
 

 

S t a r t e r s   
 
 

BREAD   
3 house made rolls  

V  

$6 

 

Green salad  
tomatoes, cucumber, pickled red onion, granola, apple cider vinaigrette  

VE 
$13 

 

CAESAR  salad  
romaine, bacon bits, croutons, parmesan cheese   

$14 

 

Snow crab  
grilled mango, avocado, green goddess dressing 

GF 

$19 

 

Seared scallops  
apple salad, melfor vinegar, candied pecans  

DF/GF 

$23 

 

Seafood Chowder  
clams, shrimp, haddock, bacon, potatoes, cream, dill, house-made roll 

$15 
Add lobster $8 

g/f chowder~ gf bread is available, let your server know   

 

calamari   
flash fried, lemon roasted garlic & herb aioli 

$15 

 

Pork r ibs   

molasses lacquer, dry rubbed, cooked overnight,  
black bean & roasted corn salsa. 

GF/DF  

$15 

 



 

E n t r é e  
 
 

Giambotta  

slow ratatouille vegetables, oven roasted tomatoes,  
chick peas & beans, fresh herbs 

VE,D/F  

$25 

 

Chicken &  mushroom Pasta  
white wine & pesto cream sauce 

house made roll 
$24 

g l u te n  f r e e  p a s t a  a v a i l a b l e  add $4  

 

Lobster Pasta  
preserved lemon, wilted spinach, cream sauce 

house made roll 
$44 

g l u te n  f r e e  p a s t a  a v a i l a b l e  add $4  

 

Shrimp l inguin i   
garlic sauteed shrimp,  

white wine san marzano tomato sauce 
house made roll 

D/F  

$26 
g l u te n  f r e e  p a s t a  a v a i l a b l e  add $3  

 

Seared hal ibut  
rice, fresh vegetables, citrus beurre blanc  

G/F  

$37 

 

Grilled Chicken Pa illard  

mushroom & green onion dressing,  
rice, fresh vegetables 

$31 

 

Beef tenderloin  
7oz tenderloin, potato, fresh vegetables 

peppercorn sauce 
G/F   

$45 
m u s h r o o m  &  o n i o n  add $5  

m u s h r o o m  add $5, o n i o n  add $5  
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the resort can not guarantee the total absence of allergens 
 All prices and menu items are subject to change without notice 


