
Steaks & Seafood 

 

 

O 
 

 

 

APPETIZERS
 

FROM THE SEA 

COLOSSAL SHRIMP COCK TAIL   1 5  

Add it i ona l  P i e ce s  5  Ea   
 

      W ARMED O R CHIL LE D    1 6                         

MAINE LOBSTER  TAIL   
 

      CHILLED RAW  OYSTERS-   M A R K E T  

Chefs  Da i l y  S e l ec t i on    

   SHRIMP SCAM PI  TOAST POINTS   1 6  

Scampi Butter ,  Toast  Po ints ,  Fresh Herbs  

CALAMARI    1 1   

Thai  Sweet  & Sour Sauce,  Sr i racha,  Sca l l ions  

 

     LUMP CRAB CAKE  1 2  

Sweet Chi l i  Sauce  

  AHI  TUNA   1 5  
Blackened ,  Wakame Sa lad ,                     

Sweet Soy Reduct ion ,  Wasabi Greens   

 
  FRIED OYSTERS ROCKEF ELLER  1 2  

Baked with Cream Spinach,  Bacon,  
As iago & Cheddar Cheese  

CLASSICS 

THE CHIPS  6  -  ADD BACON  8  

Blue Cheese  Sauce, Green Onion, Blue  
Cheese  Crumbles  

 

         ORANGE CHICKEN    1 1  

Mandar in Orange Sweet & Spicy Sauce   

       FOIE GRAS TOAST POIN TS 1 5   

Torchon of  Fo ie  Gras , Toast  Po ints ,                             
C ider  Apple  Compote ,  Luxardo Cherr ies  

 

    O POPS   1 0  

American Kobe & Pr ime Beef,  Blue 
Cheese ,  Bacon Bits  

 

          ESCARGOT     1 2  

Garl ic  Butter ,  Croutons ,  Cheese  Smothered  

          FLAT BREAD   1 0  
Our Chefs Dai ly  Preparat ion 

 

         DUCK LOLLIPOPS   1 2  

Sweet Ginger  Chi l i  Glaze,  Quick Kimchi   

     PORK POTSTICKERS     9     

Ginger  Soy Sauce 
 

SALADS & SOUP 
           NH LEF GREENS          8  

Local  Greens ,  Balsamic  Vina igrette ,  Sunflower Seeds ,  VT Cheddar, Dr ied Black Figs   

   O  W ALDORF    8  

Romaine, Pears ,  Apples ,  Ricotta Sa lata, Walnuts ,  Cranberr ies ,  Poppy Seed Dress ing 

     CLASSIC CAESAR      7  

Crisp Romaine, Shaved Parmesan,  Croutons & Caesar Dress ing  

  BLUE CHEESE LETTUCE W EDGE  8 

Roasted Tomatoes,  Green Onion, Cr isp  Bacon & Blue Cheese Dress ing  
 

ROASTED TOMATO & BURR ATA    8                                                      
Aged Balsamic Reduct ion, Kale  Pesto ,  Toast Po ints   

 

      GREENLESS GREEK       8  

Cucumber,  Tomato,  Feta,  Ol ives ,  Onions ,  Croutons ,  Greek Dress ing  

NEW  ENGLAND CLAM CHOW DER OR  TRADIT IONAL ONION S OUP   7  
     Loca l  Clams,  Potatoes ,  Cream / Sherry & Five  Onion Soup,  Gr i l l  Cheese  

Where the Classics Become New Again….. 

 

 

 

 



 

FROM THE GRILL 

FILET MIGNON  

8  o z .  3 5   1 2  o z .  4 3  

W AGYU BEEF BURGER                      

1 0  o z .     1 6  

“TOMAHAW K ”  PORK CHOP 
 

Compart Family  Farms Duroc Pork                    
22  oz .      28 

 
RACK OF LAMB  

Mustard,  Panko & Gremolata  Encrusted                
Half  Rack  24  Fu l l  Rack .  38 

BONE- IN RIBEYE                            

“THE COW BOY”  

22  oz .  45  

PRIME STRIP  

12 oz .  30   16  oz .  36          24  oz .  46  

W AGYU-AMERICAN KOBE STRIP  

12 oz .  40   16  oz .  46          24  oz .  56  

 

 

DINNER ENTREES 

    ROASTED HALF CHICKEN   2 3  

    Natura l  Ch icken,  Roasted  Leeks ,  F inger l ings  

KOBE & SHITAKE MUSHR OOM        

MEATLOAF     2 2  

Sr iracha Brown Sugar Glaze ,  Cheddar  Mashed,     
Asparagus  or  Our House Mac & Cheese  

 

  SCALLOPS   3 2  

   White  Gr its ,  Tasso  Ham, Creo le  Butter  

SALMON  2 6  

Caul i f lower  & Asparagus “Risotto” ,  Kale Pesto  

LOBSTER MAC &  CHEESE                    

¼  l b  L ob s te r   2 5       ½  l b  L ob s te r    3 5  
 

  STEAK HOUSE T IPS & F RITES   2 5  

House Mar inated,  Parmesan -Gar l ic  Fr ies  

    AHI  TUNA     25  

Shr imp Fr ied  Rice ,  Tempura Brocco l in i ,  Kimch i  

    SEAFOOD CARBONARA   32  

Half Maine Lobster  Ta i l ,  Sca l lops ,                 
Shr imp,  Bacon, Peas ,  Sp inach Fettucc in i

 

 

 
 

 

SIDES 

POTATOES  7  

Baked * House/Sweet  Fr ies  * Parmesan Garl ic  Fr ies  * Au Grat in * Loaded Twice Baked  

VEGETABLES  7  

Mushroom & Onion * Green Bean s * Brusse l  Sprouts  w/ Bacon * Caul if lower  Grat in  
Broccol in i  *  Asparagus  * Cheddar Grits  

THE CLASSICS  7  

Asparagus w/ Hol landaise  * Onion Str ings  * Cream or Sauté  Sp inach * House Mashed  

MAC & CHEESE  

Truff led  8      Lobster   12            The “Orig ina l”   7 

 

 

 

Lobster/Crab Oscar  8             Foie Gras   12   

Shrimp Scampi  10           Béarnaise   2                   

Maine Lobster Tail   16            Hollandaise  2                                                   

Au Poivre Sauce  2          Demi Glace  1 

 

 

 

 

Black & Blue-Blue Cheese, Demi Glace    3 

Truffled -Topped with Truffle Butter    2 

Smothered & Covered- Blue Cheese,                           

Caramelized  Onion, Au Poivre Sauce    4 

 

 

The Bureau of Food Protections Advises Consumers Against Eating Undercooked Animal Products 

From the Grill accompanied by choice of side. 
Lobster Mac add 5 


