
Specials

Cocktail
Spicy Watermelon Margarita

Spicy Ghost Tequila - Watermelon - Lime - Tajin Rim 14

Spring Red Sangria 12

Starters
Chicken Pot Pie

Mixed Vegetables - Chicken - Broth - Pu� Pastry 15
Hummus Flatbread

Red Onion - Kale - Red Bell Pepper - Feta Cheese - Hummus - Crispy Flatbread 17
Stuffed Mushrooms

Parmesan - Cheddar - Cream Cheese - Panko - Calabrian Tomato Sauce (GF) 16
Stuffed Zucchini Flowers

Breaded - Mozzarella - Garlic Herb Aioli 16

Entrees
Grilled Trout

Roasted Turnips - Sautéed Spinach - Scallions - Grilled Pineapple - LemonHorseradish Sauce (GF) 39
Filet Mignon

8 oz - Grilled - Mashed Potato - Broccoli - RedWine Demi Glaze (GF) 45
Halibut Piccata

White Rice - Asparagus - Caper LemonWhite Wine Sauce (GF) 39
Rack Of Lamb

Full Rack - Vegetable Medley - Port Wine Reduction (GF) 46
Cod Tacos

Pan Seared Cod - Vegetable Slaw - Jalapeno Remoulade - Tri Color Sweet Fries - Flour Tortillas 26

Dessert
Homemade Sticky Toffee Cake

Vanilla Gelato - Whipped Cream - To�ee Sauce 12
Brown Butter Mini Cake

Whipped Cream 10



Draft Beers 8

Maine - Lunch IPA 6.7% (Freeport, ME)

The Bronx Brewery - Smile My Guy IPA 5% (Bronx, NY)

Greater Good - BIGG Summer DIPA 8% (Worcester, MA)

Counter Weight - Headway IPA 6.5% (Cheshire, CT)

Lasting Brass - Claxton Kolsch Ale 4.8% (Oakville, CT)

Stowe Cider - High & Dry Hard Cider 6.5% (Stowe, VT)

East Rock - German Pilsner 5.2% (New Haven, CT)

Bottled Beers 5


