STARTERS

CHILLED JUMBO SHRIMP gf

old bay-poached /tartar sauce / cocktail sauce

CLAMS CASINO

applewood-smoked bacon / peppers / shallots
buttered breadcrumbs

TUNA CARPACCIO* gfn

ponzu [ wakame [ peanut [ furikake / crisp rice [ avocado aioli

SEAFOOD RISOTTO ¢f
scallop [ shrimp [ crab [ peas [ pepper relish

BEETS n
go|den beet / sweet red beet / honey-thyme chévre

toasted peanuts / rye crumble / marinated kale

WARM PARKER HOUSE ROLLS

vermont creamery butter

SOUP & SALADS

LOBSTER BISQUE g¢f

poached lobster / tarragon oil

WILD MUSHROOM BISQUE gf

sherry chantilly / mushroom crisp

1902 CAESAR
|oa|oy romaine lettuce / parmesan croutons / confit tomatoes

white anchovy [ roasted garlic caesar dressing

CITRUS SALAD gfvg
kalamata olives | shaved red onions |/ little leaf farm greens

shaved fennel / citrus segments [ vanilla vinaigrette

CHOP CHOPSALAD ¢f
romaine [ tomatoes | cucumbers [ red onions

sweety drop peppers [ creamy horseradish dressing

g|uten-1criend|y bread available upon request

gf gluten-friendly yg vegan n contains nuts/peanuts

“consuming raw or undercooked meats / poultry [ seafood [ shellfish or eggs
may increase your risk of foodborne illness.

please notify us of any food allergies.

ENTREES

PAPPARDELLE ALLABOLOGNESE
pancetta / beef / tomatoes / fresh papparde”e pasta / parmesan

TRIPLE MUSTARD-GLAZED SALMON* gf

maple [ mustard blend / asparagus | celeriac hash

CACIO E PEPE
bucatini [ peas [ parmesan [ black pepper

CHIVE & TRUFFLE HONEY-GLAZED CHICKEN gf
pinto bean & petite vegetable ragout | caramelized leek

fennel /[ lamb’s lettuce

BRAISED SHORTRIBS gf

pommes purée [ carrots | wild mushroom [ pearl onion /[ braising jus

SHRIMP & GRITS gf

merguez sausage | tomatoes | cheddar / black garlic gremolata

DIVER SCALLOPS g¢f
oyster mushroom [ celery root / capers /[ kale

charred lemon vinaigrette

PORK CHOP SCHNITZEL
north country bacon & potato hash / apple cider-braised cabbage
warm mustard dressing

FILET OF BEEF TENDERLOIN® petite filet of beef option  gf

potato gratin [ red wine sauce / rapini

GULF OF MAINECOD ¢f
roasted cod /[ clam & crab chowder [ arugula
smoked pepper oil [ old bay crisps

SIDES

1902 FRIES vg

black garlic aioli | sea salt [ herbs [ scallions

MAINE LOBSTER MAC & CHEESE

maine lobster / vermont sharp cheddar

CONFIT BABY CARROTS gfvg

olive oil [ thyme

BROCCOLINI gfvg

garlic / lemon [ evoo

POTATOES AU GRATIN gf

jasper hill whitney cheese [ cream [ herbs
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SWEET ENDINGS

NH MAPLE APPLE CHEESECAKE

apple compote / meringue sticks | chantilly cream

BLUEBERRY CREME BRULEE

chanti”y cream / b|ueberry compote / fresh blueberries / cotton candy

STICKY TOFFEE PUDDING

bourbon carame| sauce / vani||a ice cream / sugar decoration

HALVA BROWNIE gf

vanilla ice cream [ chocolate stick / chocolate sauce [chantilly cream

gf gluten-friendly yg vegan n contains nuts/peanuts

“consuming raw or undercooked meats / poultry [ seafood [ shellfish or eggs
may increase your risk of foodborne illness.

please notify us of any food allergies.
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