Appetizers

Soup of the Day Ask Your Server for Today’s Selection 8
Clam Chowder™ New England Style 10
Crab and Shrimp Cocktail Traditional Cocktail Sauce,
French Cocktail Sauce, Grilled Lemon 18
Lobster Rolls Maine Lobster, Applewood-Smoked Bacon, Cabbage,
Roasted Shallot, Tarragon Aioli 16
Crab Cakes Mixed Green Salad,Tomatoes,
Balsamic Vinaigrette, Spicy Aioli 18
Chicken Nachos Black Beans, Roasted Tomato Salsa, Jalapefios,
Cheddar and Pepper Jack Cheese, Sour Cream, Guacamole 16
with Steak 18
Coconut Shrimp Sesame-Sweet Chile Sauce 18
Tequila Quesadilla Queso Oaxaca, Caramelized Onions,
Ortega Chilies,Guacamole, Sour Cream, Tomatillo Salsa 12
with Steak 18 with Chicken 16
Calamari Fritti Wasabi Aioli, Sweet Chili Sauce 15

Salads

Provence Seared AhiTuna, Baby Spinach, Roasted Tomatoes,
Smoked Goat Cheese, Couscous, Lemon Vinaigrette 18
Grilled Chicken Cobb Applewood-Smoked Bacon, Blue Cheese, Egg
White and Yolk, Tomatoes, Avocado, Blue Cheese Dressing
Asian Chicken Salad Napa Cabbage, Carrots, Snap Peas, Scallions,
Thai Basil, Crispy Wontons, Ginger Sesame Dressing 1
Caesar Romaine Lettuce, Parmesan Cheese, Herbed Croutons 12
with Shrimp 18 with Chicken 16
Flat Iron Steak Salad Baby Greens, Endive, Watercress,
Tomatoes, Avocado, Green Beans, Roasted Shallot Emulsion 19
Chicken Lettuce Cups
Asian-Glazed Chicken, Bean Sprouts, Cilantro, Carrots, Cucumber,
Thai Chilies, Peanut Sauce and Teriyaki Sauce 17

Entrées
Flat Iron Steak

Fingerling Potatoes, Sautéed Vegetables, Red Wine Sauce 23
Atlantic Salmon Jasmine Rice, Asparagus, Lemon Butter 22
Veracruz-Style Fish Tacos Sautéed Fish, Tomatoes, Olives,

Peppers, Onions, Black Beans, Tortilla Chips 18
Lamb Chops Sautéed Spinach, Mustard Infused Demi-Glace 19

ioppino

Crab, Mussels, Clams, Seasonal Fish, Saffron Tomato Broth 22
Seafood Pasta

Shrimp, Clams, Calamari, Sun-Dried Tomato Cream 18
Vegetarian Pasta

Baby Carrots, Asparagus, Spinach, Onions, Marinara Sauce 18
Fish and Chips Beer-Battered Cod, Caper Remoulade 18
Mussels and Fries

Shallot-Basil Tapenade, Bacon, White Wine Cream Sauce 19
Jidori Chicken Breast

Mushroom Ragout, Asparagus, Roasted Chicken Jus 20

Pizzas
Chef’s Pizza of the Day

Ask Your Server for Today’s Selection 16
Margherita
Tomatoes, Mozzarella, Basil, Roasted Garlic 16

Mushroom Flatbread Fontina and Taleggio Cheeses,
California Olive Oil, Fresh Herbs 15
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Sandwiches

Turlzey, Avocado a,nd Bacon Wrap Butter Lettuce, Tomatoes,

Roasted-Garlic Aioli, Sun-Dried Tomato Tortilla,

Herb-Parmesan French Fries 16
Caprese Panini Sun Dried-Tomatoes, Fresh Mozzarella,

Basil, Pesto, Balsamic Reduction, Herb Focaccia,

Served with Salad of Arugula 16
Chicken Panini Arugula, Brie Cheese, Tomatoes,

Roasted Garlic Pesto,Herb Focaccia, Served with Salad of Arugula 18
Muffaletta Sandwich Olive Tapenade, Mortadella, Salami, Capicola,

Provolone Cheese, French Roll, Served with Salad of Arugula 16
Vegetal)le Club Portobello Mushrooms, Tomatoes, Goat Cheese,

Red Onion, Balsamic Reduction, Herb Focaccia,

Herb-Parmesan French Fries 17

Burgers

Chef’s Burger 1/21b. Angus Beef, Pan Seared Foie Gras,
Black Truffle, Heirloom Tomatoes, Comté Cheese,
Brioche Bun, Honey Sweet Potato Fries 25
Burger Bar 17
Lettuce, Tomato, Choice of: Fresh, Grilled, or Crispy Onion,
Herb-Parmesan French Fries
Choose a Protein: 1/21b. Angus Beef, Ground Turkey, Chicken Breast
Choose a Cheese: Cheddar, Swiss, Gruyére, American, Blue,
Jalapefio Cream Cheese
Choose a Sauce: Peppercorn Aioli, Roasted Garlic Aioli, Spicy Aioli

Children’s Menu

For Children 12 and Under
Grilled Cheese

American Cheese, Herb-Parmesan French Fries or Fruit 7
Chicken Tenders

Ranch Dressing, Herb-Parmesan French Fries or Fruit 9
Turkey Burger

American Cheese, Herb-Parmesan French Fries or Fruit 10
Cl'leesel)urger

American Cheese, Herb-Parmesan French Fries or Fruit 10
Grilled Chicken Breast BBQ Sauce, Steamed Rice, Vegetables 9
House-Made Macaroni and Cheese Fruit or Vegetables 7

Dessert

Raspl)erry White Chocolate Cheesecake
Raspberry Coulis, Fresh Berries
Mudd Pie Caramel Sauce, Toasted Almonds
Root Beer Float Gourmet Root Beer, Vanilla Ice Cream
Classic Créme Bralée Fresh Berries
Chocolate Lover’s Cake Chocolate Essence, Fresh Berries
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