From the Sea

Shrimp Carbonara applewood smoked bacon, peas, scallions, linguini 25
Haddock herb panko crusted, mushroom risotto, grilled asparagus, caper beurre blanc 24
Yellowfin Tuna* sesame encrusted, herb risotto, roasted cabbage, carrots, crispy leeks, honey ginger soy 28 °F
Halibut cilantro lime rice, summer squash ribbons, jalapefio mango salsa 32 ¢F
Scallops* creamy polenta cake, sautéed spinach, poblano cream sauce 26 ¢F

Salmon* miso glazed, jasmine rice, baby kale & carrot curry 25 °F

From the Land

Filet of Beef* cheesy potato gratin, grilled asparagus, béarnaise sauce 36 ¢F
Beef Short Rib* caramelized onions mashed potatoes, baby carrots, shallot confit, au jus 28 ¢F
Hanger Steak* roasted potatoes, demi salad, goat cheese, balsamic marinated cherry tomatoes 28 ¢F
Portabella Mushroom Napoleon roasted vegetables, goat cheese, cilantro lime rice, chimichurri 22 F

Statler Chicken lemon grass, ginger soy marinade, sweet potato hash, watercress, fish sauce vinaigrette 22 ©

Dockside Creation: choice of protein, sauce and two sides

Salmon* grilled 25 ¢F
Haddock herb panko crusted 24

Yellowfin Tuna* sesame encrusted 28 ¢F

Scallops* pan seared 26 F
Hanger Steak* grilled 28 ©F
Filet of Beef* seared 36 SF

Statler Chicken seared 22 F

Sauces Sides

Béarnaise* ¢F Hearts of Romaine white balsamic, asiago F
Hollandaise with tarragon Mixed Greens cucumbers, tomatoes, balsamic “F
Poblano Cream Sauce °F Whipped Potatoes caramelized onions ¢F
Roasted poblano purée Roasted Potatoes garlic oil, herbs ©F
Chimichurri F Garlic Spinach sautéed °F

Purée of parsley, cilantro, cumin, garlic Asparagus seasoned, grilled ¢F

Horseradish Cream Sauce “F Sweet Potato Hash corn & red bell peppers ¢F
Red Wine Glaze ¢f Cilantro Lime Rice “F

Honey Ginger Soy ¢f Mushroom Risotto %F

GF- Gluten Free, Gluten free bread is available upon request
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




