New E_nglanc] Clam Cl‘nowclcr

CuP $4.50 Bowl $6.00

French Onion SOUP (aratinee
Crock $5.50

SOUP Du Jour

Cup s 425 Bowl $5.50
E_scargot Boursin

Snail stuffed Mushroom filled with Boursin
and [Fresh Garlic $9.95

Fried Calamari
Served with sPicg Marinara $9.95

(Grilled Portabella Provencale

Portabc”a mushroom gri”c and toPPccl wth a
sauté of tomato, onion, garlic, white wine, and

lemon $8.95

T una Carpaccio with avocado

drcssing $12.95
SCWC& over mCSCIUﬂ salad
SPiCQ T hai Chicken SPring roll

with bock cl’log, fennel, and diPPing sauce
$9.95

[Homemade marinara, cheese, fresh basil:
$8.50

ToPPing choices: $.50 each toPPir\g
Mushrooms, fresh mozzarc"a, ]:cta
chccsc,Tomato, Fcppcrs, roasted
Pcppcrs,rcsto, onions, FCPPcroni,
sausage, sPinach, chicken($3.00)

(Caesar Salad $7.50
Girilled Chicken

The Wedge

Wc&gc of ]ceburg, blue chccse, c]ﬂcrrg

$10.50

tomatoes, red onion $6.50

AH] Tuna Salad

Sliccd Fennel 53[3& and Wasabi

\/inaigrctte $12.95
Sma“ MCSClUI’\ salad $%.50
Sma” Cacser Salacl $%.50

Ac]cl chicken $3%.00

All sandwiches are available on: Sourclough,

Onion Roll, Suij roll, white, multigrain, Kye
breads.

Lobstcr Mclt

f:rcsh Lobster Salac{ on Portabc”a mushroom with

cheddar and tomato $15.95
HaIF Found Angus Burgcrs
$8.50
Add Chccse $9.00
Add Bacon $9.50

Fhi”g $10.95

Shaved Prime rib gri”cd with onions, peppers
And topped with american cheese

chctarian Power $7.95
Gri”ec‘lTomato, For‘tabc”a, Clﬁcc{c{ar, Garlic
Ci[antro Mago

The Classic Club $8.50

Gri“ccl [Ham and swiss ss.95
with a Dﬂon pesto

Gri”cd Spicy ]talian $9.95

Served in subroll on a sandwich press




Sausagc & Mcatba”

Marinara
over Angel [Hair with gri”ed bread
$14.95

SlwrimP Alfredo

$17.95
Jumbo sl‘lrimp sautéed tossed with heavy

cream, garlic, Pars|cy, over [ ettuccini

New E_ngland Seafood Pie
| obster, Sca”ops, SI’IFimP, baked in a extra

sl’iarp cheddar cheese sauce and toPPed with
New England Cracker ToPPing

$25.95

I:rcsh Sca 5ca”ops

Bakcd in |_emon Putter topped with lobster
crackercrumb topping
or

Fried to a GOIden Brown with tartar sauce
$18.95

Pan Seared Sca”ops

$18.95
With wilted spinaclﬂ and risotto

[Herb and Blue Cheese
(rusted Filet Mignon

Served with red wine demi glaze
or bcrcg butter

6oz $24.95
8oz $28.95

Montreal Seasoned Rib
Cye $23.95

Sesame Seared Al Tuna

With \/egetable (ous cous and wasabi cream.
$24.95

Roast Long |sland Duckling
(Giran Marnier  519.95

723 Semfbondess Duckhng slow roasted in

orange |iqucr

Braisccl Curried | amb
Shank

SCT\/Cd over creamy POlCﬂta

$19.95




Bugalo wings

Fu” $ 8.50
%3 Founcl $ 6.00

Mini Qucsadi”a

\/cgctarian $7.50
Blackened Chicken $10.00
Sl‘lrimp $12.00

New F ngland Crab Cake
Jumbo LumP (Crab, pan fried and toPPecl with

roasted red pepper sauce

$11.95

Beer Batter Onion Rings
Sma” $2.50
Largc $ 4.00

(hicken Fingers

Honeg Mustarc] $8.95

Crgsta] Chocolate Martini
Vodka, Creme De Cocoa, shaved (Chocolate

$8.00
Raspberry ] wist
Raspberrg \/oc”(a, PincaPPle,
cranbcrry, lemon twist

$ 8.00

Countrg Club Mojito

Rum, | ime Juice, mint leaves, sugar muddled
and toppcd with fresh lime and soda garnished
with sugarcane

$6.50

SPicec! APP!C Martini
Gin, Spiced Kum, APPIS Schnapps, Sour

Mix garnishecl with cinnamon stick
$ 8.00

Blue Mond33
Gin, Rum, Bluc Curacao, Rum, sour mix and

an orange slice

$8.00




