
New England clam chowder lunch $23 

 

Mini Maine lobster salad roll and 

 house made dill pickle 

Complimentary chowder refills 

 

Starters 

 

Distinctively crafted soup of the day                                 $10 

seasonally inspired 

 

New England clam chowder                                $10 

smoked bacon and thyme 

 

Mesclun greens and market vegetable salad                                $12 

honey balsamic, Dijon mustard, 

buttermilk ranch or Great Hill Blue cheese dressings  

 

*Caesar salad                                 $12 

romaine hearts, Calamata olives, Parmesan, 

Spanish anchovies and croutons  

 

Kale, roasted pear and pomegranate salad                                                       $13                                                                         

Massachusetts blue cheese, spiced pecans, honey balsamic vinaigrette 

 

Rhode Island style Point Judith calamari                                                         $15                              

corn flour fried, pepperoncini and garlic aioli     

 

Chilled colossal shrimps                                                                                         $16 

celeriac and grain mustard remoulade  

 

  

 

 

 

 

 

 

 

 

 

*These items are vegetarian or able to be prepared in vegetarian style 

 

New England 3-Course lunch $38 

 

New England Style Clam Chowder 

Smoky Bacon and Thyme 

*** 

Maine Lobster Salad Roll 

Toasted Brioche, House Made Dill Pickle 

and Potato Chips 

*** 

Apple Crumble “Pie” 

Cinnamon Whipped Cream 

 

 



 

Salads and sandwiches 

 

*Hearts of romaine Caesar                                $19 

Calamata olives, Parmesan Grana, croutons and Spanish anchovies 

with grilled chicken                                 $23 

with grilled gulf shrimp                                $25 

 

*New England Cobb salad                                $25 

grilled chicken, Great Hill blue, bacon, organic tomato, 

dried cranberries, egg, field greens and cider vinaigrette 

 

Warm shrimp and avocado salad                                                                           $26 

oven dried cherry tomatoes, brioche croutons and sherry vinaigrette 

 

Roasted cider brined turkey and maple bacon sandwich                          $19 

aged cheddar, griddled cranberry, ginger, citrus hearth bread, 

house made potato chips and pickle 

 

New England lobster roll                                 $28 

butter toasted brioche bun 

sherry dressed greens, sea salt potato chips and dill pickle 

 

*Grilled Black Angus beef burger                                 $23 

sirloin, brisket and short rib blend, brioche roll, choice of Massachusetts 

blue, New Hampshire Swiss, Vermont cheddar, grilled mushroom or bacon            

buttermilk fried onion ring, café fries and house dill pickle 

 

Entrees 

 

 

             Mushroom, Swiss chard and ricotta cannelloni                                              $24 

smoked scamorza and brown butter winter squash sugo 

 

Bacon, onion and Tarentaise cheese flatbread                                                $24   

apple and frisee salad 

  

             Chicken and  golden oak mushroom “pot pie”                            $25 

                 Winter vegetables and flakey pastry                                                        

 

             *Nova Scotia salmon with maple mustard crumbs                                             $26                                                                                              

smoked fingerling potatoes, heirloom carrots and roasted Brussels sprouts  

 

                 *Herb  roasted Gulf of Maine monkfish                                                              $26 

                 Northeast sweet shrimp, creamer potatoes and leeks  

 

Langham “fish and chips”                                                                                        $24     

Gloucester haddock in Cape Ann beer batter, “mushy” peas, 

malt vinegar tartar 

 

*These items are vegetarian or able to be prepared in vegetarian style 

 



 

Desserts 

 

          Chocolate croissant bread pudding                                                                         $9 

              peppermint ice cream, cocoa sauce 

 

             Tahitian vanilla crème brûlée                                                                                    $9 

             Dried fruit compote, cranberry nut biscotti 

 

             Pear and blackberry cobbler                                                                                       $9 

             Cinnamon whip cream and pear crisp 

  

             spiced pumpkin fritters                                                                                                 $9 

             chocolate sauce and candied pepitas 

 

              Cookie Sample                                                                                                                  $9 

              Raspberry hazelnut linzer, gingerbread, peppermint almond macaroon,        

              Cinnamon sugar palmiers 

 

              Ice cream and sorbet                                                                                                      $9 

              Cocoa nib tuile  
 

From our barista 

 

All coffee beverages are made using the finest Jim’s Organic Coffee 

 

Jim’s organic coffee $6 

 

Espresso $7                                    

 

Cappuccino $7  

 

Café latté $7  

 

Americano $7                                    

 

Café macchiato $7  

 

 

              Federal Reserve $12                                    

Bailey’s and Frangelico, 

topped with hipped cream 

Wire transfer $12                                    

Brandy, Tia Maria, Grand 

Marnier, whipped cream 

Money order $12                                    

Bailey’s, Kahlua, Amaretto, 

topped with whipped cream 

 
 

Harney & sons Tea Selection 

$6 

Herbal Tea: Organic Peppermint, Egyptian Chamomile  

Green Tea: Japanese Sencha , Tropical Green, Dragon Pearl Jasmine 

Black Tea: English Breakfast, Earl Grey, Ceylon & India, Black Currant, 

 Irish Breakfast, Decaf Ceylon 

Loose leaf tea: English breakfast, Earl Grey, and Japanese Sencha 

 


