
B I T E S

A L L  T A P A S  $ 9 . 5 0  E A /  C O M B O  O F  3  T A P A S  $ 2 6

I N S A L A T A  D I  P R O S C I U T T O

Local greens, pine nuts, melon & balsamic pearls, goat cheese, aged 

balsamic vinaigrette

B E E T  &  O R A N G E  C A R P A C C I O

Beets, walnuts, cucumber, arugula, cherry tomatoes, 

citrus vinaigrette

I N S A L A T A  C A P R E S E

Local tomatoes, Fior di latté, 12yr aged balsamic, Maldon sea salt, 

basil vinaigrette

C R O C C H E T E  D I  C H O R I Z O

Local chorizo, arugula, lodge made marinara

T I G E R  M U S S E L S

Deep fried breaded mussels, marinara aïoli, local greens

F R I E D  B O C C O N C I N I

Black olive soil, pickled red onion, f ig marmellata, 

red pepper coulis



F O R  T H E  T A B L E

1 L B  G O U R M E T  C H I C K E N  W I N G S 	 22

Choose from rosemary & tomato salt, truffle & parmesan or lodge  

made habanero hot sauce. Served with vegetable sticks & creamy 

gorgonzola dressing.

C A L A M A R I  F R I T T I 	 23

Pepperoncini aïoli, onion strings, charred lemon

A N T I P A S T O  M I S T O 	 3 8

Gourmet cured meats, artisan cheeses, pickled red onion, crostini, 

lavash crackers and tomato chutney

B Y O  F L A T B R E A D  	 2 2 

Sauce, mozzarella + 3 toppings 

Additional toppings +	 2 E A 

S A U C E S  marinara/ rose sauce/ pesto/ Alfredo 

M E A T  pepperoni/ salami/ prosciutto/ chicken/ Italian sausage/ 

pancetta.

C H E E S E  gorgonzola/ goat cheese/ parmesan/ Fior di latté/ 

provolone. 

V E G G I E S  onion/ black olives/ red peppers/ mushrooms/ spinach/ 

arugula/ tomato/ sundried tomato/ banana peppers/ jalapeno



A  L I T T L E  M O R E

All items are served with your choice of green salad, Chef ’s choice 

soup, fries, or sweet fries.

C H I C K E N  F I N G E R S 	 2 0

Breaded & fried chicken tenders, plum sauce.

F I S H  A N D  C H I P S 	 2 6

6oz haddock, Big Rock ale beer batter, coleslaw, 

pickled onions, tartar sauce.

T H E  T E R R A C E  L O U N G E  B U R G E R 	 2 4

6oz angus patty, provolone, pancetta, pickled onions, tomato, 

lettuce, sundried tomato aioli

C A P R E S E  M E LT 	 2 1

Basil pesto, f ior di latté, arugula, local tomatoes, 

balsamic, schiacciata

G R I L L E D  C H I C K E N  	 2 4

&  P R O S C I U T T 0  P A N I N O

Mozzarella, baby kale, red onion, tomato, 

garlic marinara sauce, schiacciata.



F O R  D E S S E R T

A F F O G A T O  B O R S C I  1OZ	 1 4

Vanilla gelato, Borsci San Marzano liqueur, 

chocolate hazelnut zeppoli

A F F O G A T O  E S P R E S S O 	 1 2

Vanilla gelato, chocolate hazelnut zeppoli

T I R A M I S U  C H E E S E C A K E 	 1 4

Grated dark chocolate, espresso syrup, orange coral crisp.

L I M O N C E L L O  T O R T A 	 1 4

Lemon curd, candied lemon peel, crema di limoncello


