
 STARTERS  

Soup of t he Day 
A Dail y Cr eat ion of t he Chef  

Cup . . . .$3    Bowl  . . . . $5  

St uffed Port ebel l o En Cr õut e 
W it h Spinach & Gr uyer e, wr apped in Puff Past r y wit h a 

Madeir a Cr eam sauce . . . $9 

Hot  Cr ab & Art ichoke Dip 
wit h Cr ust y Baguet t es . . . . . $8 

Tavern Cheese Board 
A sel ect ion of Impor t ed & Local  Cheeses 

Ser ved wit h Seasonal  Condiment s . . . . . $11 

Mussel s Provençal  
Pr ince Edwar d Isl and Mussel s, ser ved wit h Ar t ichoke 

Hear t s, Shal l ot s, Tomat oes a t ouch of Or egano and a Lemon 
But t er  Sauce . . . . . $10 Tort e Rust ica 

A Layer ed Goat  Cheese Ter r ine wit h Ol ives,  
Pest o, Roast ed Red Pepper s &  Ar t ichoke Hear t s,  

Ser ved wit h Cr ust y Baguet t es . . . . . $10 

Sweet  Potat o Fl an 
Awar d W inning Recipe, wit h hint s of   
Mapl e Syr up & Soy Sauce, ser ved wit h  
Cr anber r y Bal samic Chut ney . . . . . $8 

Gril l ed Caribbean Shrimp 
Guava & Chipot l e Gl azed Shr imp (4)  

wit h Pineappl e Coul is . . . . . $10 

DINNER MENU 

Spinach Bist ro  Sal ad  
W it h Smoked Sal mon & a Goat  Cheese But t on 

on Cr ost ini wit h a Bal samic  
Pest o V inaigr et t e . . . . . $9 

Gril l ed Caesar  Sal ad  
W it h Roast ed Gar l ic Cr out ons, Shaved Par mesan, dr izzl ed 

wit h A Bal samic V inegar  Reduct ion & Topped wit h  
a Fr ied Egg . . . . . $9 

Bryant  Berry Sal ad  
Baby Gr eens, St r awber r ies &  Cr eamy Mayt ag Bl ue Cheese.  

Toast ed Hazel nut s &a Mapl e Pear  V inaigr et t e . . . . . $8 

Gil more Sal ad  
Baby Spr ing Gr eens wit h Roast ed But t er nut  Squash, 
Toast ed Pepit as, Gr anny Smit h Appl e Gr at ed Gr aft on 
Cheddar  Cheese and a Mapl e Pear  V inaigr et t e . . . . . $8 

ENTRÉES 

But t ernut  Squash Raviol is 
W it h an Appl ejack Cr eam Sauce, Toast ed Al monds  

&  Cr anber r ies . . . . . $16 
Add Gr il l ed Chicken - $3    Add Gr il l ed Shr imp (2) - $4   

Add Gr il l ed Scal l ops (3) - $4 

Bl ack Pepper  Fet t ucini  
W it h Gr il l ed Col ossal  Ar t ichoke Hear t s, Rosemar y,  

Pancet t a, Mushr ooms, Shal l ot s,  
Gr at ed Dut ch Goat  Gouda & Gr il l ed Radicchio wit h 

Car away Seed Oil  . . . . . $17 

Maytag Bl ue Shrimp (6)  
W it h Rich Mayt ag Bl ue Cheese Sauce, Tomat oes & Spinach, 

Over  Egg Angel  hair  Past a. . . . $19 

Leek W r apped Beef Fil et   
Ser ved wit h a W il d Rice Risot t o Cake, Topped wit h Car amel -

ized Onions, St il t on But t er  and a Por t  W ine & Cur r ant  
Sauce.  Ser ved wit h Gr il l ed Aspar agus . . . . $24 

Br aised Lamb Shanks  
Br aised Lovingl y wit h Car r ot s & Lot s of Gar l ic & Rosemar y.   

Ser ved Over  Hor ser adish Mashed Yukon Pot at oes . . . . . $25 San Fr ancisco Pot  Roast   
sl ow br aised wit h Car r ot s, Onions & Cel er y.   

Ser ved Over  Must ar d Mashed Yukon Gol d Pot at oes . . . . . $18 
New Hampshire Veal  Schnit zel   

Light l y Br eaded & Topped wit h Pr eser ved Lemons,  
Mushr ooms, Ar t ichoke Hear t s &  Thyme - Accompanied by Pap-

par del l e Noodl es and W il t ed Spinach . . . . . $19 Smoked Barbecued Pul l ed Pork  
Ser ved wit h Sout hwest er n Raviol is and Topped wit h Bl ack 

Beans, Cor n & Tomat oes 
A Cil ant r o and Chil i Sauce Adds a Lit t l e Zip . . . . . $18 

Pan Seared Breast  of Long Isl and Duckl ing  
Over  Mashed Sweet  Pot at oes wit h Pecans & W at er cr ess. And a 

Mapl e Fig &  Ear l  Gr ey Tea Gl aze. . . . . $21 
Roast ed Stat l er  Breast  of Chicken  

Comfor t  Food at  it s best , Cr ispy wit h a Rosemar y Cr ust ,  
Yukon Gol d Mashed Pot at oes, Gr een Bean Bundl es and a 

Char donnay & But t er  Pan Sauce . . . . . $18 

Chest nut  Chicken  
W r apped in Nueske Bacon - Bonel ess Chicken st uffed wit h 

Roast ed Chest nut s & Fuji Appl es, Ser ved wit h Par snip Mashed 
Pot at oes & a Shal l ot  Reduct ion . . . . . $19 

Wal nut  & Sage Panko Crust ed Rainbow Trout   
Ser ved wit h a W il d &  Basmat i Rice Medl ey wit h Roast ed Shal -

l ot s &  Cr anber r ies, Gr een Bean Bundl es. . . . . $17 

Cider  House Scal l ops  
W it h a Cr ispy Pancet t a &  Cider  Sauce, Over  Par snip Mashed 

Pot at oes & W il t ed W at er cr ess . . . . $19 

Jerry’s Famous Lobst er  Pie  
Tender  Lobst er  in a Cl assic Lobst er  Cr eam Sauce wit h a But t er y 

Cr umb Topping, Ser ved wit h Light  Gr eens . . . . $26 

Confet t i Cr ab Cake  
W it h Tomat o Basil  Jam Over  Saffr on Risot t o &  Lemon 

Beur r e Mont e Sauce. . . . . $22 

Pan Seared Ahi Tuna  
Sesame Seed Cr ust , Gar l ic Ginger  Sauce, Seaweed, W asabi &  
Pickl ed Ginger  &  a Lemongr ass Ginger  Basmat i Rice . . . .  $19 

 


