
Dining room sample menu

Entrées
Baked Haddock (HH, GF) 

Haddock baked and topped with lemon caper butter

Chicken Rosé Pasta
Sautéed chicken, spinach and grape tomatos tossed 

in a rosé sauce

Braised Beef (GF)
Tender Slow Cooked Beef

Pan-Fried Sole 
Hand-breaded in seasoned �our and pan-fried

Veal Scallopini
Pan-seared veal scallopini topped with sautéed 

mushrooms and caramelized Onions

Homemade Turkey Burger
Homemade turkey burger topped with lettuce, tomato 

and avocado mayo

Cobb Salad (GF)
Salad greens, tomato, crisp bacon, chicken breast, boiled 

egg, avocado, blue cheese and served with 
red wine vinaigrette

Choice of Sides Include: Side Salad, Potato of the Day and Rice

Appetizers
Mixed Greens Salad (HH, V, GF)

Garden fresh vegetables, mixed greens and 
choice of dressing

Caesar Salad
Romaine lettuce, crisp bacon, parmesan cheese, savory 

croutons, creamy caesar dressing

Spinach Salad (HH, V, GF)  
Spinach, red onion, mandarin orange, mozzarella cheese, 

candied pecans, poppyseed dressing

Soup Du Jour 
House-made and straight from the kettle 

Seafood Chowder (GF)
Scallop, shrimp, lobster, clams and haddock in a rich, 

creamy chowder base

HH: Heart Healthy  •  GF: Gluten Friendly  •  V: Vegetarian

Sample menu only. Subject to change


