
MA  |  3.2010

CAESAR SALAD hearts of  romaine with egg free caesar dressing, parmesan cheese and croutons	 6.95

SUMMER SALAD romaine, strawberries, avocado, oranges, candied walnuts, leeks, spiced balsamic vinaigrette	 8.65

WALNUT PEAR field greens, crisp pears, bleu cheese crumbles, onions, tomatoes, candied walnuts, balsamic vinaigrette	8.35

SPICY HOUSE SALAD field greens, asian slaw, broccoli, bean sprouts, carrots, wontons, spicy peanut vinaigrette	 6.45

MIXED FIELD GREENS tomatoes, cucumbers, carrots, leeks, croutons, balsamic vinaigrette	 6.45

CHOPPED SALAD avocado, tomatoes, bacon, corn, cilantro, cucumbers, celery, onions, bloody mary vinaigrette	 7.95

ICEBERG WEDGE tomatoes and bleu cheese dressing topped with red onions and bleu cheese crumbles	 7.85

BABY LEAF SPINACH portabella mushrooms, red onions, gouda, tomatoes, croutons and balsamic vinaigrette	7.95

GREEK SALAD field greens, tomatoes, cucumbers, kalamata olives, feta, mint and lemon vinaigrette	 7.50

CLASSIC RANCH SALAD iceberg and boston lettuce, tomatoes, carrots, sweet corn, jack & cheddar, croutons, ranch 	4.95

ORGANIC TOMATO BISQUE topped with a fried basil leaf 	 3.95/6.50

FRENCH ONION topped with a sourdough crouton, parmesan and melted swiss cheese 	 3.95/6.65

CHICKEN TORTILLA creamy white cheddar, roasted pasilla, tortilla strips, pico de gallo, avocado, cilantro	 5.25/8.95

CLAM CHOWDER new england style with chopped clams and potatoes 	 3.95/6.75

*Thoroughly cooking foods of animal origin reduces the risk of food borne illness. Individuals with certain health conditions may be at higher risk
if these are consumed raw or undercooked. Please let us know your preferences. All burgers prepared at a minimum temperature of medium.

LOBSTER, CRAB & ARTICHOKE DIP	 11.85
maine lobster, blue crab and artichoke hearts
baked with a four cheese blend served with
tortilla chips and grilled flat bread 

SPINACH CHEESE DIP	 10.95
baked with feta, jack, parmesan and
cream cheese served with crispy flat bread 

BLUE CRAB CAKES	 10.95
with mango papaya chutney, passion fruit
beurre blanc and tomato oil 

FRIED CHICKEN STRIPS	 9.55
fries, maple dijon and ranch

CHICKEN NACHOS	 10.25
spicy pinto beans, cheddar and jack, red 
and green sauce, tomato, cilantro, onions, 
guacamole and sour cream 

ONION RING TOWER	 8.55
beer battered, dusted with parmesan, served
with chipotle and ranch dipping sauces 

CALIFORNIA ROLL	 11.85
sushi rice cake with cucumber, snow crab,
tobiko, avocado fan and wasabi soy sauce 

CHILLED EDAMAME	 5.85
soybeans with kosher salt 

MOO SHU EGG ROLLS	 9.45
chicken, chili cream cheese, carrots,
green onions, cilantro and spinach served
with apple ginger plum sauce 

HAWAIIAN POKE STACK	 11.65
fresh marinated raw ahi stacked
with crispy wontons, carrots, bean sprouts,
avocado and wasabi soy sauce  

COCONUT SHRIMP	 12.95
with spicy green papaya salad, sweet chili
sauce and thai basil pesto

FRIED CALAMARI	 10.55
served with spicy tomato and tartar sauce 

GRILLED KOREAN BBQ BEEF	 12.45
boneless short ribs marinated in garlic, soy 
and brown sugar over jasmine or brown rice 
with korean vegetable salads and green onions 

CLASSIC SLIDERS	 10.35
four mini burgers served with cheddar cheese, 
our house special sauce, fries and pickle 

BÉARNAISE SLIDERS	 10.35
four mini burgers served with fried onions,
béarnaise sauce, fries and pickle 

BUFFALO WINGS	 10.45
tossed in a buffalo sauce with ranch 

FIRECRACKER WINGS	 10.45
tossed in a spicy sesame garlic plum glaze 
garnished with green onions 

GRILLED JERK WINGS	 10.45
served with rum bbq sauce  

GRILLED ARTICHOKE	 9.75
served with roasted garlic aïoli dipping sauce 
and house fried potato chips 

SPICY TUNA ROLL	 11.85
seared rare ahi, avocado, edamame, cucumber 
with wasabi soy sauce

CHINESE GARLIC NOODLES	 7.95
tossed with butter, garlic and shiitake mushrooms. 
Topped with parmesan and chives

SEARED AHI SASHIMI	 12.85
seared rare, lightly blackened served with 
soy vinaigrette, wasabi and pickled ginger

LETTUCE WRAPS
stir fried, smoked tofu, pine nuts and green onions with three dipping sauces and choice of  
chicken 10.95 | tiger shrimp 12.95 | shiitake & portabella mushrooms 10.95
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