
	
  

 
 
 
 
                 Appetizers              

 
                              Raw Bar  

Please see Oyster Menu 
 

Plum Island Clams 11 
Countneck clams simmered in  

a light cream, bacon, blue cheese  
& thyme broth 

(also available as Drunken Clams) 
(over penne pasta add $8) 

 
Duck Confit & Goats Cheese 11 

Warm duck confit and goats cheese, served 
with a spiced gooseberry jam 

 
Crab Cake 12 

 Crab cake served with haricot vert, 
& a golden beet puree  

 
    Traditional Beef tartar 12 
Hand cut filet, capers, red onion  

& saffron aioli 
 

Cider Scallops 12 
Pan seared scallops with a spicy cider  

glaze and sweet potato puree 
 

Tempura Shrimp 12 
A lightly spiced tempura of jumbo shrimp 

with a sweet chili soy glaze & wakami 
(also Available as an entrée $24) 

 
        Mussels 11 

Prince Edward Island mussels  
simmered in a Thai green curry  

& coconut milk broth 
 

 

 Soup & Salad 
 
 

Lobster Corn Chowder 9 
A light cream lobster,  

 sweet corn, potato & leek chowder 
 
 

Plum Island Organic Greens 8 
Organic baby greens tossed with  
A balsamic-rosemary vinaigrette  

& Parmesan shavings 
(add grilled Salmon or Chicken $9, Shrimp $3 each)	
  

 
 

Caesar Salad 10 
Traditional Caesar served with warm  

Smoked Gouda croutons & white Anchovies *	
  
(add grilled Salmon or Chicken $9, Shrimp $3 each) 

 
 

Poached Pear Salad 9 
Organic Baby Greens with anjou pears 

poached in port wine, spiced pecan , 
blue cheese and finished with  
a lavender vanilla vinaigrette  

 
 

The Year Round Dining Destination 
Bon Appétit! 

    Francis  Broadbery 
     Chef / Owner  

        Sous Chef / Shelley Cole 
Before Placing your order please inform your server if a person in your party has a food allergy 

Children’s Menu Available - Please ask your server 
*Consuming raw or undercooked meats, poultry, shellfish, seafood, or eggs may increase your risk of food borne illness, especially if you have certain 

medical conditions, are elderly, pregnant, or a young child. 	
  
A 20% gratuity will be added to all parties of six or more people 

	
  

                  
                    Mains 

 
Plum Island Grille Board* 

 Smoked tomato & Peppadew Pepper Salsa 
   Kalamata Olive Tapenade  

Pickled Jalapeño Tartar Sauce  
(Choose one, two, or all three sauces.) 
(Lemon Chive Butter is also available.) 

 
Lobster Ravioli 25 

Fresh lobster ravioli with  
an organic wild mushroom light cream 

 
Braised beef Short rib 26 

Osso Bucco style slow braised beef short rib 
      with garlic and parmesan whipped potatoes 

  
Apple & Ale Pork 25 

Pork shank slow roasted with Peak Organic  
Pale Ale, apple cider & root vegetables  

 
Pan seared tilapia 25 

Pan seared Tilapia Served Over a butternut 
squash risotto with an asparagus volute 

 
Thai Seafood Stew 27 

Mussels, shrimp, scallops & fresh fish  
simmered with seasonal vegetables in  
a Thai green curry coconut milk broth 

 
Scallop & shrimp Carbonara 26 

Pan seared scallops & shrimp with pancetta 
Served over penne pasta with garden peas  

and a vermouth cream sauce 
finished with truffled gouda  

(Available as a vegetarian option with mushrooms $22) 
 

Chicken Marsala 24 
Pan roasted statler chicken breast 

with a marsala wine & organic  
wild mushroom sauce 

 
Filet Mingnon 32 

Pan roasted petit Filet, served  
with a crab cake And sauce Diane  

 

Light Fare 
 

Cassoulet 18 
Traditional Cassoulet with  

Gruyere Cheese and sweet potato fries  
 

Flat Bread 18 
House made basil & roasted tomato marinara 

mozzarella cheese 
(Andouille sausage $2, Bacon $1) 

 
Plum Island Flatbread $23 

Duck Confit, caramelized onions  
goats Cheese & Arugula  

 
 Angus Burger 15* 

 8oz Angus Beef Burger 
Choose Swiss, Gruyere or Blue Cheese 

(truffled gouda $2, Bacon $1) 
 


