
ENTREES 
ALL ENTREES INCLUDE CHOICE OF A CUP CHICKEN TORTILLA SOUP, VEGETABLE BEEF SOUP, HOUSE OR CAESAR SALAD 

 

*MENU ITEMS CAN BE COOKED TO ORDER.  CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR FRESH SHELL EGGS MAY 
INCREASE YOUR RISK OF FOOD BORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 

MINI LAMB RIBS HOUSE MADE MINT PESTO           16       AHI TUNA TARTARE GUACAMOLE, WAKAME SALAD         17 
FRIED CALAMARI                                              14       ZUCCHINI CHIPS                                                  10          
MUSSELS MARINARA           16   SHRIMP COCKTAIL COCKTAIL SAUCE                     14 
FRIED OYSTERS*        14       CLAMS CASINO BACON, COMPOUND BUTTER, GALIC    15 
HOUSE-MADE LUMP CRAB CAKES*      15   STEAMED PACIFIC MUSSELS*     16 
ANDOUILLE SAUSAGE & BRIE          12   COCONUT SHRIMP*      14 
LOBSTER MAC & CHEESE       13       HOUSE-MADE MEATBALLS ARUGULA, MARINARA           16    

ROSEMARY BREAD          8   BAKED STUFFED CLAMS     15 
ADD SMOKED SALMON OR AHI TUNA ADD 9      

CHICKEN WINGS   14 
SERVED BUFFALO STYLE, BBQ, THAI CHILI, OR GARLIC PARMESAN 

 
 

 

 

SALADS 
ADD CHICKEN 7, SHRIMP 10, AHI TUNA 11, 8oz SALMON FILET 14 

 
ROASTED BEET & AVOCADO SALAD      14     CALAMARI SALAD      18 
GOAT CHEESE, TOMATOES & WALNUTS         MIXED GREENS, TOMATOE, CUCUMBER VINAIGRETTE 
 

CAESAR SALAD         11     PANKO CRUSTED BLT CHICKEN    18 
HOUSE MADE CAESAR DRESSING & CROUTONS, ANCHOVIES        ICEBERG LETTUCE, BACON, TOMATOES WITH RANCH 
 

 
 

SOUPS 
 

CLASSIC FRENCH ONION SOUP                14 
NEW ENGLAND CLAM CHOWDER  11 
CHICKEN TORTILLA SOUP                 11 
VEGETABLE BEEF SOUP                                11 

 
 

HAMBURGERS* 
ALL BURGERS SERVED WITH FRENCH FRIES & ON BRIOCHE BUNS OR LETTUCE WRAPS UPON REQUEST 

 
CLASSIC AMERICAN CHEESEBURGER  15     BISTRO CHEESEBURGER     16 
LETTUCE, TOMATO, RED ONION PICKLE        GOAT CHEESE, CARAMELIZED ONIONS, BACON & ARUGULA 
 

NICHOLS CHEESEBURGER   15      CLASSIC PATTY MELT      16 
SAUTEED MUSHROOMS, SWISS, GUACAMOLE & ARUGULA       SAUTEED MARBLE RYE, SWISS & GRILLED ONIONS 
 

BLUE CHEESEBURGER    17     CHIPOTLE SWISS CHEESEBURGER    16 
BACON, CARAMELIZED ONIONS, PEPPERS & ARUGULA        CHIPOTLES, JALAPENOS, GRILLED ONIONS & ARUGULA 
 

SOUTHWESTERN CHEESEBURGER     16     BRUSCHETTA CHEESEBURGER      17 
SWISS CHEESE, BACON, GREEN CHILIS & ARUGULA       MOZZARELLA, MARINATED TOMATO & BASIL-TARRAGON AIOLI 
 

CAESAR BURGER    16     BRIE & AVOCADO CHEESEBURGER    17 
CAESAR SALAD, AVOCADO & PARMESAN        BACON & ARUGULA 
 

BLACK BEAN MOZZARELLA CHEESEBURGER 17 
ARUGULA, AVOCADO 

  
 
 
 

PLATE SHARING CHARGE 3 
  



ENTREES 
ALL ENTREES INCLUDE CHOICE OF A CUP CHICKEN TORTILLA SOUP, VEGETABLE BEEF SOUP, HOUSE OR CAESAR SALAD 

 

*MENU ITEMS CAN BE COOKED TO ORDER.  CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH OR FRESH SHELL EGGS MAY 
INCREASE YOUR RISK OF FOOD BORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 

 
 
 
 
PRETZEL CRUSTED ALASKAN SALMON WITH APPLE MUSTARD SAUCE, VEGETABLE MEDELEY & CHOICE OF POTATO 28 
CEDAR PLANK ALASKAN SALMON* 8 OZ SALMON FILET SERVED WITH VEGETABLE MEDLEY & CHOICE OF POTATO 28 
BLACKENED ALASKAN SALMON* SERVED WITH VEGETABLE MEDLEY & CHOICE OF POTATO   28 
BEER BATTERED FISH & CHIPS* FRESH BATTERED FRIED COD WITH FRENCH FRIES, TARTAR SAUCE & MALT VINEGAR 19 
HOUSE-MADE POT PIE CREAMY BECHAMEL, CHICKEN BREAST, CARROTS, ZUCCHINI, PEAS TOPPED WITH MASHED POTATO  19 
LOBSTER & SHRIMP PIE* CREAMY BECHAMEL, CARROTS, ZUCCHINI, PEAS, TOPPED WITH MASHED POTATO & PARMESAN 28 
SKEWERED GRILLED GARLIC SHRIMP* SERVED WITH VEGETABLE MEDLEY & CHOICE OF POTATO  24 
SPINACH RAVIOLI          24  
SHRIMP & BAY SCALLOP PASTA* GARLIC & WINE SAUCE, MARINATED TOMATOES & ROEMARY BREAD  27 
SHRIMP & BAY SCALLOP ALFREDO OVER FETTICCINE WITH PARMESAN CREAM SAUCE  & ROSEMARY BREAD  27 
LOBSTER & SHRIMP PASTA* GARLIC & HERB COMPOUND BUTTER, MARINATED TOMATOES & ROREMARY BREAD 29 
FETTUCICINE AND WHITE CLAM SAUCE CLAMS, WHITE WINE, GARLIC, SERVED WITH ROSEMARY BREAD  26 
FETTUCICINE AND RED CLAM SAUCE CLAMS, HOUSE-MADE MARINERA, SERVED WITH ROSEMARY BREAD  26 
HOUSE-MADE MEATBALLS WITH PASTA FETTUCCINE, HOUSE-MADE MARINERA, PARMESAN & ROSEMARY BREAD 28  
CHICKEN MARSALA PAN SEARED CHICKEN BREAST WITH MUSHROOMS, SHALLOTS, GARLIC, MARSALA WINE REDUCTION 

 SERVED OVER FETTUCCINE & ROSEMARY BREAD        25 
CHICKEN PARMESAN CHICKEN CUTLET COVERED IN MELTED MOZZARELLA, SERVED OVER FETTUCCINE WITH HOUSE-MADE  

MARINERA SAUCE & ROSEMARY BREAD         26 
CHICKEN ALFREDO PRIMAVERA OVER FETTICCINE WITH PARMESAN CREAM SAUCE & ROSEMARY BREAD  26 
COUNTRY FRIED CHICKEN QUARTERED 1/2 CHICKEN SERVED WITH MASHED POATOES & COUNTRY STYLE GRAVY 29 
GRILLED NEW ZEALAND LAMB CHOPS* ROSEMARY & MINT VINEGAR, MASHED POTATO & VEGETABLE MEDLEY 33 
FRENCHED CENTER CUT PORK CHOP* CARMELIZED APPLES & ONIONS, MASHED POTATOES & VEGETABLE MEDLEY 24 
GRILLED 8 OZ FILET MIGNON SERVED WITH SAUTEED MUSHROOMS & ONIONS, MASHED OR BAKED POTATO, VEGETABLE  

MEDLEY            48 
GRILLED 14OZ RIBEYE* GARLIC-ROSEMARY COMPOUND BUTTER, MASHED OR BAKED POTATO & VEGETABLE MEDLY 48 
 

 
 

SIDES 
FRENCH FRIES 

BAKED POTATO 
MASHED POTATO 

 
 

 


