
SERVED 12 NOON TO 6 P.M.

Full dinner menu available

Baked Cape Cod Oysters Rockefeller, spinach, Pernod, 19

Vegetable Soup, 6

Grilled Rack of Lamb, garlic, mustard & rosemary, 45 gf

Baked Country Ham, peach chutney, 28 gf

Oven Roasted Prime Rib, horseradish cream, 39 gf

Spring Vegetable Tortellini, vegetable stock, cream, chives, garlic, white wine, 27 gf

Children’s Baked Ham, Chicken Finger or Prime Rib Dinner, 17

Maryland Jumbo Lump Crab Cocktail, Russian dressing, 18 gf

Jumbo Shrimp Cocktail, horseradish cocktail sauce, 19 gf

Chicken Liver Pate, cornichons, whole grain mustard, crostini, 14 

Iceberg Wedge Salad, bacon, crispy onions, tomatoes, blue cheese, 14

Maryland Jumbo Lump Crab Cake, lemon aioli, 16

Sweet & Spicy Jumbo Chicken Wings, 14

Little Gem Wedge Caesar Salad, white anchovies, 11/7

Baked French Onion Soup, au gratin, 8

Lobster Bisque “2.0,” lobster stock, aromatics, lite cream, 14

Roasted Beet & Feta Salad, orange, mint, greens, mustard vinaigrette, 12 gf

Fresh Duxbury Oysters on the Half Shell, 3 each gf
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Center Cut Filet Mignon, bearnaise, 37 

USDA Prime Sirloin Steak, cabernet & herb reduction, 39 gf

Crab Stuffed Rainbow Trout, lemon parsley butter, 25 

Lobster Risotto, shallots, sweet corn, tomatoes, 35 gf

Pan Seared Salmon, mushroom risotto, 26 gf

WW Burger, Certified Angus Beef, provolone, slab bacon, red onion, 
lettuce, tomatoes, fries, 17

Chicken Parmesan, linguini, 20

Slow Roasted Half Duck, raspberry sauce, 31

Fish Tacos, blackened haddock, tomatoes, lettuce, spicy aioli, 17

Chicken & Rigatoni, garlic, basil, tomato cream sauce, 24

Red Wines by 
the Glass

Pinot Noir, King Estate, 2018, 
Oregon, 13

Malbec, Humberto Canale, 2018, 
Patagonia, Argentina, 11

Kermit Lynch Cotes du Rhone, 
2018, France, 12

Cabernet Sauvignon, Catena, 
Appellation Agrelo, 

Mendoza, 2017, Argentina,15

White Wines by the Glass
Chardonnay, Aerena, by Aaron Pott, 

2018, California, 12

Sauvignon Blanc, Koha, Marlborough, 
2018, NZ, 13

Riesling, Forge Cellars, Dry Classique, 
2018, Seneca Lake, 14

Rose, La Spinetta Il Rose di Casanova, 
Tuscany, 2018, Italy, 13

Prosecco, Zardetto, Veneto, Italy, 11

Champagne, Laurent Perrier Brut La Cuvee, 22

Pinot Grigio, Sydney Ann, 
2018, Veneto, Italy, 10 

Pinot Grigio, Santa Margherita, 
2017, Alto Adige, Italy, 17


