
Appetizers ~ Choose One to Share 
SWG CRAB CAKE  
A unique take on this New England favorite.  We use sweet potatoes instead of traditional breading and 
generous amounts of lump crab with a light panko breading.  This large cake is served with roasted red 
pepper aioli and fresh tomato relish  
 
SPINACH ARTICHOKE DIP V   
Creamy blend of baby spinach, artichokes, and Parmesan cheese baked to perfection, served with Tribeca 
Ovens French bread  

  
BEER BATTERED SHRIMP  
Five plump and lightly beer-battered shrimp, cocktail sauce, citrus aioli  

  

SWG BEER BATTERED ARTICHOKE HEARTS V   

Artichoke heart halves, dusted with Parmesan  and served with citrus aioli  
  
STEAMED MUSSELS GF * 
Heaping bowl of Prince Edward Island farm-raised mussels steamed with white wine Broth, garlic, toma-
toes, fresh herbs, garlic toast  
 
SWG FRIED CALAMARI  
Lightly Breaded to Order - a traditional mix of tubes, tentacles, and cherry peppers. Choice of roasted red 
pepper aioli or marinara dipping sauce  
  
SWG CHEESE PLATE  
Double Cream Brie, Aged Gorgonzola, and All Natural French Chévre, served with our signature red onion 
marmalade, warm Tribeca Ovens French bread, and Artisan crackers  

 

SIX LITTLENECK CLAMS ON THE HALF SHELL  
Fresh Littleneck clams served on crushed ice with your choice of two sauces: cocktail sauce, red wine mi-
gnonette, spicy tequila lime, or Asian ginger  
  
SIX OYSTERS ON THE HALF SHELL GF * 
Ocean fresh oysters served on crushed ice with a choice of two sauces: cocktail sauce, red wine mignon-
ette, spicy tequila lime, or Asian ginger  
  
JUMBO SHRIMP COCKTAIL GF * 
Six large, juicy shrimp served on crushed ice with traditional cocktail sauce laced with horseradish  

 

SCALLOP AND SHRIMP CEVICHE GF * 
Tequila and lime marinated shellfish served with blue corn chips and mixed greens  
 
SMOKED SALMON PLATE * 
All natural smoked salmon from the Smoke House of Mamaroneck, served simply with capers, red onion, 
chopped egg and horseradish cream  

 

  

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  
GF Indicates Gluten-Free Items or Items That Can Be Prepared Gluten-Free 

V Indicates Items That Are Vegetarian or Can Be Prepared Vegetarian 
Please alert your server of any food allergies so it can be best accommodated 
A gratuity of 18% may be added to parties of 8 or more. Split Plate Charge 6 



SOUP DU JOUR 
A cup of today’s special creation  

  

SWG CLAM CHOWDER  
A Cup of our House Favorite! Classic New England Chow-

der from Connecticut  

SWG CRAB CAKE DINNER * 
A unique take on this New England favorite.  We use sweet potatoes instead of traditional breading and gen-
erous amounts of lump crab with a light panko breading, served with roasted red pepper aioli, fresh tomato 
relish, and vegetable du jour  
  

FISH AND CHIPS * 
Two generous pieces of flaky and lightly beer-battered fresh cod, seasoned house fries, tartar sauce, coleslaw  
  
BAKED COD GF * 
Fresh cod filet baked with white wine, paprika, fresh dill, served with drawn butter, vegetable du jour, and 
choice of wild rice blend or Chef's potato  
  
LEMON CAPER SOLE GF * 
Broiled Holland sole, topped with our lemon caper sauce, served with vegetable du jour, and choice of wild 
rice blend or Chef's potato  
  

SWG SALMON GF * 
Faeroe Island Scottish salmon prepared either as our Signature Baked Spinach and Artichoke Crusted Salmon 
with Pesto -or- simply grilled, served with vegetable du jour, and choice of wild rice blend or Chef's potato  
 
CHICKEN CHAMPIGNON GF *  
Sautéed chicken breast with a mushroom and Madera wine demi glaze, served with vegetable du jour, and 
choice of wild rice blend or Chef’s potato  
 
SAUTÉED SHRIMP GF * 
Sautéed shrimp with Applewood smoked bacon, tomato and leeks over Cavatelli pasta  
 
SWG BAKED MAC & CHEESE  
Creamy cheese blend of Wisconsin Cheddar, Italian Parmesan and Danish Gouda, with pasta, topped with 
toasted bread crumbs, and baked.  (Add chicken, bacon or shrimp) 

  
GRILLED RARE TUNA GF * 
Sushi-grade tuna served lightly seared with chopped mango and roasted chilies.  Served with vegetable du 
jour and choice of Chef's potato or wild rice blend  
  
EGGPLANT ROLLATINI  
Lightly battered and sautéed eggplant stuffed with caramelized fennel, shitake mushrooms, and goat cheese 
with a light tomato Pomodoro sauce  

  

STEAK HOUSE ANGUS BURGER GF * 
8 oz. burger to your liking, served with seasoned fries, lettuce, and tomato. Includes choice of two toppings: 
raw or sautéed onions, sautéed mushrooms, smoked bacon, cherry peppers, Cheddar, Swiss, blue cheese, or 
mozzarella   

SOUPS AND SALADS 

HOUSE SALAD GF V 
Colorful mixed greens, diced Heirloom tomato, diced  

cucumber, carrot, Signature Sweet Onion Dressing  
  

CLASSIC CAESAR GF V 

Crisp romaine lettuce tossed with our house-made classic 

Caesar dressing and sourdough croutons  

  ENTREES 


