APPctizcrs
New E_nglancl Clam Chowder 3475785 75
Jumbo Shrimp Cocktail $2.50Pcr5/7r7'mp
French Onion Soup 3595 [ried Calamari w/[ ot Chcrry FcPPcrs $8.95
Buffalo Wings ~Mini $6.25 ~5fng/c $9.25 ~Double $17.50
Buttcmut Squasl'z Ravioli ~ Brown butter cream, candied walnuts. $7.50
Gar]ic Brcacl w/ gorgonzola fondue $8.25

E_ntrccs

** Fntrees are served with a garden salad or soup of the day and choice of seasoned rice or mashed potatoes and
vegetable unless noted otherwise. (Cacsar salad may be substituted for soup or salad for $1.25.
**Prime Rib of Becﬁ Au Jus
Your choice of two cuts of prime rib, served with aujus & a side of horseradish sauce.
King Cut $29.95 Taverne Cut $24.95

**Bakcd Scroc!

Moist, ﬁakﬂ scrod baked in femon wine butter with tomato 535//Panéo breadcrumb topping.
$1925
“*Baked Stuffed Sh rimP

Tcnder s/m’mlp i'oPIDca’ with Craémcatstuﬂq'ng, baked and served with drawn butter.
$24.95

= win Petite [Filet Mignon Oscar
Griled to gour king; crabmeat and asparagus, topped with hollandlise.
$25.95
[Hawaiian Pecan (Chicken
(Chicken tenderloins dredged in pecans and pan seared, smothered in a tropical fruit salsa, with rice and vegetable.
$19.95
DCCP Fried Fisherman’s Flatc
T ender fried sea scallops, shrimp, and scrod served with french fries, cole slaw, and tartar sauce.

$20.95

Lobster Sauté en Croutc

Fioéca’ Jobster meat, sautéed vcgctaé/cs, lobster cream in a ﬁaky Io/c crust bowl.
$24.95

Fortabe”o & SPinach Ravioli

[/Vit/; a shiitake and 5Pinac/1 marsala cream sauce.
$17.50
Chickcn Pot Fie

A// white meat chicken stew with potatocs and vcgctaﬁ/cs with pastry a’oug/-l baked go/a’cn brown.

$17.50

(Hoat Chccsc Risotto

Kich risotto laced with goat cheese, fried asparagus, fried green beans, peas, cc/cry and carrots.

$15.95
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