
 
 

Soups 

New England Clam Chowder 

Fresh Local Clams, Thyme, Cream 

Cup 4.50  Bowl 6.00 

Soup Du Jour 

Chef’s Daily Inspired Soup 

Cup 4.50  Bowl 6.00 

Starters 

House Steak and Cheese Spring Roll 8.00 

Caramelized Onion Dipping Sauce 

Cashew Chicken Lettuce Wraps 9.00 

Curried Coconut Dipping Sauce 

Original Inn Wings 10.00 

Tossed in Sweet Chili Soy Glaze with Ginger                

or Buffalo Style 

Mussels Fra Diavolo 11.00 

Diced Prosciutto, Garlic, Zesty Tomato Sauce, served 

with Focaccia Bread 

Mini Crab Cakes 13.00 

Jicama Orange Slaw with Horseradish Remoulade 

Grilled and Chilled Shrimp Cocktail 12.00 

Mango Tomato Salsa, Tostones, Avocado with Tangy 

Island BBQ Sauce 

Green Chili Wontons 8.00 

Monterey and Pepper Jack Cheese with Guacamole 

Dipping Sauce 

Artisan Flatbread of the Day 7.00 

Daily Chefs Inspired Creations 

 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase the risk of food borne illness.  
Before placing your order, please inform your server if a person in your party has a food allergy. 

 

Salads 

Traditional Caesar Salad 6.00 

Chopped Romaine Hearts, Shaved Parmesan Cheese, 

Anchovies and House Made Croutons 

Cobb Salad 9.00 

Chopped Romaine Hearts and Mixed Greens, Bacon, 

Avocado, Red Onion, Tomato, Egg and Blue Cheese  

with a Champagne Vinaigrette 

Field of Greens Salad 6.00 

Inspired by the Freshest Local, Seasonal Ingredients 

Add to any Salad 
Chicken 4.00      

Grilled Shrimp 6.00 

Grilled Tenderloin Tips 6.00 

Seared Salmon 6.00 

Lighter Fare 

Samuel’s Burger 13.00 

Local Cheddar, Sautéed Mushrooms, Caramelized 

Onion, Crisp Lettuce and Vine Ripe Tomato. Served 

with Seasoned Fried and a Pickle 

Chefs Famous House Made Vegetarian Burger 11.00 
Grilled to perfection with a Basil Feta Spread, Thinly 

Sliced Cucumber and served on a Whole Wheat Bulkie 

Roll. Served with Seasoned Fries and a Pickle 

Classic BLT 10.00 
Apple Wood Smoked Bacon, Vine Ripe Tomato, Crisp 

Lettuce served on Multi-grain Bread. Served with 

Seasoned Fries and a Pickle 

Chicken Banh mi 12.00 

Vietnamese Inspired Grilled Chicken Sandwich with 

Fresh Cilantro, Cucumber, Pickled Carrot and Daikon  

with a Spicy Sriracha Mayonnaise. Served with 

Seasoned Fries and a Pickle 

Fish and Chips 15.00 

Locally Sourced Haddock Lightly Breaded and Fried, 

served with Seasoned Fries  

and Homemade Tarter Sauce and Slaw 

 

 

 


