APPETIZERS

Open Faced Lobster Roll
grilled brioche, butter lettuce, sweet maine lobster, tarragon aioli,
and homemade bread and butter pickles

‘Fish -n- Chips’
pan fried cod cake, truffled tater tots,

with irish ale tarter sauce

New England Style Clam Chowder ‘Risotto’

with native potatoes, smoked bacon, and veggies

ENTREES

Shepherd's Pie, Oscar’s Style
leg of lamb medallions, mushrooms, dijon whipped potatoes, carrot variations,

and crisp, whole belly Ipswich clams

Lobster-Crusted Swordfish
with horseradish spiked Red Flannel hash
and whipped corn

Beer Battered North Atlantic Sea Scallops
Awunt Dot’s Old-Fashioned Potato Salad

and spicy tarter sance

DESSERT

Warm Blueberry-Maple Indian Pudding
With vanilla gelato



