
appetizers	
  

	
  

soup du jour | from scratch soup 6	
  

steamed mussels | white wine and garlic butter, grilled bread 12	
  

kickin’ shrimp | lightly breaded, tossed in sambal cream sauce 9	
  

smoky mac n’ cheese | fusilli, gouda and cheddar, bacon 8	
  

duck fried rice | crispy confit duck, egg, and rice 7	
  

lollipop meatballs | six braised meatballs with a handle 7 	
  

artisan plate | our selection of grilled vegetables, hummus,  
and cheeses 10	
  

cusabi scallop | lightly breaded, tossed in a cucumber wasabi sauce 10	
  

pork confit nachos | house made tortilla chips, pico de gallo 7	
  
	
  
	
  

salad 	
  

	
  

caesar | house made croutons, parmesan cheese, creamy dressing 8	
  

baby arugula | apples, grafton cheddar, lemon vinaigrette 8	
  

beet & blue| braised beets, blue cheese, champagne vinaigrette 8	
  

chop | romaine, bacon, tomatoes, blue cheese dressing 8  	
  
	
  
	
  

sandwiches	
  

	
  

grilled chicken | roast tomato, grilled onion, havarti with dill,  
and homemade ranch 9	
  

sausage & peppers | sauteed peppers and onions  8	
  

burger* | grafton cheddar, lto 10	
  

bacon blue burger* | caramelized bacon, melted blue cheese 12	
  
	
  



	
  
-bread available upon request.	
  

entrees	
  

	
  

catch of the day | local seasonal seafood, accompanying sides MP	
  

sausage aglio e olio | fusilli, sausage, seasonal veggies, olive  
oil sauce 16 	
  

beef stir-fry | vegetables, rice, sweet chili sauce 19 	
  

bolognese | fusilli tossed with traditional bolognese  17	
  

haddock | crumbed haddock, broccolini, israeli couscous,	
  

burre citron 19  	
  

roast half chicken | haricot vert, mash du jour 19	
  

shrimp scampi | linguini, cherry tomatoes, garlic butter sauce 19	
  

pork manzana* | braised carrots, mashed potatoes, apple-raisin brown 
sugar compo 18	
  

nested tenderloin*| seasoned tenderloin in a nest of fries, truffle jus 20	
  

duck duo* | pan seared duck breast, duck fried rice, sauce framboise 20	
  

hand-cut ribeye* | 14 oz cut, haricot vert, mashed potatoes,  
shallot-thyme butter 27	
  

tunisian chicken | press-seared boneless breast, arugula rice, 	
  

orange spice sauce  19	
  

lobster l’American | sauteed lobster, haricot vert and fennel, mushroom 
ravioli, cognac cream sauce 28	
  
	
  

sides 	
  
	
  
5	
  
broccolini                         lyonnaise potatoes	
  
haricot vert   israeli couscous	
  
braised carrots   mash du jour 	
  
	
  
	
  
	
  



	
  
	
  

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.	
  
-Not all ingredients are listed. please advise server of all allergies.	
  

Items subject to availability, due to fresh ingredients and scratch kitchen	
  


