
March 30th - March 31st

Before placing your order, please inform your server if a person in your party has a food allergy. 2024

PISTACHIO MARTINI
A decadent blend of Absolut Vanilia Vodka, Disaronno Amaretto, 

Bailey’s Irish Cream and blue curacao.   11.99

FRESH FRUIT SANGRIA
Our handcrafted recipe blends Camila Malbec red wine, Patron Citrónge 

and fruit juices. Served chilled over ice with fresh citrus fruit.   9.79  

BEVERAGES

PRETZEL BITES
Freshly baked salted Bavarian pretzel bites. Served with brewpub 

mustard sauce and warm queso sauce for dipping.   10.29

SPINACH & ARTICHOKE DIP
A skillet baked creamy blend of parmesan, spinach and artichoke hearts 

topped with mozzarella and provolone cheeses and pico de gallo. 
Served with crispy tortilla chips.   9.79

APPETIZERS

BAKED STUFFED HADDOCK
North Atlantic haddock baked en casserole with seafood stuffing, 

butter and seasoned cracker crumbs then topped with a lemon sauce. 
Served with two sides.   19.99

ENTRÉES
COLOSSAL LOBSTER ROLL

Our signature Colossal Lobster Roll is back! 100% North Atlantic sweet and 
tender lobster meat blended with just the right amount of mayo and celery, piled 

high on a grilled brioche roll and served with french fries and coleslaw.   26.99

HOT BUTTERED COLOSSAL LOBSTER ROLL
Warm and buttery! 100% North Atlantic sweet and tender lobster meat piled 

high on a grilled brioche roll. Served with french fries and coleslaw.   28.99

CHOCOLATE CAKE
Four layers of decadent chocolate cake, with a rich chocolate frosting, topped with chocolate shavings and served with whipped cream.  8.99    

Enjoy with Chambord Raspberry Liqueur for even more decadence.  (Adults 21+ only).  Add 8.59

DESSERT

MAKE IT A THREE COURSE MEAL
Add a cup of Broccoli & Cheddar Soup, Seafood Chowder or a House Salad and a Petite Treat™ Dessert for only 6.79 more.

ROASTED TURKEY DINNER 
(Available All Day Sunday Only)

Tender, slow roasted turkey breast and cornbread stuffing smothered with a rich turkey gravy. 
Served with Maine Russet mashed potatoes, cranberry sauce, warm honey-glazed biscuit and one side.   15.99

SPARKLING STRAWBERRY LEMON REFRESHER
A handcrafted mocktail made with all-natural strawberry puree, 

freshly squeezed lemon and soda water.   3.29

SPRINGTIME SPRITZ
Light and refreshing! Juicy grapefruit with your choice of Hendrick’s Gin 
or Tito’s Handmade Vodka topped off with a splash of Cupcake Prosecco. 

-Hendrick’s Gin   9.29
 -Tito’s Handmade Vodka   8.59

DASHWOOD SAUVIGNON BLANC
A crisp and lively New Zealand wine, with a balanced blend of tropical fruits. 

Glass   11.49    /    Quartino   15.49

GARLIC TERIYAKI PORK TENDERLOIN
Juicy pork tenderloin glazed with our garlic teriyaki sauce topped with 

roasted pineapple chunks. Served with two sides and sauce for dipping.   16.99

Easter Weekend


