
   

 

 

  

 
3 COURSE "PRE-6" MENU 

Nightly from 4:00-5:45 

$36-$46 

FIRST 

NEW ENGLAND CLAM CHOWDER 
Chopped Clams, Red Bliss Potato, Onions, Butter, Cream 
 
HAND TOSSED CAESAR SALAD 
Romaine Hearts, Garlic Croutons, Homemade Dressing, 
Shaved Parmesan, Anchovies on request 
 
LOBSTER BISQUE 
Lobster Meat, Classic Cream Bisque, Sherry ($4 supplement) 
 

APPLE, ARUGULA & ENDIVE SALAD  
Crumbled Goat Cheese, Toasted Pecans, Craisins, Cranberry 
Apple Dressing made with Gustare Vinegar ($5 supplement) 
 
HOUSE SALAD 
Spring Mix, Grape Tomato, Shaved Carrot, Red Onion, 
Cucumber, Dijon Vinaigrette 
 
SHORT RIB & FONTINA ARINCINI  
Braised short rib, veal stock, Fontina, Mozzarella &Parmesan 
with Tomato Vodka Sauce, Shaved Parmesan, Herb Oil ($6 
supplement) 
 
We are happy to offer a basket of Ciabatta and house brown 
butter, Additional baskets are $3 
 

 

FIG & MASCARPONE RAVIOLI $36 
Caramelized Shallots, Brown Butter, Pea Shoots 
 

HONEY MUSTARD SALMON $44 
Cranberry Compote, Roasted Potatoes, Asparagus 
 
DRUNKEN HALF CHICKEN $39 
Rum & Brown Sugar Marinade, Garlic Mashed Potatoes, 
House Vegetable, Pan Gravy 
 
JUMBO SHRIMP SCAMPI $41 
Lemon, Garlic and White Wine, Shrimp, Angel Hair Pasta, 
Blistered Grape Tomatoes and Baby Spinach, Shaved 
Parmesan * 
 
SOLE PICCATA $39 or CHICKEN PICCATA $39 
Lemon Butter, Capers, Shallots, Scallions, Angel Hair Pasta* 
 
BAKED SEAFOOD TRIO $43 
Coastal Haddock, Sea Scallops, Jumbo Shrimp, Crumb 
Topping, Lemon Butter Sauce, Rice Blend, Seasonal 
Vegetable  
 
BRAISED BONELESS SHORT RIBS OF BEEF $46 
Garlic Mashed Potatoes, Caramelized Baby Carrots and 
Baby Onions, Cabernet Demi 
 
 

ENTRÉES 

DESSERTS 

CLASSIC CRÈME BRULEE 
Vanilla Bean, Caramelized Sugar   
  
TIRAMISU 
Espresso soaked Vanilla Sponge, Mascarpone 
Cream, Cocoa Powder 
 
FLOURLESS CHOCOLATE CAKE 
Fresh Raspberries, Vanilla Ice Cream, Whipped 
Cream 
 
 

KEY LIME PIE 
Graham Cracker Crust, Fresh Fruit, Whipped Cream 
 
BREAD PUDDING OF THE DAY 
 
Apple Cranberry Crisp 
Vanilla Ice Cream, Whipped Cream 
 
GIFFORD’S ICE CREAM STAND 
Vanilla - Seasonal – Sorbet 
 

Guests must be seated and all orders placed in their entirety by 5:45 | No other discounts apply to this menu. Pre-6 entrees cannot be 
split or shared | No Substitutions - Tax, gratuity, and beverages not included | Please make your server aware of any food allergies prior 

to ordering | There are health risks associated with eating raw or undercooked meat or shellfish | Sorry no separate checks   
Please refrain from using Cell phones in public areas 




