
 

We Proudly Source From Local Farms Whenever Possible 
Saturday, February 04, 2012 

 

 
 
 

Tonight’s Raw Bar Selections  
Sunberry Point, Prince Edward Island, Canada   $2.50 ea 

Powder Point, Duxbury, MA   $2.50 ea 
 

This Evening’s Soup 
Chef’s nightly house made concoction   Cup $3- / Bowl $5- 

 

Hand Clipped Organic Greens 
Gala apples, spiced walnuts, crumbled goat cheese baguette, sweet balsamic vinaigrette    $6- 

 

Artisan Cheese Plate 
Lemon Stilton, Fig Goat, Spanish Manchego, Boschetto Tartufo, French Cave Aged Cheddar    $11- 

   

Crispy “Sugar Shack” Shrimp 
Pineapple, mandarin orange, red pepper slaw, Mango-Habanero jerk sauce    $12- 

 

Chop Chop Salad 
Tomatoes, cucumbers, apples, sweet bell peppers, Berkshire blue, arugula, red wine vinegar    $6-  

 

Fried Brussels Sprouts 
Sweet chili aioli    $10- 

 

Grilled “Hearts of Romaine” Caesar 
Farm fresh “sunny side up” egg, pulled croutons, white anchovies, balsamic reduction    $9- 

 

Pan Flashed Point Judith Crisp Calamari 
Sweet and sour soy glaze, pineapple, edamame    $10- 

 

Steak and Cheese Flatbread 
Grilled tenderloin, roasted garlic, shredded mozzarella    $8-  

 

Clams & Mussels with Bacon, Garlic and Sweet Onions 
Whole leaf basil, oven roasted tomatoes, garlic white wine broth    $12- 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 

 
 
 

Pan Roasted Cod 
Edamame risotto, reduced shrimp cream, brussel sprout slaw    $24- 

 

Sesame Crusted Ahi Tuna 
Tropical fruit forbidden black rice salad, tempura bok choy, wasabi soy dressing    $24- 

 

San Francisco Cioppino   
Clams, mussels, scallops, garlic, shallots, tomato seafood broth, toasted garlic baguette    $24- 

 

Cedar Roasted Atlantic Salmon 
Roasted walnut, bacon and apple “pan caramel,” steamed basmati rice    $22- 

 

Pan Seared Sea Scallops 
Bacon and roasted tomato risotto, seaweed salad, balsamic glaze    $24- 

 

Chef Jeff’s Fried Chicken 
Black pepper white gravy, rainbow swiss chard, sage mashed    $16- 

 

Grilled Beef Tenderloin 
Seasoned sea salt, white sweet potato puree, asparagus, Sierra Nevada Torpedo I.P.A. béarnaise    $24- 

 
Grilled Shrimp can be added to any Entrée for an Additional    $8-  

 
  

Jeffrey’s Nightly Selections 
 

Mint & Syrah Braised Lamb Shank 
Baby turnips, roasted carrots, crispy salsify     $29- 

 

Grilled Southern Tier Stout Sirloin  
Southern Tier Choklat Stout, teriyaki, bleu cheese sweet potato puree, garlicky spinach    $21- 

 

Pan Seared Veal Cutlet 
Bourbon walnut white sweet mashed, wild mushroom ragu, pan roasted tomato     $23- 

 

Grilled Georges Bank Swordfish 
Oriental noodles, mango jerk sauce     $27- 

 

Grilled Pork Chop 
Andouille sausage creole cream, basmati rice, fried broccolini    $22- 

 

Side Dishes 
Bacon Mac and Cheese           Garlicky Spinach 
Sweet Onion White Sweet Mashed Potatoes        Sautéed Asparagus 
Pasta Aglio e Olio            Truffle French Fries 
Grilled Portabella Mushrooms          Rainbow Swiss Chard 
Potato Au Gratin 


