
 
 
 

APPETIZERS 
 
Glidden Point Oysters $3.95 each 
Mignonette, lemon, cocktail crackers 
 
Crab Fritters $18 
Zesty remoulade  
 
Deviled Egg Flight $16 
Traditional/ Black garlic &truffle 
/cured salmon & beet/ roasted 
pequillio & pine nut 
 
Seared Scallops $22 
Roasted corn salsa, crispy potato, 
baby heirloom tomato, pequillio silk  

 
Calamari $16 
Crispy Fried, Marinara,  Lemon 
 
Nachos $16 
Cheddar blend,  lettuce,  shaved 
lettuce, onion, tomato, jalapeño  
add beef or chicken 
 
Drunken Mussels $17 
Sofrito, tequila, cilantro, queso 
fresco, crispy bread  
 
Roasted Cauliflower $16 
Romanesco blend,  pequillio silk, 
lemon paprika aioli, cayenne butter 
 
Caprese $17 
Baby heirloom tomato, mozzarella, 
olive oil & balsamic caviar, basil, 
crispy bread   
 
Chicken Wings $16 
Choose Buffalo or house BBQ or 
Sweet Chili, served with celery, 
carrots 
 

 
 

GARDEN SALADS 
 
 
Chicken Salad $15 
Petite greens, tomato, avocado 
 
Classic Caesar $15     

Baby romaine hearts, lemon caesar, parmesan, baquette crumb  
Add white anchovies $3 

 
Summer Salad $16 
Mache, strawberry, green apple, orange supremes, queso fresco, candied     
 walnut, champagne vinaigrette  

 
Chopped Salad $15 
Romaine, red onion, egg, applewood smoked bacon, cheddar, ranch dressing, 
brioche crouton 

 
Roasted Beets $17 
Micro sorrel, baby beet medley, Humboldt fog goat cheese, lemon yogurt, 
sunflower seed, golden raisin 

 
Lobster Salad $23 
Artisan greens, roasted corn salsa, blistered tomato, avocado, citrus vinaigrette 

 

Iceberg Wedge $14 
Applewood smoked bacon, tomatoes, bleu cheese dressing, fresh chives 
 
 

Add a grilled protein to your salad 
Chicken $8, Salmon $15, Crab Cake $14 or Filet $23 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Truffle Fries $12 
Parmesan, herbs, truffle, lemon paprika aioli 

 
 
 

 
 
 
 
 

 

SOUPS & CHOWDERS 
Chowder Cup  $10 Chowder Bowl  $12 

Soup Cup  $7  Soup Bowl  $9      
 

Soup du Jour(made without cream) Made daily 

New England Clam Chowder Applewood smoked bacon, black pepper, 
cracker 

Crock of French Onion Soup Brioche crouton, four cheese, bone marrow  

$12 

*Please note, a 20% gratuity will be added to the balance of your check 
for tipping convenience.     

*$10 sharing fee for split entrees                                                                
    *This food is or may be consumed raw or undercooked or may contain 
raw or undercooked foods. Consumption of this food may increase the risk 

of foodborne illness. Please check with your physician if you have any 
questions about consuming raw or undercooked foods. 

  

 

 



*Please note, a 20% gratuity will be added to the balance of your 

check for tipping convenience.     

*$10 sharing fee for split entrees   

 *This food is or may be consumed raw or undercooked or may 

contain raw or undercooked foods. Consumption of this food may 

increase the risk of foodborne illness. Please check with your physician 

if you have any questions about consuming raw or undercooked foods. 

 
SANDWICHES 

Coleslaw & bread n butter pickles  
Choice of French Fries or Sweet Potato Fries $4 

 
Grilled Rachel $15 
Toasted whole grain, roast turkey, coleslaw, swiss cheese, thousand     
island dressing  

 
Bacon Lettuce Tomato $14 

Toasted whole grain, apple wood smoked bacon, tomatoes, lettuce,     
House mayo  

 
Classic 4oz Lobster Roll $22 
Toasted butter bun, fresh Maine lobster, celery, house mayo  

 
Roasted Turkey Club $17 
Toasted whole grain, shaved turkey, apple wood smoked bacon, tomato,    
lettuce, house mayo  

 
Big Fat Kosher Dog $9 
Toasted butter bun, big dog  

 
Turkey Burger $15 
Toasted brioche bun, lettuce, tomato, onion 
add cheese , add bacon  

 
Angus Beef Burger $15 
Toasted brioche bun, cheddar cheese, lettuce, tomato, onion, add bacon  

 
Haddock $17 
Toasted brioche bun blackened or pan-seared, tartar sauce, lettuce,    
tomato 

 
Fish Tacos $17 
Flour tortilla, blackened or pan seared, shaved lettuce , corn salsa,    
lemon paprika aioli, queso fresco, pickled onion   

  

  Veggie Tacos $16 
 Flour tortilla, black bean puree, walnut, corn salsa,    
   shredded cabbage, cilantro, lemon paprika aioli 

 
Crab Cake Sandwich $18 
Toasted brioche bun, lettuce, tomato, onion, zesty remoulade 

  
  Bahn Mi $16 
  Baguette, crispy fried pork, pickled carrot & daikon, cucumber,   
  cilantro, aioli 

 
  Honey Stung Chicken $16 
  Grilled brioche bun, honey glazed chicken breast, apple wood smoked   
  bacon, swiss, lettuce, tomato, onion, mustard 

 
 

 
 
 

CLUBHOUSE CLASSICS 
 
6oz Filet Mignon $39 
Grilled, potato & veg du jour, hunter sauce 

 
14oz Rib eye USDA Prime Hereford $51 
Grilled, potato & veg du jour, hunter sauce 
 
Airline Chicken Breast $28 
Seared, potato & veg du jour, hunter sauce 

 
Baked Haddock $28 

Blackened or pan seared, potato & veg du 
jour, beurre blanc 

 
Sapphire Salmon $34 
Blackened or grilled, potato & veg du jour, 
sweet soy ginger butter 

 
Spaghetti Bolognese $24 
8 hour bolognese, parmesan, herbs, baguette 
crumb  

 
Caesar with Meatballs $22 
Classic caeser with two(2) large meatballs 

 
Lobster Mac n’ Cheese $31 

Fresh Maine lobster, white cheddar & gouda, 
baguette crumb, black truffle 
 

Spaghetti & Meatballs $24 
House made meatballs, marinara, parmesan, 
baguette crumb 

 


