
S T A R T E R S

Maine Crab Cakes 12.

Pan seared Maine crab meat finished with an
orange remoulade and chili aioli

Bruchetta Al Pomodoro 8.

Roma tomatoes, basil, garlic, capers and Greek
olives over garlic bread with fresh mozzarella

Baked Brie 13.

French brie wrapped in puff pastry, granny smith
apples, Swedish longberries and crostinis

Mussels Gorgonzola 12.

Farm raised mussels, shallots, garlic in a
chardonnay butter sauce finished with gorgonzola
cheese

Chef Reed’s Cheese Spread 5.

A secret blend of three cheeses served cold with a
variety of crackers

Garlic Jumbo Shrimp 12.

Char-broiled and served with chipotle cocktail
sauce and lemon

Bacon Wrapped Mozzarella 12.

Black olive, lemon zest vinaigrette and crostinis

S O U P S & S A L A D S

Market Fresh Soup 7.5

Always homemade, fresh and hearty

New England Clam Chowder 8.5

Classic Maine coast chowder with potatoes,
onions and cream

Double Diamond Salad 9.

Mixed greens, candied walnuts, dried blueberries,
goat cheese and balsamic vinaigrette

Caesar Salad 9.

Romaine, classic Caesar dressing, parmesan
cheese and croutons with chicken 13.

with shrimp 15.

Caprese Salad 9.

Vine ripened tomatoes, fresh mozzarella, basil
then drizzled with a balsamic vinaigrette

Char-broiled Hearts of Romaine 10.

Romaine, shaved red onions, bacon, and bleu
cheese dressing

T H E D O U B L E D I A M O N D
S T E A K H O U S E W I N E B A R



E N T R E E S

Lemon Artichoke Chicken 23.

Sauteed chicken breast, artichokes, capers and
shitake mushrooms over linguini

Pasta Mediterranean 20.

Sun-dried tomatoes, kalamata olives, spinach and
feta cheese tossed with linguini

Mushroom Ravioli 26.

With seared scallops and shrimp in a pesto
roasted red pepper cream sauce

Roast Half of Duckling 26.

Maple corn bread stuffing and a grand marnier
orange demi glaze

Lobster Risotto 28.

With grilled asparagus and parmesan cheese

Roasted Statler Chicken Breast 25.

Stuffed with prosciutto and mozzarella finished
with a tarragon mushroom cream

Char-Broiled Salmon Filet 25.

With a tomato leek sauce and garlic basil oil

Frenched Pork Chop 22.

Char-broiled served with a marsala demi glaze
and mushroom risotto
Dijon Crusted Tuna Steak 25.

Pan seared tuna steak served over a tomato,
kalamata olive relish and topped with a shallot
caper cream

S T E A K S

Petite Flank 21.

Our signature steak marinated in handcrafted
teriyaki sauce and topped with caramelized onions
and peppers

New York Sirloin 25.

A classic cut char-broiled to perfection, tender and
flavorful

Bacon Wrapped Filet 28.

The most tender, melt in your mouth steak

Char-Broiled Rib Eye 26.

Richly marbled, flavorful, a steak lovers choice

Gorgonzola Sirloin 26.

Char-broiled sirloin topped with melted
gorgonzola and caramelized shallots

Brousin Rib Eye and Shrimp 31.

Char-broiled rib eye topped with creamy boursin
cheese and grilled shrimp

S a u c e s
Bearnaise – Wild Mushroom Demi Glaze – Chimichurri –
Green Peppercorn Bordelaise

T H E D O U B L E D I A M O N D
S T E A K H O U S E W I N E B A R

~All entrée’s served with market fresh vegetable, along with your choice of
baked potato, bacon potato pancake, French fries or rice of the day~



T H E D O U B L E D I A M O N D
S T E A K H O U S E W I N E B A R

Pub Fare
Buffalo Wings

Spicy oven glazed wings with celery, carrots and bleu cheese dressing
$12.00

Double Diamond Burger
Caramelized onions and peppers, Vermont cheddar cheese,

double wide bacon, fries and pickle
$13.00

Chicken Tenders
Lightly battered deep fried chicken strips, honey mustard dipping sauce, fries and pickle

$11.00

Prosciutto Chicken Melt
Grilled chicken breast, prosciutto, roasted red peppers,

cheese, pesto mayo, fries and pickle
$13.00

Fish Sandwich
Broiled haddock, cheese, caper tarragon tartar sauce, hoagie roll, fries and pickle

$13.00

BBQ Pulled Pork Sandwich
Pulled roasted pork, kahlua espresso barbeque sauce,

cheddar cheese on a baguette, fries and pickle
$12.50

Lobster Club Sandwich
A triple decker lobster salad with tomato, lettuce, bacon, fries and a pickle

$18.00






