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Hot Crab & ArtichokeDip

SOUpOf t he Day with Crusty Baguettes. .. .. $8
A Daily Creation of t he Chef
Cupy....$3 Bowl ... S5 Tavern Cheese Boar d
A sdection of Inported & Local Cheeses
St uffed Port eébd | o En Cr out e Ser ved with Seasonal Condiments. . ... $u
With Sgnach & Gruye e wrapped in Puff Pastry with a
Madeir a Creamsauce. .. $9 Sweet Potato Han
Awar d W inning Recipe wit h hint s of
Mussd SProvqua| Mag e Syrup & Soy Sauce, ser ved with
Prince Edwar d Id and Mussd s, ser ved wit h Artichoke Cranberry Balsamic Chutney ... $8
Hearts, Shallots, Tomat oes a t ouch of Or egano and a Lenmon ]
Butter Sauce..... $10 Torte Rustica
) ) ) A Layered Goat Chesse Terrinewith Olives,
Grill ed Caribbean Shr|rrp Pest 0, Roast ed Red Peper s & ArtichokeHearts,
Guava & Chipot|e Glazed Shrinp (4) Served with Crusty Baguettes..... $10

with Pineapple Coulis.... . .. $10
Grilled Caesar Sal ad

SpnaCh Bistro Salad W ith Roast ed Gar lic Crout ons, Shaved Par mesan, drizzl ed
With Smoked Salmon & a Goat Cheese Butt on with A Balsarric Vinegar Reduction & Topped with
on Crostini with a Bal samic aFiedEQgg..... $9
Pesto Vinaigrette.....$9
Bryant Berry Sal ad I Gil mor e Sal ad
. aby Spring Greenswith Roast ed Butternut Squash,
Baby Gr eens, Strawberries & Cr eamy Maytag Bl ue Cheese. Toast ed Peit as, Granny Sith Apd e Gr at ed Gr aft on

Toasted Hazenuts &a Mag e Pear Vinaigrette. ... 8 Cheddar Cheeseand a Map ePear Vinaigrette. . ... $8

Lesk W r apped Beef Fil ENTREES

Served with a Wild Rice Risott o Cake, Topped wit h Car ard -
ized Onions, Stilton Butter and a Port Wine& Currant Br aised Lanb Shanks

Sauce Served with Grilled Aspar agus. ... 524 Braised Lovingly with Carrots & Lotsof Garlic & Roserary.

San Fr ancisco Pot Roast Ser ved Over Hor ser adish Mashed Yukon Potatoes. .. .. $25

dow braised with Carrots, Onions & Cdery. New HarrpshireVeaI Schnit zd
Served Ove Must ar d Mashed Yukon Gold Potatoes. . . .. $18 Light Iy Br eaded & Topped wit h Pr eser ved Lenns,

Mushr oorrs, Artichoke Hear t s& Thyme - Acconpanied by Pap-
SITDij Bar be:ugj _PU| | ed POI’k par ddleNoodlesand Wilted Sgnach . ....$19
Ser ved wit h Sout hwest er n Raviolis and Topped wit h Black
Beans, Corn & Tomat oes Pan Seared Breast of Long Island Duckling

A Cilantro and Chili SauceAddsa LittleZip..... $18 Over Mashed Swest Pot at oes wit h Pecans & W at er cr ess. And a

- MageFig & Ear| Grey Tea Glaze ... $21
Roast ed Stat | er Breast of Chicken ajeRgé& Earl Grey Tea Glaze

Confort Food at itsbest, Crispy with a Rosemary Crust, st ;
Y ukon Gol d Mashed Pot at oes, Gr een Bean Bundles and a . Ch nut CthkQ‘l )
Char donnay & Butter Pan Sauce. ....$13 W rapped in Nueske Bacon - Bonel ess Chicken st uffed wit h

Roast ed Chest nut s & Fuji Apd es, Ser ved wit h Par snip Mashed

: Pot at oes & a Shal lot Reduction . ... $19
Wal nut & Sage Panko Crust ed Rainbow Trout atoes & a shatiot Reduction

Served withaWild & Basmati Rice Medl ey with Roast ed Shal -

lots& Cranberries, Grean Bean Bundles. .. .. $17 B rys Famous Lobst er Pie

Tender Lobster ina Classic Lobster CreamSaucewith a Buttery

: Cr urb Tomng, Ser ved with Light G ....$26
Pan Sear ed Ahi Tuna runb Topring, Served with Light Greens..... 3

Sesame Seed Crust, Gar lic Ginger Sauce, Seaweed, W asabi &

Pickled Ginger & a Lerongr ass Ginger Basmati Rice.... $19 Cider House Scal | ops

With a Crispy Pancetta & Cider Sauce Over Par snip Mashed

- Potatoes & Wilted Watercress....$19
Bl ack Pepper Fet t ucini

W ith Grilled Col ossal ArtichokeHearts, Rosemary, Confati Crab Cake
Pancet ta, Mushr oorrs, Shal lot s, With Tomat o Basil &amOver Saffron Risotto & Lemon
Grated Dut ch Goat Gouda & Grilled Radicchio with ! Bo T e Monte Satee. 552
Caraway Seed Qil ... . $17 o
Maytag Bl ue Shrinp (6) But t e nut Squash Raviol is
W ith Rich Mayt ag Bl ue Cheese Sauce, Tormat oes & Spnach, W ith an Apd gack Cream Sauce Toast ed Al nonds
Over Egg Angel hair Pasta. ...$19 & Cranberries ... $16

Add Grilled Chicken - $3 Add Grilled Shrinp(2) - $4
Add Grilled Scallops (3) - $4




