
 

 
 

Appetizers 
 

Crispy California Roll  

Avocado, Krab, Cucumber, and Sushi Rice rolled up in Nori Seaweed and dipped in 
Tempura Batter, topped with shrimp……………………………………………..……...…………5.50 
 

Beef Tenderloin Carpaccio 

Choice Grade Beef, lightly seared with lavender, served on baguettes with baby 
arugula and creamy mascarpone cheese…………………………………………………………..7.50 
      

 
 

Salads 
 

Tossed Green Salad  

Chopped Greens, Tomato Wedges, Cucumber Slices and Croutons with choice of 
Balsamic Vinaigrette, Ranch or Oil and Vinegar………………………………half 3.50  full 7.00 

 
Boston House Salad 

Chopped Bacon, Diced Tomatoes, Hard-Boiled Egg, Gorgonzola, and Ranch 
Dressing……………………………………………………………………………………….half 4.00  full 8.00 
 

Caesar Salad 

 Traditionally prepared with our own dressing, freshly grated Parmesan and Garlic 
Croutons……………………………...……….………………………………………………half 4.00  full 8.00 
 

 
 

Entrees 
 

Oven-Baked Tilapia 

 Caramelized Apples and Beurre Rouge Sauce served with Wild Rice Pilaf and Fresh 
Garlic Green Beans………………………………………………………………………………………...15.50 

 
Chicken Carbonara 

Spaghetti tossed with Lemon-Parmesan Sauce and topped with Roasted Chicken, 
Bacon, Walnuts and Cracked Black Pepper………………………………………...…………..……12 
 

Chipotle-Orange Chicken 

Southwestern-Style Ratatouille with Yellow Squash and Zucchini & Wild Rice Pilaf   
…………………………………………………………………………………………………….……………………16 
 

Gorgonzola Crusted Sirloin 

8 ounce Sirloin served with Wilted Spinach braised in white wine, Crispy Onions, 
And Garlic Mashed Potatoes……………………………………………………………………….………20 
 

Elk Medallions 

Balsamic-Shallot Glaze, Roasted Zucchini and Yellow Squash and Crispy Sage 
Fries…………………………………………………………………………………………………………………..18   
 

Edamame Potstickers 

Traditionally prepared; Soybeans, Ginger and Carrot wrapped in Wonton Paper with 
Thai Chili Sauce, and Jasmine Rice Mixed with Roasted Red Bell Peppers and 
Toasted Almonds……………………………………………………………….………………………………14 
 

 

                                    



 

Desserts 
 

Oven Roasted Pineapple Fritters 

 Hot Buttered Rum Sauce and homemade Coconut Ice Cream……………………………..….5 
 

Parmiggiano Reggiano Ice Cream 

Served with Balsamic Glazed Strawberries and Shortbread Cookies…………….……4.50 
 

Bourbon Vanilla Cheesecake 

Honey Pineapple Compote and Raspberry Coulis………………….…………………………..5.50 
 

Guinness Black and White Chocolate Mousse 

12 ounces of wonderful chocolate served with a chocolate hazelnut wafer………...5.50 

 


