
 

DDiinnnneerr  MMeennuu  
 

 

Appetizers 
 
 

Portobello Milanese 
Marinated Grilled Portobello Steak, Topped 

with Italian Salad Greens, Smoked 
Mozzarella, Croutons, and a Scattering of 
Sundried Tomatoes with a Lemon Thyme 

Roast Garlic Vinaigrette 
$8 
 

Penne Ala Vodka 
Al Dente Pasta Tossed in Our Slow 

Simmered Tomato Sauce Then Finished with 
a Shot of Bracing Vodka and Fresh Basil 

$8 
 

Spinach and Artichoke Dip 
Glazed with Parmesan, Served Bubbling Hot, 
Creamy, and Rich, Accompanied by Crisp 

Pita Triangles 
$9 
 

Smoked Mozzarella 
Coated in Herbed Bread Crumbs and 

Sautéed, Served with Baby Arugula and a 
Pepperoncini Olive Relish 

$9 
 

Fried Ipswich Clams 
Crispy Golden Brown Local Clams Piled 

High and Served with House Tartar Sauce or 
Spicy Cocktail Sauce 

$10 
 
 
 
 
 
 
 

 
 
 

General Tso’s Chicken Wings (1 Dozen) 
Spicy, Sweet and Sour, Drizzled with 

Cilantro Puree and Served with Pineapple 
Dipping Sauce 

$10 
 

Shrimp Cocktail 
Three Large Poached Shrimp with an 

Assertive Horseradish and Lemon Spiked 
Sauce, Tipped with a Celery Sour Cream 

$11 
 

Crabcake 
A Jumbo Hand Formed New England 

Crabcake Seasoned with Fresh Dill, Mustard 
and Old Bay Seasoning with a Duet of Sauces 

$11 
 

Lobster Ravioli Ala Carbonnara 
Jumbo Ravioli Filled with Rich Chunks of 
Lobster Meat with Crispy Pancetta Bacon, 

Tender Young Peas and a Decadent 
Parmesan Cream Sauce 

$11 
 

Local Cheese Platter 
With Toasted Baguettes, Spiced Walnuts, 
Fruit, and Homemade Port Wine Grape 

Marmalade 
$15 
 
 
 
 

Warning: Consuming Raw or Undercooked Food- Meats, Poultry, Eggs, Shellfish, or Seafood 
May Increase Your Risk of Food Borne Illness. 

(Soups & Salads Continued on Back) 
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Soups & Salads 
 
 
 

French Onion 
A Classic; Slow Simmered and Loaded with Onions. 

French Bread Croutons and Baked Under a Blanket of Bubbling Swiss 
$6 

 
 

Crowne Clam Chowder 
Creamy, Rich and Hearty – This New England Favorite is Packed  

with Quahogs and Potatoes 
$4/ Cup        $6/ Bowl 

 
 

Salade Tricolor 
A Healthy Hearty Salad of Baby Arugula, Radicchio and Crunchy Endive Spears  

with Shaved Reggiano Parmesan and Baby Tomatoes Dressed  
with Italian Olive Oil and Fresh Lemon 

$9 

 
 

Caesar 
Hand Torn Romaine Tossed in Our Assertive Housemade Caesar Dressing  

with Parmesan and Herb Toasted Croutons 
$9 
 
 
 
 
 
 
 

Warning: Consuming Raw or Undercooked Food- Meats, Poultry, Eggs, Shellfish, or Seafood 
May Increase Your Risk of Food Borne Illness. 


