Burgers

Natum“y raised, antibiotic and steroib—fvee fvesb[y ground served on our own homemade honey thyme voll

Cbipot[e Rancb BM‘VQBY<> Apple—woocl loacon, sharp checlclar, red onion and our own chipo’cle
ranch clressing II
B[ue CbBGSB Bur BY<> With our own blue cheese clressing IO
Chebbar Burger Vermont cheddar IO
MMSbYOOWI ‘n Ownion BMT’QBV<> Caramelized onions, sautéed mushrooms and ]arlsl)erg II
BMH&[{O Burger<> Grass fed buffalo meat, seasoned with (lry Larheque spices
and topped with cheddar cheese. Accompanied l)y an ancho chile L)arl)eque sauce. I2.50

Sandwiches

Gourmet Tm'key BMYQBY Lean grouncl turlzey blended with three cheeses, mushroom
duxelles and truffle oil. Served with a cranl)erry and roasted garlic mayonnaise, served on a

homemade honey thyme roll. 10
Veggie BMYQBY Made fresh in—house, a blend of spinach, black loeans, herl)s, carrots, brown

rice and onions, griﬂecl and served with melted cheddar cheese, tomato, lettuce and honey
mustard on toasted, sproutecl grain bread, considered the best Ly many! I0S50

Gw“eb CbiCk@l’l SdﬂbWiCb Boneless breast with apricot chutney, l)aby arugula, smoked
apple—woocl bacon and Vermont goat cheese served on a fresh homemade honey
thyme roll. 1150

Gw“eb Reuben Thin-sliced corned beef, Jarlsl)erg cheese, and sauerkraut on fresh-baked
marble bread. I0S50

Turkep B.LT. Slow roastecl, hand—sliced, natural turlzey loreast, crisp ]oacon, lettuce, and
Vine—ripened tomatoes served on a homemade honey thyme roll. II

Our Signature Lobster Sd[db Heaping portion of fresh lobster meat in an herb mayonnaise.
On a homemade honey thyme roll 22
Half-sandwich served with a cup of our hearty lobster chowder 18

Tuna SdSb]WH RO“-U‘]G<> Seared rare tuna Wrapped in nori and a soft tortilla with alfalfa
sprouts, carrots, and cucumbers. Served with sriracha and tobiko mayonnaise. IL§0O

BMH&![O Cbicken RO“-UP Chicken tenderloins in our house sauce, blue cheese dressing and
arugula in a soft tortilla. 050

Veggie Burrito Fresh Vegetal)les and organic brown rice rolled in a sprouted grain tortilla.

Servecl Wltll salsa Vercle, moclz “SOLII‘ cream", avocac].o ancl recl pepper emulsions. II

Lobster Gﬂ“eb Cbeese Grilled brioche filled with pesto, chives , shaﬂots, French Lrie, American
cheese, and of—course, lobster meat! Voted “Best Sandwich in Sandwich” - Peop/e s
Choice Awara’, SandwichFest 2000 I5

oRegarding FDA Food Code, written in][ormatian available upon request ]u/]]

Gluten-Free Menu available, just ask your server



Whole wheat crust

available wpon request Tbi‘n C'V'M_St G'ri[ [eb Pi ZZAas

“Green” Pizza Fresh basil spreacl, our grouncl veggie Lurger, “tofu” cheese, tomato salsa,

red pepper emulsion and alfalfa sprouts on whole wheat dough. I2

Four Cbeese Mozzareﬂa, Swiss, Checlclar, Parmesan cheese and fresh herb tomato sauce 9050

Cbicken TMSCdVlv Slicecl, griﬂecl boneless breast of chicken with artichoke hearts,
Vine—ripenecl tomatoes and pine nuts toppe& with our four cheese blend, finished with an
agecl balsamic drizzle 12

Vegetab[e and Cbeese Spinaoh, caramelized onions, portal)eﬂa musl’u‘ooms, tomato sauce,
with our four cheese blend 1T

Sausage and Camme[izeb Omnions House-made sausage with roasted peppers, tomato sauce and
four cheese blend I0S50

Sweet Potato and Bacon Roasted sweet potato, caramelized onions, arugula and GorgonZola
cheese over a creamy pine nut and garlic spreacl. Topped with apple—wood smoked bacon,
olive oil and aged balsamic vinegar II

Antipasto Meat Capicola, mortadeﬂa, salami, pepperoncini, olives and four cheese blend.
Finished with herb infused oil and vinegar. II

Caprese Sliced tomatoes, basil pesto, goat and mozzarella cheese ~ finished with an aged
balsamic drizzle. I050

Luncb Entrees

Cbicken Pot Pie Fresh all white meat tenders braised with carrots, pearl onions, peas and

mushrooms in a natural chicken gravy served over pug pastry. I3

Pan Roasteb Cbicken Slow roastecl, steroid and antibiotic-free Statler breast finished with
White Balsamic caramel served with pecan and roasted Aleppo pepper roasted potatoes
and Vegeta]ole. IS

Sweet Lewon and BdSl[ Habbock Basted and oven roasted. Accompaniecl Ly our Signa’cure
brown rice quinoa pilaf and Vegetal)le. 16
Shrimp Spagbettini Shrimp, roasted garlic, olives, Swiss Chard and pine-nuts in a Harissa

sauce of sweet peppers, roasted tomatoes, cumin, coriander and sweet lemon served over

fresh angel hair pasta. I6

Mdp[@ G[ﬂZBb Sa[mon Grilled and finished with a maple glaze and red pepper jam. Served
with our Signature brown rice quinoa pilaf and vegetable. 16

LMWIP Cde Cakes Pan seared, fresh served with a smoley lemon and garlic aioli, Vegetable
and French fries. 15

Fruits 0]( tbe Sea A mecﬂey of shrimp , scaﬂops and haddock baked with a hint of white wine,

toppecl with a lobster lardon crumb topping. Served with our Signature brown rice quinoa

pilaf and Vegetal)le of the clay. 17
Beef TiPS¢ Marinated in balsamic, Dijon and honey with Gorgonzola cheese. Served with
roasted Aleppo pepper roasted potatoes and Vegetable. 16

Cape Cod LObStGY Mac & Cbeese Topped with house-made cherry wood smoked bacon and
lobster crumbs. Served with Vegetal)le of the clay. IS

oRegarJing FDA Food Code, written fn][ormafion available upon request ]u/]]



