
 New Years’ Eve 2022 
 Thank you for choosing to celebrate with us this evening 

 From our family to yours, we wish you a happy and healthy 2023! 

 Soup 
 Noank Clam Chowder  …$7 

 New England Clam Chowder  …$7 
 Lobster Bisque  …$8 

 Salad 
 House Salad…$14 

 Mixed greens, roasted beets, red onion, candied pecans 
 Finished with blue cheese & house made honey balsamic vinaigrette 

 Classic Caesar…$12 
 Crispy romaine hearts, croutons, asiago & house made caesar 

 Starters 
 Clams Casino...$15 

 Littlenecks w/ butter, garlic & bacon 

 Coconut Curry Mussels…$14 
 Steamed mussels in a broth of lemongrass, ginger, green curry and coconut milk 

 Garlic Butter Shrimp…$15 
 1/2 lb of shrimp sautéed with garlic, shallots & tomatoes in lemon white wine broth 

 Flatbread...$14 
 Fig & Arugula; fig jam with caramelized onions, goat cheese & arugula 

 Roasted Brussel Sprouts…$15 
 Lemon and maple roasted brussel sprouts tossed with smoky bacon and 

 topped with Feta, almonds and a drizzle of balsamic reduction 

 Calamari Fritti…$13 
 Fried calamari with assorted hot cherry peppers and scallions 

 Served with house made marinara 



 Sandwiches 
 Lobster Roll...$MKT 

 ¼ lb fresh picked Canadian lobster served hot with butter on a grilled roll 

 Bisque Bomb…$MKT 
 ½ lb of fresh picked Canadian lobster served in a bread bowl with creamy lobster bisque 

 Cheeseburger…$15 
 Lettuce, tomato & smoky bacon 

 Fish & Chips…$24 
 Fresh fried cod with hand cut french fries 

 Mains 
 Filet Mignon (10 oz)...$42 or New York Sirloin…$37 

 Grilled & served with garlic mashed potatoes, roasted vegetables and your choice of house made sauce 
 (madeira, truffle bearnaise or peppercorn brandy) 

 Lobster Newburg…$36 
 Fresh picked lobster sauteed in a rich sherry champagne cream and tossed with fresh fettuccine 

 Chicken Francaise…$24 
 Marinated chicken breast pan seared and in lemon cream sauce 

 Served with lemon roasted fingerling potatoes and roasted vegetables 

 Pan Seared U-10 Scallops…$36 
 Fresh U-10 scallops pan seared with plum cider butter, sprinkled with asiago and 

 served over roasted spaghetti squash 

 Seafood Bouillabaisse…$36 
 Fresh mussels, calamari, littlenecks, cod, salmon & shrimp served in a pernod tomato broth 

 Served with grilled ciabatta 

 Desserts 
 Warm Apple Bread Pudding 

 Creme Brulee 


