
 

Consuming raw or undercooked meat, poultry, seafood, 

shellfish, or eggs may increase your risk of food borne 

illness, especially if you have certain medical conditions. 

 

Before placing your order, please inform your server if 

anyone in your party has a food allergy. 

 

An 18% Gratuity will be added to parties of Six or more. 

 

Appetizer 
 

Antipasto Plate    15 

Prosciutto, Artichoke Hearts, Cured Olives, 

Fresh Mozzarella, EVOO, Roasted 

Mushrooms, Tomato and Herb Foccacia 

 

 

Steamed Mussels   13 

Rope Grown Mussels tossed with a Zesty 

Fresh Tomato Broth, Grilled French Bread 

Crostini 

 

Crab Cakes    14 

Twin Jumbo Lump Cakes served with a Dill 

Grain Mustard Mayonnaise and Strawberry 

Papaya Salsa 

 

 

Artisan Cheese Plate   13 

Fresh Berries, Candied Pecans, Fig Jam, with 

Fresh Bread and Sesame Crackers 

 

Maine Lobster Cocktail  19 

Tarragon Horseradish Aioli, Tomato and 

Mango Salsa 

 

Sesame Crusted Yellowfin Tuna 15 

Daikon Slaw, Red Currant Salsa, Wasabi 

Drizzle, Seaweed Salad 

 

 

Seared Scallops    12 

George’s Bank Scallops with Citrus Tarragon 

Butter and White Corn Puree 
 

 

 

Soup 
 

New England Clam Chowder 8 

Fresh Clams, Herbs, & Smoked Bacon in a  

Rich Creamy Broth 

 

Lobster Bisque    9 

Foccacia Crostini and Crème Fraiche 

 

 

 

Salad 
 

Nickerson Salad    10 

Boston Bib, Watercress, Candied Pecans, 

Black Figs, Roasted Tomato Vinaigrette, 

Crumbled Goat Cheese 

 

Heart of Romaine   9 

Creamy Lemon Garlic Vinaigrette, Toasted 

Pine Nuts, Shredded Parmesan, Pesto Bread 

Stick 

 

Caprese Salad    11 

Heirloom Tomatoes, Fresh Mozzarella, Aged 

Balsamic Syrup, Olive Oil, Fresh Basil 

 

Baby Lettuce Cornucopia  10 

Red and Green Oak Leaves, Roma Tomato Ring, 

Cucumber Confetti, Chive Oil, Roasted 

Pepper Vinegar, Bread Stick 

 

The OT Wedge    11 

Iceberg Lettuce, Smoked Bacon, Red Onion 

and Tomato with Blue Cheese Dressing and 

Balsamic Drizzle 

 

 

 



 

Consuming raw or undercooked meat, poultry, seafood, 

shellfish, or eggs may increase your risk of food borne 

illness, especially if you have certain medical conditions. 

 

Before placing your order, please inform your server if 

anyone in your party has a food allergy. 

 

An 18% Gratuity will be added to parties of Six or more. 

 

Entree 

 

Each Entrée is served with Today’s Seasonal 

Vegetables 

 

Grilled Swordfish Steak*  33 

Basted with Peppercorn Butter, Avocado 

Salsa, Parmesan Risotto 

 

 

Brick Roasted ½ Chicken  28 

Herb Seasoned, Natural Juices, Roasted 

Garlic Whipped Potato  

 

 

Scrod en Pappillotte   30 

New England Cod Fillet wrapped in Parchment 

with Aromatic Herbs and Vegetables 

 

 

North Atlantic Halibut  32 

Pan Roasted Fillet with Pesto, Arugula and 

Tomato Salad, Parmesan Risotto  

 

 

Sautéed Shrimp Provencal  34 

Jumbo Tiger Shrimp with Capers, Kalamata 

Olives and Fresh Tomatoes with Lemon Butter 

Sauce over Chive and Garlic Tagliatelle 

 

 

Seared Veal Rib Chop*  38 

12oz. Bone-in Chop, Fresh Morel Mushrooms 

and Caramelized Onions with Blue Butter, 

Roasted Potatoes 

 

 

Grilled Filet Mignon*   36 

10oz. Certified Angus Beef® Brand 

Tenderloin Steak, Grilled Vidalia Onion, 

Cabernet Demi Glaze, Horseradish Whipped 

Potato 

 

 

 

Dessert 

 

Prosecco Sabayon   8 

Fresh Strawberries topped with a sweet egg 

custard and Whipped Cream 

 

S’Mores Torte    10 

Layers of Chocolate Mousse, Marshmallow 

Cream, & Graham Cracker Cake 

  

Chocolate Mousse   8 

Fresh Raspberries 

 

Crème Brulee Trio   12 

Chocolate, Grand Manier, and Traditional 

Vanilla Custards with Caramelized Sugar and 

Fresh Berries 

 

Ice Cream     8 

Chocolate or Vanilla 

 

Raspberry Sorbet   9 

Topped with Fresh Mint and Raspberries, 

Pirouline Cookie 

 

 

 

 

 



 

Consuming raw or undercooked meat, poultry, seafood, 

shellfish, or eggs may increase your risk of food borne 

illness, especially if you have certain medical conditions. 
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An 18% Gratuity will be added to parties of Six or more. 

 

BY THE GLASS & BOTTLE 

 

 

SPARKLING WINE 

NV Veuve Clicquot Brut or Rosé 

Reims      15/75 

 

’08 Borgo Magredo Brut Prosecco, 

Venezie    10 /45  

 

NV Ocean Edge Brut, 

California    8/36 

 

 WHITE 

 2010 Borgo M Pinot Grigio,  

Venezie    8/36 

 

2009 Alsois Lageder Pinot Bianco,  

Alto Adige    9/38 

 

 2009 Legado Del Conde Albarino,  

Spain     11/44 

 

2009 Frenzy Sauvignon Blanc, 

Marlborough   9/36 

 

2009 St. Hallet Sauvignon Blanc - 

Semillon, Australia  10/40 

 

 2009 Weingut Pleil Gruner Veldiner , 

Austria    9/36 

 

2009 Keuntz -Bas Riesling "Tradition", 

Alsace    12/48 

 

NV Ocean Edge Chardonnay,  

California    8/32 

 

2009 William Hill Chardonnay,  

Central Coast   12/48 

 

2007 Newton Unfiltered Chardonnay, 

Carneros    15/64 

 

NV Sokol Blosser Evolution Lucky #9, 

Oregon    12/48 

 

RED 

2008 Hitching Post "Hometown" Pinot 

Noir, S. Barbara   14/56 

 

2008 Seresan Momo Pinot Noir, 

New Zealand    13/52 

 

2008 Southern Right Pinotage,  

South Africa   9/36 

 

2007 Hugh Hamilton "The Rascal" 

Shiraz, McLaren Vale  14/56 

 

2007 Cannonball Merlot,  

California    11/44 

 

2007 Bodega Luigi Bosca Malbec 

Riserva, Mendoza   12/48 

 

‘2008 Michael David Petite Petit Syrah, 

Lodi     14/56 

 

NV Ocean Edge Cabernet Sauvignon, 

California    9/36 

 

2008 Napa Cellars Cabernet Sauvignon, 

Napa     15/60 

 

2008 Lyeth Fleur De Lyeth, 

Napa Valley    9/40 
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illness, especially if you have certain medical conditions. 
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Visit Our Other Resort 

Restaurants! 

 

 

 

 

 

 

 

 

 

 


