APPETIZERS

SWEET & SOUR CALAMARI
Thai Chili Paste, Scallions, Sesame Seeds 19

SHRIMP SCAMPI TOAST POINTS
Scampi Shrimp, Parmesan Toast Points 20

DAILY SHELLFISH mrkt.

CRISPY CAULIFLOWER
Buffalo Cauliflower Florets, Buttermilk Ranch 20

BLACKENED AHI TUNA
Sweet Soy, Pickled Ginger, Cucumber Spaghetti 20

NEW ENGLAND CLAM CHOWDER

PEACH & BURRATA CROSTINI
Grilled Peaches, Burrata, Prosciutto de Parma,
Toast Points, Zesty Honey 16

CRISPY ORANGE CHICKEN
Crispy Fried Chicken, Sweet Chili-Mandarin
Orange Sauce, Sesame Seeds & Scallions 16

PORK POTSTICKERS
Five Potstickers, Ginger-Sesame-Soy Sauce 16

SUNA CHIPS
House Chips, Scallions, Blue Cheese Sauce 12
topped with BACON... 14
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BETWEEN THE BUN

100% AUSSIE WAGYU BURGER*
8oz Burger, Brioche Roll, Fries 18

GRILLED CHICKEN
80z Chicken Breast, Brioche Roll, Fries 16

OnTheTop 2 ea
Cheddar, Swiss or Blue Cheese, Bacon,
Caramelized Onions, Mushrooms

SALAD & ENHANCEMENTS

4oz Filet* 22 Chicken Breast / Tips 14 Ahi Tuna 20

Orange Chicken 1¢  Grilled Salmon™ 20 Lobster Salad 35

6 Grilled Shrimp 18 Tenderloin Tips* 20

SOUTHWEST CHOP
Iceberg, Roasted Corn, Cheddar, Tomato, Bacon,
Tortilla Strips, BBQ Ranch Dressing 15

LOCAL GREENS
Sunflower Seeds, Dried Cranberries, Sharp Cheddar,
Sweet Onion & Poppy Seed Dressing 14

ICEBERG WEDGE
Roasted Tomatoes, Bacon, Crispy Onions, Blue Cheese
Dressing & Crumbles or Ranch & Cheddar 15

TRADITIONAL CAESAR
Croutons, Shaved Parmesan, House Made Caesar 14

SIDE LOCAL GREENS OR CAESAR SALAD W/ ENTREE 7
HOUSE BREAD-PLEASE REQUEST * SPLIT PLATE CHARGE 10

CHEF: KEVIN BEDARD MGR: AMBER HASKELL

SEAFOOD % PASTA

BOLOGNESE BIANCO
Ground Veal, Italian Sausage & Pancetta,
White Wine-Parmesan Cream, Fresh Rigatoni 32

PASTA alla GREMOLATA
Linguini, Heirloom Tomato, Lemon, Garlic, Parsley
Chicken 28 Shrimp 34

HADDOCK*
“Chowder” Ritz Cracker Topped Haddock,
Diced Potato, Bacon, Leek Cream 29

SALMON GRILLED OR BLACKENED*
Shrimp, Pineapple & Avocado Salad,
Asparagus, Cilantro-Lime Aioli 32

BRAISED BEEF SHORTRIB STROGANOFF
Shortrib, Peas, Baby Onions, Wild & Domestic
Mushrooms, Pappardelle Pasta 34

THE MAC & CHEESE
HOUSE 25 LOBSTER%LB 37

STEAK 1 CHICKEN 1 PORK

PRIME NY STRIP*
Mashed Potato & Asparagus
120z 44 160z 54 240z 74

MIXED GRILL*
Beef Tenderloin & Chicken Tips, Grilled Kielbasa,
Warmed Loaded Potato Salad, Carrots 32

ROAST HALF CHICKEN*
Hot Honey-Bacon Brussel Sprouts, White BBQ 30

FILET MIGNON*
Mashed Potato, Asparagus, Béarnaise Sauce
Two-40z. 35  Three-40z. 48

JAGERSCHNITZEL
Pork Schnitzel, Mashed Potato, Bacon Brussel
Sprouts, Traditional Mushroom Sauce (gf) 28

TIPS & FRITES*
Marinated Tips, Garlic Parmesan Fries, Baby Carrots
Beef Tenderloin 35 Chicken Tenderloin 28

SIDES
MASHED POTATO ¢ BABY CARROTS 8
FRENCH FRIES 6 PARMESAN FRIES 8
ASPARAGUS 10 DEMI GLACE 4
BEARNAISE 4 HOLLANDAISE 4
HOT HONEY BACON BRUSSEL SPROUTS 10

* THE BUREAU OF FOOD PROTECTIONS ADVISES CONSUMERS
AGAINST EATING UNDERCOOKED ANIMAL PRODUCTS.
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.



