
 

 
 Lunch Menu  

First 
 

Lobster and Corn Chowder 9 
(Cup $5) 

 

Arugula Salad with Goat’s Cheese 9 
Arugula tossed with toasted pecans, golden beets, dried cherries and crumbled 

goats cheese finished with an apple cider vinaigrette 
 

Caprese 9 
Vine ripened tomatoes, buffalo mozzarella drizzled with a balsamic glaze and a fresh 

basil olive oil 
 

Crab Cakes 11 
Crab cakes with a Remoulade  

and roasted pumpkin  
 

Caesar Salad 9 
Traditional Caesar salad with smoked Gouda croutons and white anchovies  

(add shrimp ($3 each), add salmon ($9) or chicken ($9)) * 
 

 

Plum Island Organic Greens 7 
Mixed organic baby greens tossed with balsamic-rosemary vinaigrette & Parmesan 

shavings 
 

Mussels 10 
Fresh Prince Edward Island mussels simmered in a Thai green curry &  

coconut milk broth finished with fresh cilantro and mint 
 

Smoked Salmon 10 
Norwegian smoked salmon with red onions and capers  

 

Raw Bar  
Oysters on the half shell, oysters Rockefeller, Shrimp Cocktail  

($3 each), ½ Doz $16) 
 

Main 
 

Plum Island Grilled Fish 
Please see the Grille Board for today’s fresh selections.  

Root Vegetable Salsa  Kalamata olive tapenade  Pickled jalapeño tartar sauce 
*(Choose one, two, or all three sauces. Lemon Chive Butter is also available.) 

  

Plum Island Clams 15 
Countneck clams simmered in a light cream, bacon, bleu cheese and fresh thyme broth 

with fresh penne pasta 
 (Also available as Drunken Clams over pasta) 

 
Moules Frites 14 

PEI mussels simmered with fresh thyme, tomatoes and white wine served with French fries 
and aioli 

 
 

 Croque Monsieur 14 
Warm French sandwich with swiss and gruyere cheese, rosemary ham and dijon mustard  

 
 

Shrimp & Scallop Penne 22 
Fresh penne pasta tossed with sautéed shrimp and scallops and a roasted tomato 

light cream sauce, finished with goat cheese. 
(available as a vegetarian option $18) 

 
Lobster Ravioli 16 

Fresh Lobster stuffed ravioli served with an organic mushroom cream  
 

Fish and Chips 16 
Beer battered Tilapia served with French fries and a pickled jalapeño tartar 

sauce 
  

Angus Burger 15 
8oz Angus beef burger served with choice of Gouda, Swiss, Blue, Truffled Gouda 

(add$2) Bacon (add $1)  
 

Tempura Shrimp 15 
A lightly spiced tempura of jumbo tiger shrimp (4) with a soy dipping sauce and 

rice 
 
 
 
 

Francis  Broadbery  
Owner / Chef 

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

*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.. 

Kids menu available  
A 20% gratuity will be added to all parties of six or more people 

The Year Round Dining Destination 


