
 

 

Soup 
Lobster Bisque – 7. Cup 10.  Bowl 
New England Clam Chowder - 5. Cup  7. Bowl 
Chef’s Soup Du Jour -  4. Cup 6.  Bowl 
 

Appetizers 
Shrimp Cocktail 
   Four Jumbo Shrimp Served with Absolut Cocktail Sauce--14. 
Tavern Crab Cakes with a Dill Aioli  
    Served Over Field Greens-- 12. 
Fruit and Cheese for Two 
   Served with a Warm French Baguette--18. 
 

Entrees  
Lobster and Asparagus Risotto--31. 
   Lobster Pieces and Asparagus Tips in a Creamy Parmesan Saffron Risotto  
Roasted Rack of Lamb 
   With Dijon Demi Glaze--31. 
Grilled Swordfish  
    With a Citrus Herb Butter--27. 
Chicken Francaise 
    Served with a Lemon Butter White Wine Sauce--21. 
Baked Stuffed Shrimp 
    With Scallop, Shrimp, and Crab Stuffing--29. 
Fourteen Ounce New York Sirloin 
    Topped with Truffle Butter--27. 
Beef Tenderloin Au Poivre  
    Pan Seared Tenderloin with a Cognac Peppercorn Cream Sauce--29. 
Vegetarian Ravioli 
    Vegetable Filled Ravioli with a Pesto Cream Sauce--19 
 
All Entrées are Served with Choice of a House Salad or Caesar Salad, Vegetable of the Day &  
Choice of One Side: Garlic Mashed Potato, Herbed Rice Pilaf, or Baked Potato 

 
A 20% Gratuity Has Been Added to All Checks This Evening. 

Before placing your order, please inform your server if anyone in your party has a food allergy 

Consuming raw or undercooked meats/seafood may increase your risk of food borne illness, especially if you have certain medical conditions.
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