SOUP. APPETIZERS & SALADS

NEW ENGLAND CLAM CHOWDER 5/9

CANOE CHIPS. 38 PORK POTSTICKERS 14
House Chips, Scallions, Blue Cheese Sauce* Five Potstickers, Ginger-Sesame-Soy Sauce
topped with BACON... 10 BLACKENED AHI TUNA Sm.o/lg. 17
SWEET & SOUR CALAMARI 15 Sweet Soy Sauce, Pickled Ginger, Wakame Salad
Thai Chili Paste, Scallions, Sesame Seeds
ESCARGOT 15 SWEET 'POTATO FLATBREAD 16
Garlic Butter, Cheese Smothered, Baguette Smoked Brisket, Sweet & Spicy BBQ, Sharp
’ ’ Cheddar, Caramelized Onion, Diced Pickles
MUSHROOM BRUSCHETTA 16
Buttery Toast Points, Goat Cheese, Domestic & . C,RISPY ORAN(_}E CHI(,:KEN 14
Fried Chicken, Sweet Chili Mandarin Orange Sauce

Local Mushrooms, Balsamic Drizzle

STREET CORN DIP 14
Roasted Corn, Poblano, Cotija Cheese, House Chips

CHILLED SHRIMP COCKTAIL 15
4 Large Shrimp, Cocktail Sauce. Add’l 4. ea

LOCAL & ORGANIC GREENS 10
Local Cheddar, Sunflower Seeds, Dried Cranberries, Lemon & White Balsamic Vinaigrette

ICEBERG WEDGE 12
Apple Smoked Bacon, Blue Cheese Crumbles, Tomato, Scallions, Blue Cheese or Buttermilk Ranch & Cheddar

CANOE CAESAR 10

Focaccia Croutons, Shaved Parmesan, House Caesar Dressing

Side Caesar or Local Greens $5

EASTER ENTREES

“USDA PRIME” NY STRIP* ROAST PRIME RIB of BEEF 38
Potato Au Gratin or Mashed & Asparagus Sour Cream Chive Potato, Baby Carrots, Au Jus
0oz 6OZ oz
120z 35 oz 42 Mo 5 RACK OF LAMB 44
BEEF TENDERLOIN MEDALLIONS#* Herb Roasted Fingerling Potatoes, Asparagus,
Au Gratin or Mashed, Asparagus, Sauce Au-Poivre Whole Grain Dijon Mustard Cream Sauce
TWO—4OZ. 28 Three—4oz. 38 CATCH OF THE DAY
TIPS & FRITES* 26 CHEFS CREATION
House Marinétei.BeIe)f TenderlFoir'l, Green Beans, BAKED HAM 24
artic-tarmesan fries Dried Fruit Chutney & Bacon Jam, Mashed or
ROAST CHICKEN 25 Scallop Potato, Green Beans & Roasted Carrots
e B"Z";le; H“Zf,cl}gk‘;"’ RO“;t?d oot LEMON-GARLIC SEAFOOD PASTA 35
oca omestic Mushroom Rice Pilaf Shrimp, Scallops & Baby Clams, Roasted Tomato’s,
LOBSTER MAC & CHEESE Linguini, Lemon, Garlic, Light Cream
alb 35 or VY21lb 70
HADDOCK PAN SEARED SALMON?* 36
24 inach, Artichoke & jed T P '
“CHOWDER?- Crushed Ritz & Herb Topped, Spinach, Artichoke Su.ndrzed (.)mato esto Risotto,
Balsamic Reduction

Bacon, Leeks, Potatoes & Cream

DESSERTS 7.

CARROT CAKE
TRIPLE CHOCOLATE CAKE
WARMED CINNAMON BUN, VANILLA ICE CREAM
FLOURLESS CHOCOLATE TORTE
ESPRESSO CREME BRULE
WEEKLY CHEESECAKE

*Consuming any of the above meat, poultry, seafood or eggs raw or undercooked may increase your risk of foodborne illness.
Please inform your server of any allergies.

Suki Brown, General Manager Sean Roy, Executive Sous Chef



