day IPA 6.0% (Derby, CT) 8 
 

Alvarium - Honeyshot DIPA 8.2% (New Britain, CT) 9 
 

Jack’s Abby - Porchfest Lager 5.5% (Framingham, MA) 7 
 

Broken Symmetry - Nimbus IPA 8.0% (Bethel, CT) 8 
 

von Trapp - Bohemian-Style Pilsner 5.4% (Stowe, VT) 7 
 

Maine - Lunch IPA 7% (Freeport, ME) 9 
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