
Soups 
 
Soup of the Day      Cup $4  Crock $6 
 
Vegetarian Soup of the Day    Cup $4  Crock $6 
 
Clam Chowder      Cup $4  Crock $6 
 
 
Salads and Starters 
 
House Salad Mesclun greens, cherry tomatoes, shredded carrots, and cucumbers 
with choice of balsamic, blue cheese, or lemon vinegarette 

Small $6 Large $9 Add Chicken $3 Add Shrimp $5 
 
Caesar Salad Classic caesar with romaine, parmesan cheese, and house-made 
croutons 
 Small $6 Large $9 Add Chicken $3 Add Shrimp $5 
 
Warm Goat Cheese Salad Spinach, tomatoes, crimini mushrooms, bacon, 
tossed in our house balsamic vinaigrette      $11 
 
Tuna Tempura Flash-fried Asian style tuna served rare with kale, carrot, and red 
cabbage slaw and a spicy honey sauce.       $12 
 
Baked Sea Scallops Jumbo sea scallops topped with butter and crisp panko bread 
crumbs           $12 
 
Roast Beet Carpaccio Red beets, olive oil, capers, shallots, chives, on a petite 
arugula salad dressed in a lemon oil vinaigrette      $13 
 
P.E.I. Mussels with garlic, white wine, butter, and red pepper flakes  $12 
 
Gate Plate Smoked salmon, smoked trout, seared tuna with tomato, fresh 
mozzarella, capers, red onion, and a spring lettuce mix    $13 
 
Tuna Niçoise Salad Seared rare tuna over msclun greens with tomatoes, hard-
boiled egg, haricot vert, Niçoise olives, and diced potato  
in a thyme dijon vinaigrette         $15 
 
Vegetarian Shepherd’s Pie Eggplant, caramelized garlic, tomato, and herbs 
baked under a mashed potato and cheese crust     $10 
 
Fried Calamari Hand battered and deep fried with picked cherry peppers and 
spicy pepper coulis         $10 
          
 



Entrees 
 
Statler Chicken grilled and served with mashed potatoes, root vegetables, and a 
mushroom sauce          $17 
 
Pasta of the Day ask your server for today’s offering    $18 
Add Chicken          $21 
 
Ravioli of the Day ask your sever for today’s offering     $22 
 
Pork Loin pan seared and served with mashed potatoes, root vegetables, and an 
apple cream sauce         $21 
 
Duck Breast pan seared and served with roast fingerling potato, spinach salad 
dressed in a lemon vinaigrette, and red wine demi-glace     $21 
 
Spicy Seafood in a Tomato Broth sauteed shrimp, scallops, haddock, mussels, 
spinach, and linguini          $21 
 
Grilled Salmon served with a red beet risotto, arugula salad dressed in a lemon 
vinaigrette, and lemon herb butter       $22 
 
Steak au Poivre pan seared 10 oz. sirloin, served with roasted fingerling potatoes, 
roasted mushrooms, sauteed haricot vert, and a red wine demi-glaze  $24 
 
Chef    wilson ferreira                       


