
--CHEFS DAILY ROUTINE-- 
STARTS AT 4 PM 

SUNDAY       ---  GF PRIME RIB ---                     $24	
  
QUEEN	
  CUT	
  	
  -­‐	
  MASHED	
  POTATOES	
  	
  -­‐	
  GREEN	
  BEANS	
  -­‐	
  AU	
  JUS	
  -­‐	
  HORSERADISH	
  CREAM 

MONDAY     ---1/2 PRICE BURGER NIGHT--- 
ALL	
  BURGERS	
  1/2	
  PRICE	
  -­‐	
  EXTRA	
  TOPPINGS	
  NORMAL	
  PRICE	
  -­‐	
  DINE	
  IN	
  ONLY	
  	
  	
  	
  

TUESDAY     --- GF LOBSTER NIGHT ---MARKET	
  PRICE	
   
	
  1	
  POUND	
  MAINE	
  LOBSTER	
  -­‐	
  DRAWN	
  BUTTER	
  -­‐	
  RED	
  CABBAGE	
  COLE	
  SLAW	
  -­‐	
  

SHOE	
  STRING	
  FRIES	
  

WEDNESDAY--- GF STEAMED SHRIMP ---                 $14 
1/2	
  POUND	
  SHRIMP	
  -­‐	
  OLD	
  BAY	
  -­‐	
  DRAWN	
  BUTTER	
  -­‐	
  COCKTAIL	
  SAUCE	
  

THURSDAY---1/2 PRICED BOTTLES OF WINE--- 
ON	
  SELECT	
  BOTTLES	
  OF	
  RED	
  AND	
  WHITE	
  WINE	
  -­‐	
  ASK	
  YOUR	
  SERVER	
  FOR	
  DETAILS	
  -­‐	
  

DINE	
  IN	
  ONLY	
  

--SOUPS-- 

JAKE’S CREAM OF CRAB SOUP                                                              8 
FRESH	
  LUMP	
  CRAB	
  -­‐	
  OLD	
  BAY	
  

GF TOMATO GAZPACHO	 	   	 	 	          8 
	
  CHILLED	
  TOMATO	
  SOUP	
  -­‐	
  RED	
  PEPPER	
  -­‐	
  CUCUMBER	
  -­‐	
  	
  

FRESH	
  LUMP	
  CRAB	
  

SOUP OF THE DAY 	              	     	 	   	         7 
ASK	
  YOUR	
  SERVER	
  ABOUT	
  TODAY’S	
  FRESHLY	
  MADE	
  SOUP 

--FROM THE GARDEN-- 
 ADD CHICKEN $3/ SHRIMP $4/STEAK $4/ SALMON $5 

GF SUMMER SALAD	 	                                                                  12 
LOCAL	
  STRAWBERRIES	
  -­‐	
  MANDARIN	
  ORANGES	
  -­‐	
  BLUEBERRIES	
  -­‐	
  TOASTED	
  ALMONDS	
  -­‐	
  

CHEVRE	
  GOAT	
  CHEESE	
  -­‐	
  MIXED	
  GREENS	
  -­‐	
  POPPY	
  SEED	
  DRESSING	
  

CAESAR SALAD                                                                                                 10 
ROMAINE	
  -­‐	
  GARLIC	
  CROUTONS	
  -­‐	
  PARMESAN	
  CHEESE	
  -­‐	
  

	
  HOUSE	
  MADE	
  CAESAR	
  DRESSING	
  

GF CAPRESE SALAD                                                                       11	
  
	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  LOCAL	
  HEIRLOOM	
  TOMATOES	
  -­‐	
  MOZZARELLA	
  -­‐	
  BASIL	
  -­‐	
  	
  

SWEET	
  BALSAMIC	
  VINAIGRETTE	
  	
  	
  

GF POACHED PEAR SALAD                                                         11
WINTER	
  GREENS	
  -­‐	
  RED	
  WINE	
  POACHED	
  PEARS	
  -­‐	
  CANDIED	
  WALNUTS	
  -­‐	
  
CRANBERRIES	
  -­‐	
  BLEU	
  CHEESE	
  CRUMBLE	
  -­‐	
  BALSAMIC	
  VINAIGRETTE	
  

--STARTERS-- 

GF PARMESAN TRUFFLE FRIES                                               9 
SERVED	
  WITH	
  CHIPOTLE	
  AIOLI	
  	
  

ROASTED RED PEPPER AND FETA HUMMUS	 	       10     
HOUSE	
  MADE	
  HUMMUS	
  -­‐	
  TOASTED	
  PITA	
  CHIPS	
  	
  

BBQ CHICKEN FLATBREAD 		 	 	 	       10 
HOUSE	
  BBQ	
  -­‐	
  GRILLED	
  CHICKEN	
  -­‐	
  CARAMELIZED	
  ONIONS	
  -­‐	
  CHEDDAR	
  CHEESE	
  

GF 1/2 lb. PRINCE EDWARD ISLAND MUSSELS                 12	
  

GARLIC	
  -­‐	
  THYME	
  -­‐	
  SPINACH	
  -­‐	
  WHITE	
  WINE	
  BROTH	
  	
  

GF FRIED CALAMARI  	                       	                   	       14  
CORN	
  STARCH	
  DUSTED	
  -­‐	
  HONEY	
  SOY	
  GLAZE	
  -­‐	
  CHILI	
  FLAKES	
  

GF SEARED BUTTER SCALLOPS  	                       	                   14 	      
SEASONED	
  BATTERED	
  DEEP	
  FRIED	
  SCALLOPS	
  -­‐	
  LEMON	
  WEDGE	
  

--SIDES-- 
SAUTÉED ASPARAGUS --- 5                       CORN ON THE COB — 5 
FRUIT --- 5                                	          SAUTÉED BROCCOLI --- 5 
GREEN BEANS --- 5                                   MASHED POTATOES --- 5         
                                BRUSSELS SPROUTS W/ BACON --- 5     



--JAKES DINNER— 
  

GF POLENTA CAKE LASAGNA                                                              16 
HERB	
  POLENTA	
  -­‐	
  BRAISED	
  BLACK	
  KALE	
  -­‐	
  BALSAMIC	
  MARINATED	
  	
  

MUSHROOMS	
  -­‐	
  GOAT	
  CHEESE	
  -­‐	
  TOASTED	
  PINE	
  NUTS	
   

 SEAFOOD PASTA	       	 	 	 	 	     17                                                                        
3	
  SCALLOPS	
  -­‐	
  3	
  MUSSELS	
  -­‐	
  3	
  SHRIMP	
  -­‐	
  MARINARA	
  SAUCE	
  -­‐	
  	
  
ANGEL	
  HAIR	
  PASTA	
  -­‐	
  TOPPED	
  WITH	
  PARMESAN	
  CHEESE	
  

DRUNKEN PASTA	       	 	 	 	 	    14                                                                        
BUTTON	
  MUSHROOMS	
  -­‐	
  BROCCOLI	
  -­‐	
  CHERRY	
  TOMATOES	
  -­‐	
  GREEN	
  PEAS	
  -­‐	
  

	
  VODKA	
  CREAM	
  SAUCE	
  -­‐	
  CAVATAPPI	
  PASTA	
  	
  
ADD CHICKEN --- 3 /SHRIMP --- 4 

	
  NORTH ATLANTIC SALMON                                                                     20 
SUN	
  DRIED	
  TOMATO	
  COUSCOUS	
  -­‐	
  KALAMATA	
  OLIVES	
  -­‐	
  	
  

SPINACH	
  -­‐	
  LEMON	
  BEURRE	
  BLANC	
  
	
  	
  

PAN FRIED JUMBO LUMP CRAB CAKES                         
RED	
  QUINOA	
  -­‐	
  SPINACH	
  -­‐	
  BELL	
  PEPPERS	
  -­‐	
  TEARDROP	
  TOMATOES	
  -­‐	
  	
  

RED	
  PEPPER	
  REMOULADE	
  
1 CRAB CAKE---17     2 CRAB CAKES—28 

FISH TACOS 	 	   	 	 	                            14 
MARINATED	
  DEEP	
  FRIED	
  COD	
  -­‐	
  CITRUS	
  SLAW	
  -­‐	
  MANGO	
  SALSA	
  -­‐	
  

CHIPOTLE	
  AIOLI	
  -­‐	
  CORN	
  ON	
  THE	
  COB	
  

LONDON BROIL MEATLOAF                                                               18 
MASHED	
  POTATOES	
  -­‐	
  SAUTÉED	
  GREEN	
  BEANS	
  -­‐	
  BROWN	
  SUGAR	
  TOMATO	
  GLAZE	
  

GF STEAK & FRITES           	 	                                                20 
8-­‐OZ	
  FLAT	
  IRON	
  -­‐	
  CHIMICHURRI	
  COMPOUND	
  BUTTER	
  -­‐	
  	
  

TRUFFLE	
  FRIES	
  -­‐	
  CABERNET	
  DEMI	
  	
  

GF BONE-IN PORK CHOP                               	                                 22 
BBQ	
  PORK	
  CHOP	
  -­‐	
  ROASTED	
  BUTTERNUT	
  SQUASH	
  PUREE	
  -­‐	
  	
  

BROCCOLI	
  RABE	
  	
  
 	
  

	
  GF QUARTER ROASTED CHICKEN                	                   19 
PAN	
  SEARED	
  CHICKEN	
  -­‐	
  MASHED	
  POTATOES	
  -­‐	
  ROASTED	
  VEGETABLES	
  -­‐	
  

RED	
  AND	
  YELLOW	
  PEPPERS	
  -­‐	
  BABY	
  CARROTS	
  

 FRIED CHICKEN DINNER             	       	 	 	     15                                                                    
3	
  PIECES	
  OF	
  SEASONED	
  FRIED	
  CHICKEN	
  -­‐	
  	
  
MASHED	
  POTATOES	
  -­‐	
  CORN	
  ON	
  THE	
  COB	
  

GF SLOW BRAISED BEEF SHORT RIB                                 23 
MASHED	
  POTATOES	
  -­‐	
  SAUTÉED	
  CARROTS	
  &	
  BRUSSELS	
  SPROUTS	
  -­‐	
  	
  

CABERNET	
  DEMI	
  GLAZE	
  

—SANDWICHES-- 
BURGERS SERVED WITH SHOE STRING FRIES OR HOUSE SALAD. 

SUBSTITUTE SWEET POTATO FRIES $2 OR TRUFFLE FRIES $3. 
 

TURKEY BURGER                                                                                         12 
ALL	
  NATURAL	
  GROUND	
  TURKEY	
  -­‐	
  SMOKED	
  GOUDA	
  CHEESE	
  -­‐	
  	
  

GARLIC	
  AIOLI	
  -­‐	
  LTO	
  -­‐	
  PRETZEL	
  BUN	
  
	
  	
  

D-R-G BURGER                                                                                                  12	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  
ALL	
  NATURAL	
  ANGUS	
  BEEF	
  -­‐	
  LTO	
  -­‐	
  COUNTRY	
  HAM	
  -­‐	
  CREMINI	
  MUSHROOMS	
  -­‐	
  	
  

CARAMELIZED	
  ONIONS	
  -­‐	
  PEPPER	
  JACK	
  -­‐	
  HOUSE	
  BBQ	
  SAUCE	
  	
  
	
  	
  	
  	
  	
  

SRIRACHA BURGER                                                                                    12 
ALL	
  NATURAL	
  ANGUS	
  BEEF	
  -­‐	
  PURPLE	
  CABBAGE	
  SLAW	
  -­‐	
  

	
  SWEET	
  HOISIN	
  AIOLI	
  -­‐	
  SRIRACHA	
  

CALIFORNIA BURGER                                                          12
ALL	
  NATURAL	
  ANGUS	
  BEEF	
  -­‐	
  PEPPER	
  JACK	
  CHEESE	
  -­‐	
  AVOCADO	
  -­‐	
  

BACON	
  -­‐	
  CHIPOTLE	
  AIOLI	
  -­‐	
  LTO	
  

JAKES VEGGIE BURGER                                                                        12 
BLACK	
  BEAN	
  VEGGIE	
  PATTY	
  -­‐	
  LTO	
  -­‐	
  TOMATO	
  AIOLI	
  

PRIME RIB AND CHEESE                                                                     14 
SHAVED	
  PRIME	
  RIB	
  -­‐	
  GREEN	
  PEPPERS	
  -­‐	
  ONIONS	
  -­‐	
  PROVOLONE	
  

CHEESE	
  -­‐	
  MAYO	
  -­‐	
  SOURDOUGH	
  HOAGIE	
  ROLL	
  

LOBSTER ROLL                                                                                               16 
ROMAINE	
  LETTUCE	
  -­‐	
  LOBSTER	
  -­‐	
  CELERY	
  -­‐	
  MAYO	
  -­‐	
  PARSLEY	
  

	
  OYSTER PO’BOY                                                                                         13 
FRIED	
  OYSTERS	
  -­‐	
  LETTUCE	
  -­‐	
  TOMATO	
  -­‐	
  COMEBACK	
  SAUCE	
  	
  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or  
eggs may increase your risk of food borne illness


