Sunday Tavern Menu

Appetizers & Soups

Cape Cod Lobster Chowder Chunks of Crab Stuffeb Mushrooms Baby portabellas
lobster meat, potatoes and fresh herbs 650 roasted with our 1ump crab cake stuging 7
Colossal shrimp Cocktail Chilled Buffalo Clicken Tenders 1n our

white Gulf shrimp with horseradish house sauce and served with our own bleu
cocktail sauce. Huge! Biggest shrimp you’ﬂ cheese dressing 7

ever see! I7

Buﬁalo Sbr WVIP Served with our bleu

Onion 5014]9 Au Gratin Large crock cheese dressing , butterflied and coated in our
baked with Cheddar, Parmesan and house sauce 9

]arlsberg 8

Coconut Sbﬂmp Large gulf shrimp breaded
Fried Ca[amaﬂ Crispy parmesan and Panko in our own coconut crust, served with a sweet
ﬁied, garnished with fried pearl onions and mango clipping sauce 8

servecl Witl’l our own tomato sauce 9

SC&[“OPS and Bacon Sea scallops wrapped in

Sour) Of the Da‘y 5 apple—wood smolzecl bacon 9

Salads

Choose your salad then finish it with one of these favorite toppings...
Grilled Shrimp §.50 Grilled Chicken Breast 4.50 Grilled Salmon Filet 8
Oven Roasted Turkey Breast 550 Grilled Angus Steak 8

F]e[b Greens Sﬂ[ﬂb Select mixed baby lettuces 6
Caesar Salad® 750 With white anchovies 850

B[eu Cbeese WebSteT Sa{ab Specialty greens with fresh Gorgonzola cheese, white raisins,
and pistachios 8

Spi”ﬂCb Sa{ab Baby spinach, tossed with diced figs and apple—wood bacon in a warm,
cranberry honey vinaigrette 7.50

CObb Sa[db Chopped Romaine 1ettuce, hard-boiled eggs, diced Jarls]aerg cheese, chiclzpeas,

red onions, cucumbers, tomatoes, olives and pepperoncini; tossed with choice of dressing 8

Amgu[a Sa[db Balay arugula, sweet watermelon, Feta cheese and toasted pine nuts in a
red currant and sherry vinaigrette 8

GdZPdCbO Webge Iceberg lettuce weclge garnishecl with manchego cheese, gazpacho dressing,
fried chourico and toasted almonds 8

Our Signdtlfﬂ'e LObSteY Sa[db Fresh shelled lobster meat in an herb mayonnaise served
over specialty greens I/
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Burgers

All Cboice Lean Sirloin served on a fresh baked artisan voll
Cbipot{e R&lﬂCb Burger<> Apple—wood bacon, sharp cheddar, red onion and our own chipotle
ranch clressing I0
B[BM Cbeese Bl'ﬂ’g(ﬂ’<> With our own fresh bleu cheese clressing 9050
Cbebbar Burger<> Vermont cheddar 9
MMSbYOOWI ‘n Ownion Bm’geﬁ Caramelized onions, sautéed mushrooms and ]arlsl)erg IO
BMH&[O Burgeﬁ Naturaﬂy raised buffalo meat, seasoned with dry Larl)eque spices
and topped with cheddar cheese. Accompaniecl Ly an ancho chile Larbeque sauce. I2

Gourmet Tm'key Burger Lean ground turleey blended with three cheeses, mushroom
duxelles and truffle oil. Served with a cranl)erry and roasted garlic mayonnaise. 050

Sandwiches

Our Signatuve LOBSTBV Sa[ab Heaping portion of fresh lobster meat in an herb mayonnaise
Ona freshly baked roll 21
Half-sandwich served with a cup of our hearty lobster chowder I7
Tuna Sashimi Ro“-Up M
Seared rare tuna Wrappecl in nori and a soft tortilla with daikon sprouts, and cucumbers. Served

with sriacha and tobiko mayonnaise

Veggie Burger 10
Made fresh in—house; a blend of spinach, black l)eans, herl)s, carrots, Jasmine rice and onions,
griﬂed and served with melted cheddar cheese, tomato, lettuce and honey mustard on toasted
sprouted grain Lread, considered the best veggie l)urger Ly many!

Buﬁa[o Chicken Roﬂ—up 9

Chicken tenderloins in our house sauce, bleu cheese dressing and arugula in a soft tortilla

“pest Sandwich in Sandwich” - People’s Choice Award

— SandwichFest 2009

Lobster Grilled Cheese 14
Grilled brioche filled with pesto, chives, shallots , French brie, American cheese

ancl, o£—course, lobster meat

Thin Crust Grilled mdivional Pizzas

Whole wheat crust available upon request

“Green” Pizza Fresh basil spreacl, our grouncl veggie Lurger, “tofu” cheese, tomato salsa, red
pepper emulsion and alfalfa sprouts on whole wheat dough. II
Four Cbeese Mozzareﬂa, Swiss, Cheddar, Parmesan cheese and fresh herb tomato sauce Y
Cbicken TMSCdl’lp Slicecl, griﬂecl boneless breast of chicken with artichoke hearts ,
Vine—ripenecl tomatoes and pine nuts toppecl with our four cheese blend, finished with an
aged balsamic drizzle 11

Vegetab[e and Cbeese Spinach, caramelized onions, portaljeﬂa mushrooms, tomato sauce,
with our four cheese blend 10

Sausage and Camme{izeb Omnions  With tri-colored roasted peppers, tomato sauce and
four cheese blend 10

Sweet Potato and Bacon Roasted sweet potato, caramelized onions, arugula and GorgonZola

cheese over a creamy pine nut and garlic spread. Topped with apple—wood smoked bacon,

olive oil and agecl balsamic vinegar IO

CY&lb Benedict Pizza  Seasoned lump cral), Canadian L)acon, asparagus, tomato, mozzarella
cheese, ricotta cheese, and egs I3

BMYQBY Pizza Ground choice lean sirloin, special sauce, 1ettuce, cheese, piclzles,

onions and tomato IO
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