
for the table 

House Smoked Salmon, capers, lemon, smoked 
tartar, toasted baguette  11 

California Baked Artichoke, garlic, parmesan, 
panko crusted, anchovy cream sauce  10 

Crispy Sweet Chili Shrimp, with a side of sweet 
and spicy chili sauce  13 

Steamed PEI Mussels, white wine, garlic, 
scallions, butter  15 

Calamari Fritti, tartar sauce, grilled lemon  13 

soup & greens 

Clam Chowder, New England style, clams, 
bacon, fresh herbs - cup 5 bowl 9 

Channel Cobb, romaine, grilled Mary’s chicken, 
tomato, bacon, egg, applewood smoked blue 
cheese, red onion, avocado, buttermilk dressing  14 

Burrata Salad, Di Stefano burrata, baby arugula, 
heirloom tomatoes, toasted pine nuts, fresh basil, 
olive oil & balsamic  14 

Hearts of Romaine, thyme croutons, shaved 
parmesan, garlic dressing  12 

Add: chicken 5 

handhelds 

served with house made chips or fries - sub market salad   2 

Strauss Family Grass Fed Burger, applewood 
bacon, white cheddar, tomato, red onion,     
sesame bun  14 

Crispy Fried Chicken Sandwich, pickled 
jalapeno slaw, Sriracha aioli  14 

Stevenson Farms Veggie Burger, gluten-free 
patty, arugula, tomato, pickles, red onion  13 

Grilled Creole Seasoned Swordfish 
Sandwich, blackened on grilled sourdough, 
lettuce, tomato, smoked tartar remoulade  15 

Albacore Tuna Melt, lemon dill aioli, white 
cheddar, baby arugula, tomato, grilled whole grain 
bread  12 

stone fired pizzas with house made dough

Margherita, mozzarella, sliced tomato,   
fresh basil  14 

Pepperoni, classic pepperoni, topped with 
parmesan, oregano  15 

Grilled Shrimp Pesto, basil pesto,    
slow roasted garlic Roma tomatoes,    
four cheese blend  16 

from the land 

Tomahawk Pork Chop, black pepper 
crusted, red skinned mash,       
garlic green beans  22 

Pan Seared Chicken, airline chicken breast, 
red skinned mashed, heirloom carrots & 
asparagus, beech mushroom       
cream sauce  23 

Beef Short Ribs, MadeWest pale ale braised, 
red skinned mashed, roasted carrots  29  

Santa Corota Farms Ribeye, grass fed beef, 
red skinned mashed, grilled asparagus, 
compound butter  39 

from the sea 

Channel Style Fish & Chips, ale battered, 
tartar sauce, garlic fries, pickled jalapeno      
slaw  16 

Grilled Swordfish, marble potatoes, garlic 
green beans, chimichurri  25  

Atlantic Salmon, red skinned mash, grilled 
broccolini, pesto vinaigrette  26 

Sides  6 

house made chips      french fries     
broccolini                      red skinned mash     
garlic green beans     garlic french fries 

sweets  

“I Scream” Chocolate Sundae  6

New York Cheesecake, macerated 
strawberries  8 

Triple Chocolate Mousse Cake  8 

If you have any concerns regarding food allergies, please alert your server prior to ordering. 

*Consuming raw or undercooked meats, poultry, seafood, and shellfish may increase your risk of foodborne illnesses.
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