lunch | dinner

SOMETHING TO START AND SHARE

crispy fried calamari
tomato dipping sauce 10

classic shrimp cocktail

cocktail and mustard sauces 11
buffalo fried shrimp 11

everyone's favorite quesadilla

chicken and green onion 9

or skip the chicken, just jack and cheddar cheese 7

hand crafted soup of the day 5

french onion soup

cheese crouton 6

new england clam chowder 6

GREENS

caesar salad (of course we have it!) 6

add grilled chicken 11
add buffalo shrimp 14

FAVORITES

rigatoni

sausage, spinach, tomato and shaved parmesan 16

skip the sausage, add mushrooms 15

pan-seared salmon

grape tomato and olive relish, choice of side 18

omelet of your choice

a small salad and fries 8

roasted vegetable penne pasta

garlic olive oil 14

chicken marsala
over pasta 16
shrimp scampi style

linguini, sun dried tomato, calamata olive 21

FROM THE GRILL

choose a side

simply grilled fish

lemon and olive oil 18

certified aged new york steak
(1202) 25

tender filet mignon (8oz) 27

lemon chicken breast
lightly tossed arugula salad 16

¢

1/2 caesar salad with a cup of today's soup 8

maple bacon, chilled greens, tomatoes, lemon dressing, shredded cheddar 11

blt salad

the wedge

crisp iceberg, blistered tomatoes and creamy blue cheese 6
make it a steak salad with a 6 ounce skirt steak $$

mystic pear salad

spiced pecans, apple walnut vinaigrette 11

steak cobb salad

blue cheese balsamic dressing 14

BREADLINE

marriott burger

the classic sesame bun, 8 oz fresh ground angus beef, cheddar cheese

and crisp bacon 10

classic club

roast turkey, crisp bacon, tomatoes and lettuce on toasted white bread 9

(

1/2 roast turkey club with a cup of today’s soup §$

with grilled portobello mushrooms, swiss cheese, ‘french jus’ dipping sauce 11

Sliders

beef patty, american cheese, mighty mo sauce 10

grilled vegetable panini

fresh mozzarella 9

skirt steak dip

crisp flatbread

mushrooms, fontina cheese and arugula 10
buffalo shrimp, blue cheese and hot sauce 12

SIDES s

market fresh green vegetable
creamy slaw

side of pasta

with tomatoes, parmesan
potato salad
sweet potato fries

grilled asparagus

SWEETS
turtle cheesecake 6

chocolate cake

with hot fudge sundae 6
créme brulee ¢

handmade ice creams
by praline’s, a local creamery

chocolate, vanilla, brownie dough and a season flavor 5

These items have been selected to meet the
diverse dietary needs of our guests.

Your server will be happy to answer any questions you may have.

Consuming raw or undercooked meat, poultry, seafood,

or eggs may increase risk of food bourne illness.



