ENTREES

Stonington Bomster Scallops
pan-seared local scallops served with

herbed rice and sautéed mixed vegetables
24

Chicken & Sausage Penne
with baby spinach in a creamy tomato sauce
and topped with shaved parmesan
17

Panko Chicken
with roasted garlic mashed potatoes,

green beans, and an herbed mushroom sauce
17

Hanger Steak
10 ounce grilled and sliced Certified
Angus Beef served with french fries
20

Slow~Braised Short Ribs
roasted garlic mashed potatoes,

green beans
24

Honey Pecan Salmon
salmon baked with whole-grain mustard and

toasted pecans, served with rice and vegetables
22

Seafood Fra Diavolo
linguine with shrimp, mussels, calamari,
and garlic in a spicy marinara
20

Broiled Cod
sea scallop stuffing, roasted garlic mashed

potatoes, and sautéed mixed vegetables
17

New York Strip
grilled 10 ounce Certified Angus Beef steak
with roasted garlic mashed potatoes, green beans,
and a red wine demi glace
24

Chicken Parmesan
panko-crusted chicken with our housemade

marinara and melted cheese over linguine
17

LOBSTER

New England Lobster Dinner

with red bliss potatoes, sautéed mixed vegetables,

and drawn butter

Baked Stuffed Lobster
with scallop stuffing, red bliss potatoes,
sautéed vegetables, and drawn butter

market price market price
FROM THE FRYER
Fish & Chips Fried Scallops
14 24
Fried Shrimp Fried Oysters
17 17

Fisherman's Platter
fried cod, fried scallops, and fried shrimp




