
 

 

 

Lunch Menu for the week of 1/3/2012 
 

™ 

This Week in History  
 

1788 Georgia was admitted to the Union as the 4th state. 

1839 Louis Jacques Mandé Daguerre took the first photograph of the Moon. 

1905 The Russo-Japanese war ended. 

1923 The African-American town of Rosewood, Fla., burned by a white mob. 

1935The Bruno R. Hauptmann trial began for the kidnap and murder of the 

Lindbergh baby. 

1994  Rudolph Giuliani is inaugurated as New York City's mayor. 

 

 

 
 

 

 
 

Mixed Grill (Scallops, Swordfish, Salmon) 
Herb Butter, Mashed Potato, Green Beans, and Baby Carrots 16 

SPECIAL 

APPETIZERS 

Clam Chowder   Fines Herbes, Bacon 4c. / 6b. 

Mediterranean Fish Soup   Medley of Fresh Fish, Peppers, Onions, Celery, Tomatoes & Spice   4c. / 6b. 

Mixed Greens Salad  Champagne Vinaigrette, Toasted Almonds, Golden Raisins, Boursin 6 

Classic Caesar Salad  Home-Made Dressing, Garlic Croutons, Soft Boiled Egg 7 

Crab Cakes  Crawfish Aioli, Baby Spinach, Orange Segments 8 

Crispy Calamari  Fried Cherry Peppers, Lemon Tarter Sauce, Marinara, Parsley  8 

Fried Ipswich Clams  On a Bed of Home Made Tartar Sauce 10 

Asian Noodle Stir-fry   Rice noodles, Julienne Vegetables, Spicy Thai Peanut Sauce  7 

 

SANDWICHES 

Lobster Salad BLT  Fresh Lobster Salad, Bacon, Romaine Lettuce and Tomato 17 

Crab Cake  Tartar Sauce 13 

Bacon Cheese Burger  Apple wood Smoked Bacon, Vermont Cheddar 12 

Sesame Seared Tuna  Wasabi Mayo, Mixed Greens 15 
(Above Served on a Brioche Bun with Hand Cut Fries and Cole Slaw) 

 

ENTRÉE SALADS (CAESAR OR MIXED GREENS) 
Grilled Chicken   11  Grilled Salmon    13 

 Grilled Shrimp        12    Seared Tuna Steak    15 

 

LUNCH ENTRÉES 

Fish & Chips  Crispy Haddock, Tartar Sauce, Hand Cut Fries, Coles Slaw 13 

Haddock Filet  Oatmeal Crust, Orange-Squash Purée, Brussel Sprouts, Herb Butter 14 

Chicken Breast   (Crispy Buttermilk or Grilled), Mushroom Gravy, Whipped Potatoes, Green Beans 11 

Roasted Salmon  Whipped Potatoes, Boursin Puffs, Fennel & Apple Slaw, Dark Rum Butter 13 

Seared Diver Scallops  Shrimp and Orange Risotto, Corn Butter, Red Pepper Rouillle 15 

Lobster Pot Pie  6 oz. Fresh Lobster Meat, Puff Pastry, Green Peas, Lobster Sauce 19 

Fried Seafood Platter  Haddock, Shrimp, Scallops, Whole Clams, Hand Cut Fries, Cole Slaw 17 

Surf ‘n Turf  6 oz/ Filet, 2 Crab Stuffed Shrimp, Whipped Potatoes, Cole Slaw 22 

Filet Mignon  8 oz. Filet, Whipped Potatoes, Asparagus, Shallot Glaze 23 

Steamed Lobster   1 ¼ Pound with Drawn Butter, Hand Cut Fries, Cole Slaw           17 


