
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Farm 
Winter celery root, turnip, endive, mesclun, orange, salt roasted 
almond, extra virgin olive oil, balsamic reduction . . . . . . . . . 9

Roasted Beet 
goat cheese, hazelnut, baby arugula, Dijon vinaigrette . . . . . . . 9 

Farm friseé, slab bacon, grape tomato, gorgonzola, garlic crouton, 
buttermilk dressing . . . . . . . . . . . . . . . . . . . . 9.5

Tavern Caesar romaine, radicchio, green olive, caper, 
celery, garlic crouton, house dressing, shaved parmesan. . . . . . 9

Mixed Green. . . . . . . . . . . . . . . . . . . . . 8 
young lettuce, cucumber, radish, shaved carrot, citrus vinaigrette 

The Wedge . . . . . . . . . . . . . . . . . . . . . . 9 
crisp iceberg, vine ripe tomato, slab bacon, blue cheese dressing  

Shaved Serrano Ham baby arugula, Manchego, pear, 
dried fig, pistachio, white balsamic vinaigrette . . . . . . . . . 10 

Shellfish Bar 

GT’S Signature “Crab Tots”™ . . . . . . 12 
red chipotle, green tartar, yellow mustard sauce 

Prince Edward Island Mussels . . . . . 10 
white wine, garlic, herbs 

Steamed Littleneck Clams . . . . . . . 12.5 
ginger, garlic, scallion broth 

Jumbo Shrimp Cocktail . . . . . . . . 3.25 ea 
house cocktail sauce, vegetable crudités  

Oysters on the Half Shell . . . . . . 14/24 
varieties change daily, celery root mignonette 

Iced Shellfish   large (1-2p) /extra large (2-4p) 25/45 

lobster, shrimp, raw oyster, raw clam, steamed mussel, assorted sauces 
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Beginning 
Split Pea Soup 
smoked ham hock, garlic crouton, chive . . . . . . . . . . . . 7 

Goat Cheese Ravioli  
roasted pepper, melted fennel, green lentil broth . . . . . . . . 10 

Black Truffle Hummus 
baby artichoke, parmesan flatbread . . . . . . . . . . . . . 9.5 

Crispy Fried Squid  
dredged in corn meal, spicy tomato coulis. . . . . . . . . . 10 

Shrimp Crostini  
garlic sautéed shrimp, cia batta bread, parmesan, arugula bed. . 12 

Pulled Pork Quesadilla  
house smoked pork, barbequed onions, sharp cheddar, bean salsa 10 

Deep Fried Zucchini Straw horseradish dip . 7.5 

Guacamole (made to order - spicy or mild)  
avocado, jalapeno, cilantro, lime, warm tortilla corn chips . . . 9.5 
 

 

Ranch 
Iron Skillet Half Chicken (boneless) . . . 22.5

red wine sauce, winter vegetables, garlic mashed potato  

Chicken “Pot Pie”. . . . . . . . . . . . . . . . 22 
maitake mushroom, peas & carrots, tarragon, pastry cap 

Crisp (Slooow Cooked) Half Duckling  
tangerine reduction, baby bok choy, winter rice pilaf. . . . . . 26.5 

Maple Braised Pork Shank. . . . . . . . . 23 
bacon braised brussel sprout, cheddar grits 

Dutch Oven Beef Brisket . . . . . . . . . . 24 
horseradish cream, cider braised red cabbage, crisp potato pancakes 

Grilled NY Strip Steak . . . . . . . . . . . 29
green peppercorn sauce, sautéed spinach, Vidalia onion rings 

Bacon Wrapped Filet Mignon  
rosemary, cracked pepper, creamed spinach, truffle whipped potato 30 

 

 

Ocean 
Grilled Jail Island Salmon . . . . . . . . . 24  
maitake mushroom sauce, whipped parsnip, wilted spinach, crispy beet 

Monkfish Wrapped w/ Prosciutto & Sage 
mustard sauce, braised cabbage, roasted fingerling potato . . . . 23 

Sautéed Shrimp & Artichoke Capellini 
chopped tomato, spinach, garlic, white wine . . . . . . . . . . 23 

Steamed PEI Mussels . . . . . . . . . . . . . 22  
saffron, fennel, tomato, white wine, hand cut Idaho fries 

Maine Lobster Cobb Salad . . . . . . . . . 24  
shelled half lobster, avocado, goat cheese, glazed pecans, tomato,   
hard cooked egg, purple potato, spring lettuce, citrus dressing 

Surf ‘n’ Turf . . . . . . . . . . . . . . . . . . . 32 
half lobster, seared filet, creamed spinach, truffle whipped potato 

Vegetables  

Roasted Winter Vegetables . . . . . . . . . . . . . . 5 

Bacon Braised Brussel Sprouts . . . . . . . . . . . . 6 

Sautéed Baby Bok Choy. . . . . . . . . . . . . . . . . . . 5 

Baby Spinach quick sauté or  Creamed Spinach . . . . . . . 6 

Whipped Parsnip w/ Maitake Mushroom. . . . . . . 6 

Vidalia Onion Rings horseradish sauce . . . . . . . . . . . . . 5 

Cheddar Grits  or  Macaroni & Cheese . . . . . . . . . 5 

Winter Rice Pilaf  squash, turnip,  walnut, dried cranberry . . . . . 5 

Truffle Whipped Potato. . . . . . . . . . . . . . . . . . 6 

Hand Cut Idaho Fries malt vinegar . . . . . . . . . . . . . 5 

.............................Plate Split Charge 1.5  
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