
Chef’s Fresh Soup of the Day…6.50

Cheese Board
Brie, Double Creme, Rhones Alpes

Cheddar, Cabot Clothbound, Jasper Hills, VT 
 French Blue, Cave Aged, AOC , 

Chevre, Soft-Ripened, Goats Milk, CA…13.00

Artisan Charcuterie
Prosciutto di Parma, Speck, Salami, 

Chorizo, Olives, Pickled Veg, 
Grana Padano…16.00

Prince Edward Island Mussels
Steamed in Toasted Blue Point Lager, 

Bacon, Onion, Cream…12.00

Maine Lobster & Aged Vermont Cheddar 
Macaroni & Cheese…14.00

Fried Calamari 
Spicy Tomato Sauce…11.00

or
Asian Calamari

Peanuts, Apricots and
Sweet-and-Sour Sauce…11.00

Sliced Seared Rare Tuna Tataki
Wakame Salad with

 Ginger Sesame Ponzu…13.00

Coconut Crusted Shrimp, Mango 
Scotch Bonnet Coulis, Kimchee…12.50

Crispy Flatbread
Of The Day…MP

Pan Seared Sea Scallops
Brown Sugar Bacon, Candied Pecans, 

Grilled Peaches, Roasted Garlic Aioli…13.00

Maryland Jumbo Lump Crabcake 
Dill-Lime Tartar Sauce…14.50

Butcher Shop Meatballs
Marinara and Whipped Ricotta…11.00

Truffle - Parmesean French Fries
Fresh & Handcut, with Sea Salt…9.50 

Seasonal Greens 
Apple, Pear, Walnuts, Danish Blue Cheese 

& Cider Vinaigrette…8.00

Hearts of Romaine Caesar Salad 
Grana Padana Parmesan…7.50

Tomato, Mozzarella, Radicchio Salad
Parmesan Cookie, Balsamic Vinaigrette…11.00

Iceberg Wedge
Applewood Smoked Bacon, Red Onion 

Vine Ripe Tomatoes
Blue Cheese Dressing…9.50

Chicken Milanese
on Arugula and Greens Salad

Roasted Butternut Squash,
Crispy Parmesan, Caesar Dressing…18.00

Porchetta Panini
Roasted Pork, Smoked Maple Cheddar, 

Grilled Red Onion, Apple Butter,
Arugula on Ciabatta

& Waffle Potato Chips…14.50

Grilled Chicken Breast
Smoked Prosciutto, Brie, Basil, 

Artisan Sourdough, French Fries…14.00

Spinach Salad with Barbecued Shrimp,
 Corn, Green Beans, Pecans, Onions,
Honey Mustard Vinaigrette…16.00

Shrimp & Gorgonzola
Tomato, Egg, Croutons,

Mustard Seed Vinaigrette…15.00

Chopped Greek Salad
Grilled Chicken…15.00

Grilled Skirt Steak or Shrimp
Cobb Salad…18.00    or with  Chicken…16.00

Angel Hair Pasta with Marinara,
Fresh Red Tomatoes, Pangrattato…17.00 
Rigatoni with Chicken, Roma & Sun-Dried

 Tomatoes, Spinach, Pine Nuts, 
Goat Cheese…18.00

Butcher’s Meatballs and Cheese Ravioli
Toasted Garlic Marinara…18.50

Classic Rigatoni Bolognese 
 Braised Beef and Veal in Chianti,

Grana Padano Parmesan…19.50 

Traditional Pad Thai with  Shrimp, Egg, 
Peanuts, Bean Sprouts, Scallions…19.50 

Pizza Margherita
Tomato, Fresh Basil, Mozzarella…13.50

Pizza Salsicce
Sausage, Tomato, Mozzarella…14.50

Pizza Pepperoni
Pepperoni, Tomato, Mozzarella…15.00

Add Arugula…3.50  Add Prosciutto…4.50
Add Meatballs…3.50

Roasted Free Range Chicken
Potato Croquettes, Carrots, 
Garlicy Rapini, Natural Jus

half (for 1)…24.00      Whole (for 2)…36.00

Pan Seared Sea Scallops 
Kentucky Bacon Ragout,

White Beans, Braised Carrots, 
Crispy Prosciutto…26.00

Pan Roasted Salmon Filet
Tomato Infused Extra Virgin Olive Oil, 
Grilled Asparagus, Jasmine Rice…24.00

Boneless Beef Short Rib
Braised in Double Chocolate Stout,

Mashed Potatoes, Winter Vegetables, 
Natural Sauce…24.00

Grilled Skirt Steak
Bistro Style, French Fries,

Garlic Butter, Green Salad…23.00

Grilled Chicken Breast Paillard 
Mashed Potatoes, Grilled Vegetables,

Roasted Garlic Demiglace Sauce…20.00

Maryland Jumbo Lump Crabcakes 
Mashed Potatoes, Market Vegetables,

and Dill-Lime Tartar Sauce…31.00

Twin Grilled Pork Chops
Potato Croquettes,
Apple Porcini Sauce, 

Market Vegetables…24.00

Local Black Grouper
Littleneck Clams, Tomato Broth, 

Shaved Chorizo, Mustard Greens…29.00

Grilled Rare Tuna 
Ramen Broth, Sushi Rice Cake, 

Bok Choy, Egg, Roasted Pork…29.00

Pan Roasted Chilean Seabass
Tempura Shrimp, Shiitake Mushrooms

Yuzu Butter Sauce, Jasmine Rice…32.00

12 oz. Dry Aged NY Strip
 Potato Lasagna, Sliced Tomatoes, 

Market Vegetables…35.00

Grilled Tenderloin of Beef
 Roasted Onion,  Rosemary Sauce,

Potato Lasagna, Market Vegetables…33.00

Please Ask Server For Dessert Menu

Chef Louie Bossi 

Consuming raw or under cooked eggs, meat or seafood, may increase your risk of food borne illness.

5.50
Blue Moon  CO

Blue Point Toasted Lager  NY
Holy Mackerel Special Ale  FL

Magic Hat #9  VT
Native Lager  FL

Stella Artois  BEL.
Yuengling  PA

Harmony’s Choice

5.25
Budweiser
Bud Light

Coors Light
Miller Light

5.75
 Amstel Light

Becks
Becks N.A.

Corona
Corona Light

Dos Equis
Heineken

Heineken Light
Hoegaarden

Key West Wheat
Michelob Ultra

Moosehead
New Castle
Red Stripe
Sam Adams

Sam Adams Light
Sierra Nevada
St. Pauli Girl

(Ask server for Full List)

6.25
Breckenridge “Agave Wheat”
Cigar City “Maduro Brown”

Monk In The Trunk (organic)
 Phin & Matt’s American Pale Ale

Wells “Banana Bread Beer”

TODAY

BEER FLIGHT PADDLE
(4) 4oz Tastes of any Tap Beer 5.75

10 oz House Burger
Hand Packed, Grain Fed Beef
Cooked on a Flat Top Griddle

French Fries, Vine Ripe Tomato,
Red Onion, Lettuce, Dill Pickle…12.50

Daily Burger Special…15.00

Champagne
Brut, Chandon..............................................................................9.00

White Zinfandel
Woodbridge by Mondavi.........................................................6.00

Riesling
Chateau St. Michelle, Washington.................................. 8.00

Pinot Grigio
Gabbiano, Italy ............................................................................ 7.00

Pinot Grigio
Villa Pozzi, Italy......................................................................... 8.00

Pinot Grigio
Santa Margherita, Italy.........................................................13.00

Sauvignon Blanc
Nobilo, New Zealand................................................................ 8.00

Sauvignon Blanc
Kim Crawford, New Zealand...............................................13.00

Chardonnay
Lindeman’s, Australia............................................................... 7.00

Chardonnay
Hess Select, California.......................................................... 8.00

Chardonnay
Chateau St. Jean, Sonoma ......................................................9.00

Chardonnay
Sonoma Cutrer, Russian River Ranches ..................... 13.50

Chianti
Fonterutoli, Badiola, Italy.................................................. 11.00
Pinot Noir
Castle Rock, Mendocino.........................................................7.50
Pinot Noir
Estancia, Pinnacles Ranches ............................................... 8.00
Pinot Noir
La Crema, Sonoma Coast........................................................12.50
Shiraz
Clancy’s, Australia.................................................................... 8.00
Merlot
Lindeman’s, Australia............................................................... 7.00
Merlot
Red Rock, CA................................................................................. 8.00
Merlot
Cupcake, Central Coast ........................................................9.00
Malbec
Terrazas, Mendoza, Argentina............................................9.00
Cabernet Sauvignon
Lindeman’s, Australia............................................................... 7.00
Cabernet Sauvignon
J Lohr, 7 Oaks...............................................................................9.00
Cabernet Sauvignon
Louis Martini, Sonoma County ........................................ 10.00
Cabernet Sauvignon 
BR Cohn, Silver Labe, Napa Valley................................14.50
Zinfandel
Ravenswood, CA........................................................................... 7.00
Zinfandel
St. Francis, Old Vines, Napa Valley.............................. 14.00


