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ARTISAN CHEESES…… 12/20 
LOCAL HONEY, BAGUETTE & BLACK PEPPER WALNUTS 
THREE SELECTIONS $12 / FIVE SELECTIONS $20 

DAILY CHARCUTERIE PLATE….. AQ 
CORNICHONS, PICKLED MUSTARD SEEDS & 
HOUSE MADE DIJON 

HAND CUT HERB PARMESAN FRIES…… 6 

BBQ SHIITAKE SPRING ROLLS…… 9 
PONZU DIPPING SAUCE 

FRIED AVOCADO TACOS……. 8 
CHIPOTLE SLAW, CILANTRO LIME CREMA,  FLOUR TORTILLAS, CILANTRO, LIME                                   
                                                                                     

SMALL PLATES

                                                                                                                                                      
 BVI PINEAPPLE CAKE ….. 9 

RUM SOAKED COCONUT CAKE, PINEAPPLE CURD, 
TOASTED MERINGUE, CARAMELIZED PINEAPPLE, HONEY TUILE 

HOUSE MADE SORBET & ICE CREAM …..  9 

SEVEN DEADLY SINS ….. 11 
CHOCOLATE COVERED CHERRIES, CHOCOLATE 

HAZELNUT ÉCLAIR, POT DE CRÈME, SEASONAL TRUFFLE, 
 FLOURLESS CHOCOLATE CAKE, CHOCOLATE COVERED 

 STRAWBERRY, CHOCOLATE RASPBERRY MACAROON  
                                                                                                             

                                                                                                                                                                               
THE GRAND CHOCOLATE BAG ….. 14 
PEANUT BUTTER & WHITE CHOCOLATE MOUSSES, 
PEANUT BUTTER CUPS, CHOCOLATE CAKE, TOASTED PEANUTS, 
SALTED CARAMEL SAUCE & MAPLE SHORTBREAD COOKIES 

VANILLA CRÈME BRÛLÉE ….. 9 
CHOCOLATE DIPPED SEASONAL BISCOTTI, BERRY JAM 

RASPBERRY CHEESECAKE ….. 6 
CHEESECAKE, RASPBERRY COULIS, WHITE CHOCOLATE BARK, 
MACADAMIA NUT CRUST, CHANTILLY CREAM                                                                                                  
            

                                                                                                                                 SERVED WITH HERBED PARMESAN FRIES, PICKLE, HOUSE BAKED BREADS  
            

THE GRAND BURGER…… 15 
BLACK PEPPERCORN SEASONED PRIME BEEF, 

BLUE CHEESE BUTTER, GARLIC AIOLI, CRISPY ONIONS, POTATO ROLL 

ALL GREEK PITA …… 12 
OLIVES, FETA, CHERRY TOMATOES, 

CUCUMBERS, ROASTED GARLIC HUMMUS, MESCLUN 

FRIED CHICKEN SANDWICH…… 14 
BUTTERMILK FRIED CHICKEN BREAST, 

BREAD & BUTTER PICKLES, CREAMY COLESLAW, POTATO ROLL 

PANKO CRUSTED FISH SANDWICH…… 14 
             CRISPY HAKE, TOMATO, LETTUCE, REMOULADE, ONION ROLL  

                                                                                                                                                                              
CLAM CHOWDER…… 8 
NEW ENGLAND STYLE 

SMOKED TOMATO BISQUE …… 8 

CAESAR SALAD…… 10 
ROMAINE, FOCACCIA, PARMESAN, WHITE ANCHOVY 

FARMERS GREENS …… 9 
MESCLUN, RADISH, CARROTS, CHERRY TOMATOES, CUCUMBER, 
CHAMPAGNE VINAIGRETTE 

SALAD ADDITIONS: HANGER STEAK 12 
GRILLED CHICKEN 7  SALMON SKEWER 10                                                                                                            
         

ENTREES

EXECUTIVE CHEF -  TINA VERVILLE

                                                                                                                                                                     CRISPY OYSTERS ON THE HALF SHELL……. 9 
LEMON AIOLI, SCALLIONS 

TEMPURA FRIED FISH STICKS……. 9 
REMOULADE 

GRAND SLIDER……. 5 EACH 
PRIME BEEF, BLUE CHEESE BUTTER, 

CRISPY ONIONS, GARLIC AIOLI, HERBED BRIOCHE BUN 

SMOKED PULLED PORK SLIDER……. 4 EACH 
CHEDDAR, BBQ SAUCE, 

BREAD & BUTTER PICKLES, HERBED BRIOCHE BUN  

House Made Mozzarella & Prosciutto……. for 2: $14  for 4: $26  for 6: $35 
Spiced Almonds, Basil and Pepper Salad, Balsamic and Fig Jam, Olive Tapenade, Roasted Garlic Hummus, 
House Made Baguette, Grilled Flatbread 

Grilled Flatbreads 
Tomato Sauce, House Mozzarella, Parmesan, Basil…… 9 
Smoked Ham, Béchamel, Roasted Mushrooms, Truffle Oil & Baby Arugula……14

FOR THE TABLE

SOUPS & SALADS BURGERS & SANDWICHES

Carbonara….. 16 
House Bacon, Peas, Bucatini, Parmesan 

Soy Glazed Salmon Skewer….. 21 
Lo Mein Stir Fry, Asian Vinaigrette, Radish Salad 

Grilled Cheese & Smoked Tomato Bisque…… 15 
Duck Confit, Fontina, Gruyère & Comté, Brioche, Scallions

Steak Frites….. 24 
Grilled Hanger Steak, 

Herbed Garlic Butter Frites, Demi-Glace 

Shrimp Stir Fry ….. 18 
Broccoli, Snow Peas, Carrots, Peppers, Onions, 

Basmati Rice, Ginger Shoyu Sauce & Sesame Seeds 

DESSERTS

All Products are sourced regionally and with great discipline pertaining to seasonality. Consuming raw or undercooked food increases the risk of 
contracting a foodborne illness. Please advise your server of any allergies or for gluten free alternatives when making selections.


