
RESTAURANT WEEK 3-course MENU
First course (choose one):

Beer Steamed PEI Mussels
Sautéed mussels with celery, red onions, garlic, freshly sliced lemons, oranges, and coriander, steamed in Rapscallion 

Blonde beer, celery leaves, herbs, finished with butter and grilled Nashoba brook sourdough bread  

Smoked Wings 
Applewood smoked jumbo wings fried crispy, creamy chipotle dipping sauce

Chopped Salad
 Mixed greens tossed with scratch tangy thousand island dressing, cheddar jack cheese, cucumbers, red onions, cherry 

tomatoes, hardboiled egg 

second course (choose one):

Blackened Chicken Pasta
Pan seared chicken breast with Chef’s signature blackening seasoning, celery, red peppers, onions, roasted corn, 

tomatoes, and spinach tossed with gemelli pasta in a white wine cajun cream sauce, pecorino, green onions 

Seafood Cioppino
Atlantic haddock, salmon, jumbo shrimp, PEI mussels sautéed with fresh garlic in a California tomato-based clam sauce 

with white wine, oregano, celery, bell peppers, onions, chili flake (optional), with grilled Nashoba brook sourdough 

Steak Au Poivre
Angus flat iron steak charcoal grilled, oven roasted potatoes with onions, paprika and Parmesan, grilled asparagus sautéed 

with roasted corn and tomatoes, creamy green peppercorn sauce with French brandy
 

third course (choose one):

Tropical Parfait
Fozen orange/lemon mousse, coconut almond meringue cookie, strawberry sauce, fresh whipped cream

Chocolate Mousse
Old school French recipe light and airy with imported Belgian dark chocolate, fresh whipped cream
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