Anglers’ Club Dinner

Chowder 6 -9 French Onion Soup - 10 Soup of the Day 6 -9
cup or bowl crock w/ toasted crouton cup or bowl
and gruyere cheese

Chicken Wings - 15 Fried Zucchini Stix - 12
buffalo, sweet asian, jerk or plain w/ ranch dipping sauce
Boom Boom Shrimp - 13 Pulled Pork Nachos — 15
breaded and fried shrimp tortilla chips topped with cheddar cheese
tossed in spicy sauce tomato, onion, jalapeno, black olives and

pulled pork with corn salsa and cotija crema

Lemongrass Chicken Potstickers — 13
with ponzu sauce

Caesar Salad -12 Beet Salad -13
romaine w/ parmesan, mixed greens, roasted beets,
croutons, caesar dressing goat cheese, pistachios, onion

and champagne dressing
*add grilled chicken, shrimp, salmon or burger to any salad

Cheeseburger -13 Chicken Sandwich -13 Spicy Fish Wrap - 15
w/ lettuce, tomato, onion, grilled chicken with lettuce, fried cod w/ shredded lettuce
choice of cheese tomato, balsamic onion jam, and sriracha mayo in wrap

bacon and swiss on bun

Chicken Quesadilla - 13 Corned Beef Reuben — 15
chicken, cheddar, onion jam, black beans, corned beef with swiss, sauerkraut,
sour cream & pico de gallo 1000 island on marbled rye

Homestyle Beef Stew — 16
hearty stew with short ribs, carrots, potatoes, onion, fennel and peas
served with crusty breadstick

Steak Frites - 24
sliced flat iron steak served with a mushroom demi glace, brussels sprouts and truffle fries

Portuguese Jambalaya — 20
chicken, linguica, shrimp and rice in a spicy tomato sauce

Grilled Asian Salmon - 24
on soba noodles with pickled cucumber, broccoli, carrots in soy broth
topped with sesame soy glaze

Tender Fried Whole Belly Clams - 20
lightly breaded clams fried, served with fries, cole slaw and tartar sauce

Chicken Piccata — 18
sauteed chicken breast with a lemon caper sauce served atop egg noodles and broccoli

Nantucket Bay Scallop Gratin — 24
fresh scallops in a light cream sauce with prosciutto, finished with panko
served with jasmine rice and brussels sprouts

*PLEASE NOTE THAT SPECIAL MENU REQUESTS SLOW DOWN THE PROCESS — PLEASE KEEP TO A
MINIMUM SO THE KITCHEN MAY PRESENT FOOD IN A TIMELY MANNER*

CO]‘ISUITliTIg raw or uncooked meat, POU]tI’y, seafood, she”ﬁsh or eggs may increase your l‘iSl( OF f'oodfborne i"ness
*BEFOTE p]acing your order, p]ease il'lFOI'lT\ your server If‘a person in your par‘ty has a FOOCI H“El‘gy.



