
 

 
Specials 

Cocktail Special  
Vampires Kiss 

Belvedere Vodka - Pomegranate Juice - Vanilla Infused Honey - Fresh Lime 15 
Fall Red Sangria 13 

 
Starters 

Creamy Tomato Soup (GF) 14 
Eggplant Burrata 

Breaded Eggplant - Fresh Burrata - Basil - Arugula - Pumpkin Mascarpone Spread (GF) 17 
Steamed Mussels & Clams 

Chorizo - Parsley - Tomato - Onion - Lemon White Wine Sauce 18 
Beef Empanadas 

Marinated Beef - Cheddar Cheese - Vegetables - Shredded Pico (GF) 17 
Baked Oysters 

Bacon - Onion - Parmesan Cheese - Kale - Bechamel Sauce (GF) 18 
Sweet Potato Salad 

Fresh Endives - Mixed Greens - Roasted Sweet Potatoes - Red Onion - Dried Cranberries 
Parmesan - Avocado - Honey Dijon Dressing (GF) 15  

 

Entrees 
Asian Glazed Barramundi 

  Pan Seared - Cilantro Lime Rice - Shaved Cabbage - Carrots - Bell Peppers - Soy Ginger Glaze (GF) 40 
Blackened Swordfish 

Pan Seared - Sweet Potato Crab Meat Hash - Scallions - Sautéed Spinach - Creamy BBQ Sauce (GF) 43 
Braised Lamb Shank 

Slow Cooked - Mashed Potatoes - Roasted Baby Carrots - Natural Au Jus  (GF) 38 
Skirt Steak 

Grilled - Parsnip Puree  - Garlic Collard Greens - Bell Pepper Jalapeno Relish (GF) 42 
Salmon Tacos 

Pan Seared Salmon  - Shredded Lettuce - Pico de Gallo - Avocado - Chipotle Aioli - Served W/ Fries  25 
 

Dessert 
Homemade Pumpkin Cheesecake 

Fresh berries - Whipped Cream 13 

 
 



 
 

 Draft Beers 

​
Nod Hill - Glass Slipper IPA 6.2% (Ridgefield, CT) 8 

 

Mighty Squirrel - Roma! Italian Pilsner 5% (Waltham, MA) 7 
 

Two Roads - Two Juicy DIPA 8.2% (Stratford, CT) 9 
 

Bad Sons - Mischief IPA 6.6% (Derby, CT) 8 
 

Jack’s Abby - House Lager 5.2% (Framingham, MA) 8 
 

OEC Brewing - Trifaldi Oatmeal Stout 5.5% (Oxford, CT) 8 
 

Lasting Brass - Logic of Crocodiles IPA 6.7% (Oakville, CT) 8 
 
 

 

 

 Bottled Beers 5 
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