
   First Course 

                                                                   *ISLAND CREEK OYSTERS      13 

                                                    Horseradish Cocktail Sauce, Red Wine- Chive Mignonette 

         STUFFED QUAHOGS   10 

      Sweet Cornbread and Chorizo Stuffing, Lemon 

        *MINI KOBE BEEF SLIDERS     14 

       Balsamic Onion Marmalade, Gouda Cheese, House Baked Roll    

     * AHI TUNA NAPOLEAN     11 

   Ginger-Lime Vinaigrette, Wonton Crisps, Sesame Seeds 

      SPINACH AND ARTICHOKE DIP     9.5 

     Baby Spinach, Artichoke Hearts, Parmesan, Tortilla Chips   

   FLASH FRIED CALAMARI     11 

Teardrop Tomatoes, Shaved Onion, Cherry Pepper Aioli  

CORMEAL CRUSTED ARTICHOKE HEARTS     10 

Shaved Parmesan, Mornay Sauce, Truffle Scented  

SHAVED RED AND YELLOW BEET SALAD    11  

Laura Chenel Goat Cheese, Toasted Pine Nuts, Tarragon Vinaigrette 

 CAESAR SALAD     10.5 

                                                                    Parmesan, Rustic Croutons 

                                                                           THE WEDGE     11 

Great Hill Bleu Cheese-Red Wine Vinaigrette, Crumbled Bacon 

GREEK SALAD   12 

Kalamata Olives, Feta Cheese, Pepperoncini, Oregano Dressing 

                                                                GRILLED PEAR SALAD     10.5 

Caramelized Pecans, Sundried Cranberries, Grilled Pears, Lemon Vinaigrette  

Add Grilled Chicken     3.5     *Add Grilled Salmon     6.5     Add Grilled Shrimp     1.5 each



Entrees 

*GRILLED SALMON FILLET     14  

Baby Bok Choy, Citrus Soy Glazed, Jasmine Rice 

 MACARONI AND CHEESE     11    with MAINE LOBSTER     18 

Lemon Dressed Greens, Toasted Garlic Crumbs 

*GRILLED STEAK or CHICKEN TACOS   13 

Roasted Tomatillo Salsa, Smashed Avocado, Jack Cheese 

PUB STYLE FISH & CHIPS     13 

 Fresh Daily, Fries, Cole Slaw, Scallion Leek Tartar Sauce 

GEORGE'S BANK HADDOCK     14 

Crab Asparagus Crumbs, Mixed Greens, French Fries 

GRILLED SWORDFISH     15 

Pico De Gallo, Toasted Rice, Guacamole 

SEARED THAI CHICKEN AND SHRIMP     15 

Seasonal Vegetables, Sweet and Spicy Thai Sauce, Jasmine Rice 

ACORN AND BUTTERNUT SQUASH LASAGNA 13 

Mascarpone Cheese, Pine Nuts, Seared Spinach, Sage Cream Sauce 

HERB MARINATED CHICKEN SANDWICH     9.5 

Pesto, Fresh Mozzarella, Lemon Dressed Greens 

*HAMBURGER/CHEESEBURGER     9.5 

Half Pound, House Baked Roll, Lettuce, Tomato, Onion, Pickle 

PASTRAMI SANDWICH     9.5 

Swiss Cheese, Whole Grain Mustard, Marble Rye Bread 

An 18% gratuity will be added to parties of 6 or more 

* The Commonwealth of Massachusetts suggests that undercooked meats or seafood 

may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

Christina Braga                            Jason Stump 

General Manager           Executive Chef  


