Salads

Add to any salad: Shrimp 14 | Chicken 8| Salmon 18

Greek Salad 13 ¢

romaine lettuce, kalamata olives, red onions,
cucumbers, roma tomatoes, feta cheese,

pepperoncini, lemon vinaigrette

Caesar Salad 12

romaine lettuce, croutons, parmesan
cheese, caesar dressing

Field Greens Salad 13

Chopped Salad 13

romaine lettuce, roma tomatoes,
fried julienne onions, blackened
bacon, bleu cheese dressing

mandarin segments, shaved onions, cherry tomatoes, candied walnuts, goat cheese, cranberry, white balsamic vinaigrette

Fish Tacos 15
atlantic cod fish, aji amarillo aioli, pico de
gallo, coleslaw, queso cotija

Grilled Shrimp Tacos 16

gulf shrimp, aji amarillo aioli, coleslaw,
pico de gallo, queso cotija

Sautéed Clams 16 ¥
roasted garlic, thyme, butter,
chardonnay-cream broth

Vegan Tacos 16

eggplant spread, brussel sprouts, fennel,
corn, coleslaw, aji amarillo dressing, fried
chickpea

Crispy Calamari 14
cornmeal crusted calamari, pico de
gallo, aji amarillo aioli

Braised Lamb Shank 28

served with au jus, dried cranberries and
creamy polenta

Grilled Lamb Chops 34

80z. bone-in, over fingerling potatoes,
blueberry demi glace

120z. Angus Ribeye 38 '\.‘:i \&
side salad, choice of one side dish

Pan-Roasted Salmon 28 ¢

cherry tomatoes, shaved fennel,
yukon gold potato puree, citrus beurre
blanc

Fish of the Day MP
choice of one side dish

Vegetable Pasta of the Day 18
ask your server or bartender for details

FrenchFries 7
Mashed Potatoes 7
Sweet Potatoes Fries 7

Creamy Polenta 7
Asparagus 8
Fingerling Potatoes 7

Appetizers

Mediterranean Dips 15

hummus, babaganoush, tzatziki, grilled
flatbread

Sautéed Mussels 16 ¢

roasted garlic, thyme, butter,
chardonnay-cream broth

Tandoori Shrimp 15
5 grilled shrimps, tzatziki, drizzled truffle oil

Crispy Seafood 24

cornmeal crusted mussels, shrimp, calamari,
atlantic cod, pico de gallo, aji amarillo aioli

Ceviche Mixto 16 ‘\.“i \;\

Lobster Bisque 14
lobster meat & créme fraiche

Seafood Garden MP .\.‘{ \&
1whole lobster, 6 oysters, 6 shrimp,
seafood ceviche, cocktail sauce,
horseradish, mignonette

Oysters of the day MP
cocktail sauce, horseradish, and
mignonette sauce

6 or 12 fresh oysters

shrimp, cod fish, octopus, leche de tigre, shaved

red onions, micro cilantro, aji amarillo dressing

Meats

80z. Angus Filet Mignon 38 ‘\3‘{ \&
choice of one side dish

80z. Angus Skirt Steak 34.\;11{ \;\

side salad, chimichurri sauce
choice of one side dish

add mac & cheese to any dish 3

Seafood

Seafood Paella 35

toasted israeli couscous, walnut pesto,
calamari, mussels, clams, gulf shrimp, fish fillet,
chorizo, english peas, roasted bell peppers

Cioppino 38
golf shrimp, mussels, clams, atlantic cod,
lobster meat, seafood stew and walnut pesto

Pastas

Chorizo & Clams Linguini 22
thyme, garlic, chardonnay, light cream sauce

Sides

Mac & Cheese Gratin 9
Sautéed Spinach 7
Brussel Sprouts 8
Side Salad 7

Juniper Burger 18
80z. angus blend, caramelized onions.
swiss cheese, bacon, brioche bun, french
fries
Bleu Cheese Fondue
Mushroom Ragout
Blueberry Demi-Glaze

6
5
5
Au Poivre 5

New England Clam Bake 40 ‘\.‘:(
2 maine lobster, clams, mussels, corn,
andouille sausage, shrimp, tri-color
potatoes, garlic butter

Whole Broiled Lobster MP <
clarified butter, one side dish

Lobster Gnocchi Fra-Diavolo 34
potato dumplings, lobster meat, spicy
creamsauce

Dairy Free "3

Gluten Free ¢

Please advise

your server of any allergies

*Consuming raw or undercooked fish, seafood, meat, or poultry may increase your chances of any foodborne illnesses*
All checks include an 18% gratuity | Checks can be split up to 4 ways



