
Patrón Confetti Margarita
Patrón Silver 100% Agave Tequila, all-natural RIPE®

 Cold-Pressed Agave Margarita mix and fresh lime.  9.29

Cupcake Prosecco
Toast the New Year! Bubbly with aromas of peach, 

honeydew and grapefruit. Glass only.  7.89

Baked Chocolate Chip Cookie Skillet 
Indulge your sweet tooth with a warm and gooey New England classic. A fresh skilled-baked chocolate chip cookie 

topped with Gifford’s of Maine creamy vanilla bean ice cream and a drizzle of chocolate sauce.  5.99

Prices and menu items may vary.
*Cooked to order.  “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions.”  All weights are prior to cooking. 

Before placing your order, please inform your server if a person in your party has a food allergy.

Happy New Year!

Appetizers

Entrées

Ultimate Lobster & Shrimp Topped Sirloin*

A tender 8 oz. top sirloin flame broiled to perfection 
topped with North Atlantic sweet and tender lobster 

meat tossed in lemon sauce and a grilled shrimp skewer. 
Served with two sides.  25.99

Cocktails

Dessert

Raspberry Martini
Tito’s Handmade Vodka, all-natural raspberry puree 

and a freshly squeezed lime.  8.29

Horseshoe Ale
Our signature, seasonal rotation brewed exclusively and 

locally by Harpoon Brewery in Boston, MA and Windsor, VT.  
16 oz. 5.29 / 23 oz. 6.29

T-Bone Steak*

A juicy, flavorful 18oz. T-Bone steak seasoned and flame 
broiled to perfection. Served with choice of two: 

potato, House Salad or vegetable.  21.99
With a Grilled Shrimp Skewer  25.99

Fresh Sweet Chili Salmon
Fresh North Atlantic salmon roasted and finished 

with a sweet chili glaze. Served with two sides.  17.79

St. Louis BBQ Ribs
Fall-off-the-bone ribs hand rubbed with our signature seasoning, 

hickory smoked for hours and basted with BBQ sauce. 
Served with a warm honey-glazed biscuit and two sides.  18.99

Seafood Stuffies
A New England favorite with a twist. Plenty of scallops, 
shrimp and delicious spices stuffed on a scallop shell. 

Oven baked and served with a fresh grilled lemon.  9.99

Double Bleu Iceberg Wedge
A wedge of crispy lettuce smothered in creamy 

bleu cheese dressing. Topped with tomatoes, crumbled 
bleu cheese and applewood smoked bacon.  6.29


