
 
 

THANKSGIVING MENU 
 

STARTERS 
 

NEW ENGLAND CLAM CHOWDER  8 
native clams, fresh herbs, potatoes, cream 

 

ONION PORTER SOUP    8 
dark beer, gruyere crouton 

 

KUNG PAO CAULIFLOWER  8   (v) 
breaded and fried, spicy sweet chili sauce, peanuts 

 

CHICKEN FINGERS  9 
spicy hot buffalo, Thai chili peanut, or plain with honey mustard 

 

FRIED SHRIMP & CALIMARI  12 
crispy fried, banana peppers, lemon aoili 

 

CRAB CAKES  12 
Jumbo lump crab meat, chipolte aioli, lemon 

 

SHRIMP COCKTAIL PACIFICO   12  (g) 
tossed w/ avacado, cilantro, jalapeno, lime, fresh tomato cocktail sauce 

 

GARLIC STEAMED MUSSELS  12 
White wine, scallions, tomato, garlic, lemon, butter 

 

LOLLIPOP LAMB CHOPS     13  (g) 
Herb marinated and oven roasted, mint chutney 

 
ENTREES 

 

SERVED WITH HOUSE GARDEN SALAD ~ choice of Bleu Cheese, Balsamic Vinaigrette, Ranch 
 

ROAST TURKEY DINNER    22    (g)  *available gf 
homemade gravy, cranberry dressing 

savory stuffing, mashed potato, sweet potato, glazed carrot 
 

BAKED HAM DINNER  22  (g) 
slow roasted pit ham, pineapple raisin sauce, mashed potato, glazed carrot 

 

ATLANTIC SCROD  22 
broiled with classic crumb topping, mashed potato & vegetable medley 

 

GRILLED SWORDFISH     29  (g) 
Char-grilled, center cut “A” grade steak, lemon herb butter, 

mashed potato, vegetable medley 
 

PRIME RIB of BEEF     30 
16 oz, oven roasted rib-eye to temperature of choice and au jus, 

horseradish mashed potato, brown sugar glazed carrot 
 

BRAISED SHORT RIBS   30 
smothered with red wine gravy, gorgonzola mashed potato, asparagus, frizzled onion strings 

 

LOBSTER MACARONI & CHEESE    29 
our famous mac & cheese with 4 oz. fresh cracked lobster meat and English peas 

 

CRISPY ROAST DUCK   28  (g) 
half duck slow roasted, wild blueberry and orange demi, mashed potato & vegetable medley 

 

WEINERSCHNITZEL    26 
Veal cutlet breaded and sautéed to a golden brown,  

served over curly egg noodles with horseradish lemon sauce 
 

HARVEST RAVIOLI     22 
Butternut squash raviolis sauteed with red pears, squash, cranberries, 

nutmeg-honey cream sauce 
 

VEGETABLE CURRY     19   (v) (g) 
Broccoli, carrot, onion, pepper, mushroom, coconut milk, Indian red curry, jasmine rice 

Add: Chicken 5. Shrimp 7. 



KID’S MENU 
 

Served with House Salad 
 

KIDS TURKEY DINNER      16 
KID’S BAKED HAM DINNER      16 

MAC & CHEESE      16 
CHICKEN FINGERS & FRIES      16 

 
 

DESSERTS 
 

MAPLE & SWEET POTATO CHEESECAKE  8 
 

HOT APPLE CRISP  8 
with Vanilla Ice Cream  

 

CINNAMON BREAD PUDDING 8 
w/Caramel Bourbon Sauce  

 

HOT CARAMEL SUNDAE  8 
Pumpkin Ice Cream, Hot Caramel Sauce, whipped cream, walnut dust 

 


