RESTAURANT

APPETIZERS

Tuna Parfait — Sushi rice, fresh guacamole, cubed sushi tuna, cucumbers, scallions, soy sesame
ponzu, nori strips

Crab Cakes - Seared jumbo lump crab cakes, baby lettuce, jalapeno orange compote, whole grain
mustard remoulade

Crab, Spinach & Artichoke Dip - Artichoke hearts, creamy parmesan cheese, served with grilled
ciabatta points

Fried Calamari - Tempura dusted calamari, flash fried, served with a roasted garlic mojo aioli and
spicy marinara dipping sauce

Dragon Wings — Jumbo wings tossed in a spicy hoisin BBQ sauce, served with blue cheese dressing

Pulled Pork Sliders - 3 BBQ pulled pork sandwiches topped with a sweet and spicy jalapeno relish
and Fontina cheese

Boston Mac & Cheese — Lobster claw and knuckle meat, fusilli pasta, creamy béchamel

Roasted Cuban Flatbread - Black bean hummus, roasted pulled pork, chopped ham, roasted
cucumber and cilantro créme fraiche

BBQ Chicken Flatbread - BBQ sauce, grilled chicken strips, caramelized red onions,
mozzarella and goat cheese

Buffalo Shrimp Flatbread - Basil pistachio pesto, buffalo style shrimp, shaved red onions, mozzarella
cheese, blue cheese crumbles

SOUPS

Lobster Stew - Maine lobster meat with 3 rich shallot and sherry infused cream

New England Clam Chowder - Hand shucked Atlantic sea clams, potato, onion, New England
dairy cream and butter, salt pork, sea salt and spices

Soup of the day

SALADS

Doc*s House - Baby field greens, spiced pecans, gorgonzola crumbles, fresh seasonal berries,
tangerine vinaigrette

Classic Caesar - Chopped romaine, garlic focaccia croutons, parmesan shavings, anchovies, Caesar
dressing

Stilton Wedge - Fresh iceberg, shaved red onions, Stilton blue cheese, marinated cherry tomatoes,
crispy bacon lardoons, blue cheese dressing

Add:
Jumbo Lump Crab Cakes....... 2 Marinated Chicken.....4
Marinated Flank Steak ...& Seared Tuna..... 7.2
Grilled Jumbo Shrimp....8 Grilled Salmon...”

An automatic gratuity of 20% will be added to parties of 6 or more

*Consuming raw or undercooked meat and/or fish cooked to order may increase your risk of food-borne illness
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RESTAURANT
SANDWICHES served with dill spear - add walfle fries, potato salad, or fruit for $1.25
Grilled Chicken - Marinated sliced chicken, roasted red peppers, sautéed mushrooms, pepper jack
cheese, basil pesto aioli, ciabatta bread
Mojo Cuban - Slow cooked pulled pork, mojo aioli, sliced ham, Swiss cheese, sliced pickles, yellow
mustard, pressed ciabatta
Steak Burger — Grilled Black Angus Beef, cheese, lettuce, vine ripened tomato, red onion, kaiser

Add: sauteed crimini mushrooms... .25 bacon....75
sauteed onions...... 25 blue cheese crumbles. .75

ENTREES

Grilled Flank Steak - Marinated flank steak, grilled and sliced, served over Cuban style chipotle
black beans and kaffir lime scented rice with grilled vegetables

NY Strip — Center Cut 14 oz NY strip steak, served with foie gras butter, shoe string potatoes, and
steamed asparaqus

Grilled Filet Mignon — Center Cut 8oz filet, served over garlic roasted fingerling potatoes, grilled
vegetables and 3 wild mushroom and truffle demi glace

Seared Statler Chicken — Pan seared chicken breast, purple peruvian smash, steamed asparaqus,
and a goat cheese, spinach, and sun dried tomato béchamel

Firecracker Grouper —Pan seared grouper filet served over a wild mushroom risotto with steamed
asparaqus, shrimp, and a firecracker fish stock

Grilled Salmon — Grilled salmon with a sweet and spicy orange horseradish glaze, stir fry vegetables,
and kaffir lime scented rice

Brined Pork Chop — Maple brined center cut 120z pork chop, oven roasted spaghetti squash,
southern style pepper jack grits, and an apple cider reduction

Seafood Pasta — Sautéed jumbo prawns, pan seared scallops, Maine lobster meat, baby spinach,
wild mushrooms, linquini pasta, and a smoked tomato cream

Vegetable Pasta - Grilled vegetables, marinated cherry tomatoes, asparagus, mushrooms, fire
roasted red peppers, and sautéed onions over linquini pasta with marinara sauce

SWEETS....6 ICE CREAM....6

Chocolate Mousse Cake Banana Smash

Layered chocolate cake separated Banana bread, bananas foster sauce, whipped cream, caramel

by rich chocolate mousse Cherry Bomb

NY style Cheesecake Bing cherries, Kirsch liqueur, orange zest, streusel topping

Traditional creamy cheesecake, graham ~ Peaches and Cream
cracker crust and fresh strawberries Sauteed peaches, granola, whipped cream
Jamaican Mango “Rum Runner”
Mango pieces, rum, cranberry, orande, pineapple
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