
 

 
Specials 

Cocktail Special  
Havana Mule 

Diplomatico Reserva Dark Rum - Sugar Cane Kola Syrup - Lime - Ginger Beer 15 
Fall Red Sangria 13 

 
Starters 

Butternut Squash Soup (GF) 14 
Baked Oysters 

Blue Point Oysters - Bacon - Onion - Parmesan Cheese - Kale - Bechamel Sauce (GF) 18 
Cauliflower Wings 

Buffalo Sauce - Blue Cheese Crumble - Scallions - Ranch Dip (GF) 17 
Turkey Meatball Flatbread 

House Made Turkey Meatballs - Fresh Burrata - Red Pepper Flakes - Kale - Walnut-Basil Pesto Sauce 18 
Crispy Potato Gnocchi 

Garlic Bread Crumbs - Crispy Winter Kale - Parmesan Cream Sauce 16 
 

Entrees 

Swordfish 
Pan Seared - Wild Rice - Asparagus - Lemon Caper Butter Sauce (GF) 42 

Jambalaya 
Shrimp - Shredded Chicken - Chorizo - White Rice - Bell Peppers - Onion - Light Tomato Sauce (GF) 36 

Skirt Steak 
Grilled - Mashed Potatoes - Mixed Vegetables - Chimichurri Sauce (GF) 43 

Veal Rollatini 
Breaded Veal Cutlets - Mozzarella & Spinach Stuffed - Fingerling Potatoes - Wild Mushroom Sauce (GF) 38 

Salmon Tacos 
Pan Seared Salmon - Cole Slaw - Guacamole - Tomato - Chipotle Aioli - Crispy Fries 25 

 

Dessert 
Homemade Pumpkin Cheesecake 

Whipped Cream - Fresh Berries 13 
 
 

 
 



 

 Draft Beers 

​
Kettelhead Brewing - Pulpy IPA 7% (Tilton, NH) 8 

 

Counterweight - Workhorse Pilsner 5% (Cheshire, CT) 8 
 

Other Half - All Citra Everything DIPA 8.5% (Brooklyn, NY) 10 
 

Kent Falls - Awkward Hug IPA 7% (Kent, CT) 8 
 

East Rock - Vienna Amber Lager 4.8% (New Haven, CT) 8 
 

Nod Hill - Eight Years IPA 6.5% (Ridgefield, CT) 8 
 

OEC Brewing- Pantera Rosa Italian Style Ale 6% (Oxford, CT) 8 
 
 

 

 

 Bottled Beers 6 
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