SMALL PLATES
New England Clam Chowder

Lobster Bisque
Sautéd lobster and a hint of sherry

Scallop Risotto
Pan seared local scallops, sauté with
shiitake mushrooms and spinach

Arancini

Risotto rice balls stuffed with
mozzarella cheese breaded and fried
side marinara sauce

Mushroom Risotto
Assorted mushrooms and shaved
Asiago

Truffle Fries

Curry Mussels
PEI mussels sautéed in a red Thai
coconut curry

Cajun Fried Oysters
Spicy hand breaded oysters fried and

drizzled with house made pepper mayo

Fried calamari

Tossed with hot cherry peppers, sweet
roasted peppers and capers finished
with a drizzle of honey mustard

Cobb Sal§ﬁLADS
Spring Mix grilled chicken bacon

crumbles avocado hard boiled egg

tomato relish blue cheese crumble and

raspberry vinaigrette

Caesar Salad

Romaine house made croutons
Pecorino Romano anchovies and
shaved Asiago Cheese

add chicken 8 shrimp or salmon 11

Buffalo Chicken Salad

Grilled or crispy chicken romaine

tomato relish red onion cucumber and

hard boiled egg tossed with buffalo
blue cheese dressing

EVERYTHING IS MADE TO
ORDER

SIT BACK AND ENJOY YOUR
DINING.EXPERIENCE
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HOUSE SPECIALITIES
served with fries or salad

Crab Cake Tacos

Avocado house slaw baby greens tomato
relish cilantro and pepper mayo 19

Fish Selection
Local Caught Mahi Pan seared Finished
with a lemon butter caper sauce served

over basmati 31
Lobster Roll

Mayo based lobster salad 29
Burrata BLT

Burrata bacon lettuce tomato pesto and
herbed mayo 16

Chicken Milanese Sandwich

Breaded chicken cutlet arugula and shaved
parmigiana finished with lemon aioli 19

Cape Fried Mahi Sandwich

Crispy fried mahi mahi, roasted yellow

bell pepper, Pickled onions, lettuce and
house made tartar sauce 21

Blackened Chicken sandwich

Boneless chicken breast blackened and
topped with baby spinach, roasted red

peppers and Gorgonzola cheese 19
Chicken BLT

Grilled chicken breast American cheese,
bacon, lettuce and tomato 19
Salmon Po'Boy

Atlantic Salmon grilled or blackened baby
greens, tomato relish, pickles and herbed
mayo 19

Chefs Burger

Sautéed onions, jalapefios, bacon and
American cheese 17

Tisha's Burger
Bourbon glazed mushrooms and onions
with melted gorgonzola crumbles 18

Double Smash Burger
Two thin patties American Cheese onion
lettuce pickles special sauce 17

Classic Cheese Burger

American cheese lettuce tomato onion 16




