
Happy Mother’s Day
BEVERAGES

2024

DESSERT

ENTRÉES

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.

May 11th - May 12th

*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.

APPETIZERS

SPARKLING RASPBERRY LIME REFRESHER
A handcrafted mocktail made with all-natural raspberry puree, freshly squeezed lime juice 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

MOM’S TIME OUT
You deserve it! A refreshing cocktail made with Malibu Rum, pineapple juice, 
Starry Lemon Lime and cranberry juice.   9.29

PISTACHIO MARTINI
A decadent blend of Absolut Vanilia Vodka, Disaronno Amaretto, Bailey’s Irish 
Cream and blue curacao.   11.99

DASHWOOD SAUVIGNON BLANC
A crisp and lively New Zealand wine, with a balanced blend of tropical fruits. 
Glass   11.49 / Quartino   15.49

CHICKEN PICCATA FLATBREAD
Crisp flatbread glazed with a garlic lemon butter sauce topped with grilled 
chicken, fresh grape tomatoes, capers and mozzarella and provolone cheeses. 
Topped with chives and fresh lemon zest.   11.49

PRETZEL BITES
Freshly baked salted Bavarian pretzel bites. Served with brewpub mustard sauce 
and warm queso sauce for dipping.   10.29

COLOSSAL LOBSTER ROLL 
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

BAKED STUFFED HADDOCK
North Atlantic haddock baked en casserole with seafood stuffing, butter and 
seasoned cracker crumbs then topped with a lemon butter sauce. 
Served with two sides.   19.99
Make it extra special and top your Haddock with lobster tossed in lemon butter sauce.   
Add 8.99

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

HERBED GARLIC BUTTER TOPPED SIRLOIN*

A tender 8 oz. top sirloin flame broiled to perfection topped with herbed 
garlic butter. Served with two sides.   19.99

BAKED CHICKEN BROCCOLI PENNE
Penne pasta tossed with creamy alfredo sauce, tender chicken, fresh broccoli 
and mozzarella and provolone cheeses then oven baked. 
Served with warm Rustic Bread.   16.99

ROASTED TURKEY DINNER (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


