
 



SOUPS & APPETIZERS 

 

SOUP OF THE DAY                                             8/11 

 

HOME-MADE CLAM CHOWDER                 9/12

                                                                  

CLASSIC FRENCH ONION                             9/12 

 

BEEF CHILI                                                             9/12 

  CHOPPED RED ONIONS, MELTED CHEDDAR CHEESE               

      

FRIED CALAMARI                                                      18 

  BANANA PEPPER RINGS & SPICY AIOLI                

                          

GOLDEN FRIED COCONUT SHRIMP               16              

SWEET CHILI PINEAPPLE GLAZE 

        

STEAK TERIYAKI TIPS                                23 

   CHARBROILED TO YOUR LIKING 

 

BUFFALO WINGS                                                       15 

   BUFFALO SAUCE, CELERY 

 

CHICKEN FINGERS                                                   15 

  PLAIN OR BUFFALO                    

 

POTATO SKINS                                                            15 

  CHEESE, BACON, SCALLIONS 

 

VIETNAMESE LETTUCE WRAPS                       21 

  BIBB LETTUCE, SHREDDED CHICKEN, FRIED SHALLOTS,  

   SHREDDED CARROTS, PEANUTS & SWEET SOY DRESSING             

                                                

ULTIMATE NACHOS                                                18 

  BEEF CHILI, CHEDDAR CHEESE, QUESO, TOMATOES,  

  BLACK OLIVES & SCALLIONS  

 

PAN SEARED CRAB CAKES                                  22                                          

  HOUSE-MADE, HORSERADISH REMOULADE 

 

 

SANDWICHES 
SERVED WITH FRENCH FRIES 

 

PASTRAMI REUBEN                                                  18 

  SWISS CHEESE, SAUERKRAUT, RUSSIAN DRESSING, 

   GRILLED RYE BREAD 

 

FRENCH DIP                                                                  18 

  SLICED ROAST BEEF, FRENCH ROLL,  

  AU JUS FOR DIPPING           

 

TURKEY CLUB ROLL UP                                       18 

  BACON, LETTUCE, TOMATO, MAYO, FLOUR TORTILLA 

 

HOT PASTRAMI & SWISS                 18 

  SWISS CHEESE, BRIOCHE ROLL 

 

FRESH WILD COD TACOS                20    

 SOFT FLOUR TACO SHELL, FRIED COD, JALAPENO 

 MAYO, LETTUCE, TOMATO, CHEDDAR CHEESE, 

 AVOCADO CREAM 

 

FRIED FISH SANDWICH                                         22 

   FRESH COD, LETTUCE, TOMATO  

 

LOBSTER ROLL                  38 

  LOBSTER SALAD, SHREDDED LETTUCE, 

   SANDWICH ROLL 

 

 

FRESH SALADS 

 
ADD TO ANY SALAD: 

*CHICKEN     - 10                     * BUFFALO FINGERS - 10                                                                                   

*SCALLOPS    - 23                        *LOBSTER SALAD -   30                           

*STEAK TIPS   - 23                        * SALMON – 22 

*SHRIMP – 3 EACH                     *CRAB CAKE – 11 EACH  

 

 

HOUSE SALAD                                         8/12 

 

CAESAR SALAD                                          8/12 

 

FAJITA SALAD                                             14 

 ROMAINE, RED & YELLOW BELL PEPPERS, RED ONION, 

 KIDNEY BEANS, BLACK OLIVES, CHEDDAR CHEESE,  

 CILANTRO-LIME DRESSING 

 

COBB SALAD                                                               16 

 ROMAINE LETTUCE, TOMATOES, BACON, AVOCADO, BLUE  

 CHEESE, HARD-BOILED EGG, YOUR CHOICE OF DRESSING                   

 

SPINACH SALAD                                         15 

  STRAWBERRIES, FETA CHEESE,  

  PECANS, RED ONION, MAPLE BALSAMIC GLAZE 

 

ARUGULA SALAD                                                     16 

 GRAPES, PEARS, GOAT CHEESE,  

 WALNUTS, HONEY-WALNUT VINAIGRETTE                   

 

 

 

400 BURGERS 
½ LB. GROUND FRESH DAILY BY FERRETTI’S MARKET  

SERVED WITH FRENCH FRIES 

**LETTUCE, TOMATO, ONION UPON REQUEST** 

 

FAMOUS 400 BURGER                 21 

   BOURSIN CHEESE, MUSHROOMS, BACON 

 

 

TENNESSEE BBQ BURGER                                21 

  CHEDDAR CHEESE, BACON & WHISKEY CARAMELIZED RED          

  ONIONS 
  

 

CALIFORNIA BURGER                                            21 

  AVOCADO, PICO DE GALLO,   

  PEPPERJACK, & CRISPY TORTILLA STRIPS  

 

PATTY MELT                                                                 19 

  AMERICAN CHEESE, SAUTEED ONIONS, GRIDDLED 

  RYE BREAD     

                                      
 

SOUTHWESTERN BLACK BEAN                       18 

VEGGIE BURGER 

   LETTUCE, TOMATO, AVOCADO        

                                                 
 

HOMEMADE SALMON BURGER                        20                                       

W/ LEMON – BASIL AIOLI, LETTUCE, TOMATO 

 

 

** ALSO AVAILABLE WITH CHICKEN ** 

** INFORM YOUR SERVER OF ALLERGIES ** 

 

 

 



 

PASTAS 

 

CHICKEN & ANGEL HAIR                                     27 

  CAJUN CHICKEN, BASIL, OLIVE OIL, GARLIC,  

  TOMATOES, PARMESAN, ARTICHOKE HEARTS, 

  MUSHROOMS, LEMON & BALSAMIC REDUCTION  

                

SHRIMP SCAMPI                                                         29 

  GARLIC, OLIVE OIL, TOMATO, CAPERS, BASIL, WHITE WINE 

  OVER ANGEL HAIR PASTA 

               

CHICKEN PARMESAN                  26 

   W/PANKO, BREADCRUMBS, ANGEL HAIR, 

    & HOUSE MADE PLUM TOMATO SAUCE 

 

HOMEMADE MAC & CHEESE                             17 

THREE CHEESE BLEND W/ELBOW PASTA 

             W/LOBSTER                                                        47 

             W/SAUSAGE                                                       21 

 

** RICE NOODLES AVAILABLE FOR GLUTEN 

FREE OPTION   ** 

 

 
 

 

 

 

GRILLED THIN-CRUST PIZZA 
*GLUTEN FREE CAULIFLOWER CRUST  3   

  

BBQ CHICKEN                                                            20              

  BACON, CHEDDAR CHEESE & BANANA PEPPERS   

                 

MEDITERRANEAN                                                     20 

  ARTICHOKE, KALAMATA OLIVE, ROASTED RED PEPPER,  

  SPINACH, PESTO, MOZZARELLA, FETA 

 

MEAT                   22 

  PEPPERONI, ITALIAN SAUSAGE, BACON, PLUM  

  TOMATO SAUCE, MOZZARELLA, PARMESAN 

 

MARGHERITA                    18 

  FRESH MOZZARELLA, BASIL, RED TOMATOES, 

  PLUM TOMATO SAUCE 

 

CHEESE PIZZA                                                            17 

  MOZZARELLA, PARMESAN 

 

VEGETARIAN & GLUTEN FREE PIZZA          23 

 SUN-DRIED TOMATO, SHITAKE MUSHROOM, RED ONION,   

GARLIC OIL, MOZZARELLA, PARMESAN, FRESH BASIL, 

BALSAMIC GLAZE 

 

 

 

 

CONSUMING RAW OR UNDERCOOKED MEATS, 

POULTRY, SEAFOOD OR EGGS MAY INCREASE 

YOUR RISK OF FOODBORNE ILLNESS 

 

 

 

 

 

 

CHEF’S ENTREES 

  

BAKED FRESH WILD COD                 30     

   SHERRY CRACKER CRUMBS, BUTTER   

 

BAKED SALMON                                                         32 

  CILANTRO LIME BUTTER                   

 

BAKED FRESH SCALLOPS                                   35 

  SHERRY CRACKER CRUMBS, BUTTER   

 

CHARBROILED STEAK TERIYAKI TIPS          32 

  CHARBROILED TO PERFECTION   

            

CHARBROILED CHICKEN BREAST                 28    

   SWEET CHILI GLAZE, PINEAPPLE SALSA 

 

 

 

 

400 FRIED FAVORITES   
LIGHTLY BATTERED AND SERVED WITH OUR SIGNATURE 

HOUSE FRIES, COLESLAW, TARTAR SAUCE & LEMON 

 

 

FISH & CHIPS                                                               28 

FRESH WILD CAUGHT COD 

 

FRIED JUMBO SHRIMP                                           28     

 

FRIED SCALLOPS                                                      35                          

                     

WHOLE BELLY FRIED CLAMS                          36         

 

 

 

 

CHILDREN’S MENU 

(12 AND UNDER ONLY) 

 

CHICKEN FINGERS                                                    11 
 

GRILLED CHEESE                                                11 
 

MAC & CHEESE                                                               9 
 

FISH & CHIPS                                                                14 
                                           

GRILLED HOT DOG                                                     10 
 

CHEESEBURGER                                                         11 

 

BEFORE PLACING YOUR ORDER, PLEASE INFORM 

YOUR SERVER IF ANYONE IN YOUR PARTY HAS 

  FOOD ALLERGIES. 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

LOYALTY DINING 

 

ASK YOUR SERVER ABOUT OUR REPEAT 

REWARD PROGRAM 

 

 

CALL AHEAD SEATING 

508-432-1800 

 

FEEL FREE TO CALL AHEAD & PUT YOUR 

NAME ON OUR LIST TO SHORTEN YOUR WAIT 

 

 

Special Events 

WE WOULD LOVE TO HOST YOUR 

SPECIAL EVENT! ASK FOR MORE 

INFORMATION. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS 
 

SEASONAL CRISP ALA MODE 

WARM, ALA MODE 

11 

 

CHOCOLATE LAVA CAKE 

VANILLA ICE CREAM, CHOCOLATE SAUCE 

12 

 

PEANUT BUTTER PIE 

CHOCOLATE SAUCE, WHIPPED CREAM 

12 

 

LEMON ITALIAN CRÈME CAKE 

RASPBERRY SAUCE, WHIPPED CREAM 

12 

 

ICE CREAM  

7 
 

DESSERT OF THE DAY  

 

 

 

CORDIALS 

 

 

BELLE DE BRILLET 

 

DRAMBUIE 

 

HENNESSY 

 

COURVOISIER 

 

GRAND MARNIER 

 

FRANGELICO 
 

AMARETTO DI SARONNO 

 

SAMBUCA 

 

LEMONCELLO 

 

BAILEY’S IRISH CREAM 

 

APEROL  

 

 

 

 

 

 

 

 

 


