
 

 

 

 

 

 
 

Happy Thanksgiving 
November 27, 2025 

 

Soups & Salads 

French Onion Soup Gratinée - Crostini & Bubbling Gruyere Cheese   Cup  9   Bowl  11 

New England Clam Chowder -  Cup  8   Bowl  10 

Bahamian Conch Chowder -  Cup  8    Bowl  10 

Seafood Salad Boat – Shrimp, Scallops, Maine Lobster Meat, Chopped Tomatoes, Fresh Peas, 

Key-Lime & Passion Fruit Dressing  28 

Coastal Caesar - Fresh Romaine, Sundried Tomatoes, Garlic-Herb Croutons, Classic Dressing   17 

ADD: Chicken 9, Shrimp 10, Salmon, 12 or Mahi 12 

 

Appetizers 
 

Ahi Tuna Bowl - Avocado, Cucumbers, Pickled Ginger, Napa Slaw, Soy Sesame Sauce,  

Sriracha Aioli  25 

Crispy Lobster Lettuce Wraps - Tristan Lobster Tail, Butter Lettuce, Napa Cabbage Slaw,  

Sweet & Sour Pineapple Aioli  23 

Coconut Shrimp - Lightly Fried Jumbos, Orange-Ginger Sauce, Grilled Mango Salsa  18 

Golden Calamari - Served with Lemon & Marinara Sauce, Garnished with Cherry Peppers  19 

Smoked Mahi Dip - Crudités Vegetables, Jalapeños, House-Made Pickles, Cracker Bread  18 

Chicken Wings - Buffalo-Style, Medium, Hot, or Sweet & Tangy 10 pieces  18 

Twin Crab Cakes - Heirloom Tomato Salad, Arugula, Shallots, Key-Lime Aioli  23 

 

Entrées 
 

House Garden Salad 6   Caesar Salad   8 
 

Traditional Young Roasted Turkey - Corn Bread Stuffing, Mashed Potatoes, French Green Beans, 

Holiday Gravy, Cranberry Orange Relish  26 

Children’s Turkey Dinner  15 

Seafood Au Gratin – Shrimp, Scallops & Maine Lobster Meat, Heirloom Tomatoes, 

Fresh Peas, Sherry Cream, Fontina & Parmesan Cheese  38 

Fresh Baked New England Cod – With Wild Mushrooms, Asparagus, Couscous, Tomato, 

Pickled Red Onion, Arugula, Citrus Beurre Blanc  28 

Filet Mignon Medallions - Peppercorn Crust, Cognac Cream, Jumbo Asparagus, Chive Mashed Potatoes,  

Onion Straws  28 

Cheddar Bacon Burger - Applewood Bacon, Aged Wisconsin Cheddar  20 

Mushroom Bolognese - Mushrooms & Tomatoes, Slow Cooked with Carrots & Onions, 

Goat Cheese Crumble, Served over Linguini with Garlic Bread  22 

Grilled Swordfish - Honey Soy Glaze, Shrimp Fried Rice, Pickled Red Onion  32 

Coconut Shrimp - Lightly Fried Jumbos, Orange Ginger Sauce, Grilled Mango Salsa  28 

Lobster Roll - Fresh Maine Lobster Salad, Grilled Soft Roll, Butter Lettuce, Old Bay Chips  44 

Seafood Crusted Scottish Salmon - Crab & Shrimp Crusted, Steamed Asparagus,  

Crispy Onion Straws, Tarragon Butter & Mashed Potatoes  32 

Shrimp & Scallop Scampi - White Wine Garlic Sauce, Petite Basil, Grape Tomatoes, 

Asparagus, Linguini Pasta & Garlic Bread  29 

Classic Fish & Chips - Lightly Fried with Tartar Sauce  Small  21    Large  24 

 

Dessert Special 
Classic Pumpkin Pie 

 Whipped Cream   12 


