STARTERS

Maine Crab Cakes 12.
Bruchetta Al Pomodoro 8.
Roma lomatoes, basil, fwfm capers and Sreck
Baked Brie 13.

French bric wrapped in puff pastey, granny omith
qujzzfea, 5WMWMWWM

M I rgonzol 12.
gmww,m,ﬂaﬂﬁcma

chardonnay bulter sauce finished with gorgongola
checse

Chef Reed’s Cheese Spread 5.
@ secrel Blend ojf Yee freeses served cold with o

Garlic Jumbo Shrimp 12.

sauce and femon

Bacon Wrapped Mozzarella 12.
%M O/&/O,e, Ee/m/ozn W O/i/r\,a/iﬂ/wu@ and crostinis

SOUPS & SALADS

Market Fresh Soup 7.5
@oans homemade, freoh and hearly
New England Clam Chowder 8.5

Tassic DMaine coast chowder with potatoes,

onions and cream

Double Diamond Salad 9.
Mlixed greens, candied walnuto, died blucherrics,
M 9.
oﬂ@mama coutons  with chicken 13.
with ohrimp 15.

Caprese Salad

Vine MPW,A tomatoeo, M MW@% W
Char-broiled Hearts of Romaine  10.
\(R/o/ma/{m/e, Q/Zm/&ea ed onions, g/cwo/n, and gzgeu




ENTREES

Lemon Artichoke Chicken 23.
Santeed chicken breast, artichokes, capers and
Pasta Mediterranean 20.
Oun-dnied Lomatoes, kalamala ofives, apinach and
Mushroom Ravioli

TDJ/VL searned mﬁojw and vamj; n a Jaemlio
Roast Half of Duckling 26.
Lobster Risotto 28.

R t tatler Chicken Breast 25.

Stuffed with proscintto and mozzasella finished
W/I/{//gl, Lafvw,f}«oxnwmm/ﬂ/wxo/mmwm

Char-Broiled Salmon Filet 25.
With o tomato leek sauce and ﬂmﬂw Basil oif

Frenched Pork Chop 22.

and mushroom risotlo
Dijon Crusted Tuna Steak 25.

Pan veared tuna steak sersed aver a tomato,
W%@MWWWM@M
oaju)/zowaﬂn

STEAKS

Petite Flank 21.

Our signatire steak marinated in handerafled
Jie/wﬂ,ayu sauce and f/sz:p/e/a WA/{//gL ca/w/vwezevje& onitons
a«u&f,eﬂoma

New York Sirloin 25.

@ cfacsic cut char-broiled to perfection, Lender and
Jlasorful

Bacon Wrapped Filet 28.

Char-Broiled Rib Eye 26.
Richly marbled, flasorful, o steak fovers choice
Gorgonzola Sirloin 26.
Brousin Rib Eye and Shrimp 31.
chease and quifled ofnimgp

Sauces

~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~




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, hoagieroll, 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

L obster Club Sandwich

A triple decker lobster salad with tomato, lettuce, bacon, fries and a pickle
$18.00

—



W/Life M/ined

Glass Bottle
Riceling; Cloat Slats (California) $700  $2600
Riesling, Flying Fish (Washington) $35.00
Pinot Crigib Bavan Finit (aly) $700  $2500
Pinot Grigio, Acrobat (California) $28.00
Torrontes, San Telmo (Argentina) $8.00 $28.00
Chanibuat & by A alC i) $2000
Chindinis LandmalsOtlech 1@t i) $6800
Chasdonnay, William Hill Californza) $750  $3100
Pouilly-Fatsso Lbdiue Rty $56.00
Sauvignon Blanc, La Capra (Chile) $8.00 $31.00
S vmncn Bl an Whitcl s (N A at vl $4000
Frso Bl D Crik (Calion) $3000
Saricon Chas i atos) $50.00
HBlush Wine
White Zinfandel, Montevina (California) $650  $2500

\S;mré/ing Wned
)

Brut, Kenwood Yulupa (California split  $10.00
Extra Dry, Mirabelle, Schramsberg (California) $58.00
Brut, Gosset (France) $84.00
Prosecco, Lunetta (Italy) $8.00 $26.00




Kod Wines

Pinot Noir, Mirassou (California)

Pinot Noir, MacMurray Ranch (California)
Pinot Noir, I_.a_ Crema (Califomia)

Brouilly, Beaujolais, Georges Duboeuf (France)
Merlot, Pine Riclge, Crimson Creek (California)
Merlot, Red Rock (Caii{omia)

Chianti, Straccali (Italq)

_Sangiovese, Lionello Marchesi (Italg)

SL] rah, Bridlewood (Cali{ornia)

Petite Sg rah, David Bruce (Cali{ornia)

Shiraz, Rosemount (Australia)

Zinfandel, Coppola Diamond (Ca]iiomia)
Zinfandel, Rancho Zabaco (California)

Cotes Du R]none, Perrin (France)

Malbec, Salentein (Argentina)

Malbec, Alamos (Argentina)

Cabernet Franc, Merriam (Caii{ornia)
Cabernet Sauvignon, Folie A Deux (Caliiornia)
Cabernet Sauvignon, Louis Martini (Sonoma)
Cabernet Sauvignon, Sebastiani (Ca]iiornia)
Cabermet Sauvignon, Kenwood “Jack London” (California)
Carmenere, Santa Rita (C]Jile)

St. Emilion, Bordeaux, Chateau Lgonnat (France)
Meritage, Justin Isosceies,(Cali{ornia)

Glass

$8.00

$6.50

$750

$8.00

$8.00

$9.00

./4/fer :b tnner &/ech’onﬂ

Warres LBV 2000 Port (Potugal)

Otima 10 year Tawny (Portugal)

Hardy's Tawny Whisker Blake Port (Australia)
Calnplaeﬂ”s Tokay (Australia)

$0.00
$0.00
$7.00
$8.00

Bottle

$20.00
$42.00
$54.00
$34.00
$69.00
$2500
$27.00
$35.00
$39.00
$44.00
$28.00
$34.00
$20.00
$3100
$40.00
$2000
$90.00
$535.00
$36.00
$44.00
$78.00
$28.00
$64.00
$119.00




