Raw Bar ‘

Island Creek Oysters (6)

Preserved Lemon Mignonette

Fluke Ceviche “Mini Tacos”
Chili-Lime Sauce, Cilantro, Mini
Shells, Pickled Jalapeno

Jumbo Shrimp Cocktail

Cocktail Sauce, Horse Radish, Lemon

| Starters

Nantucket Clam Chowder
Local Clams, Cobb Bacon, Golden
Potato, Crackers

Jerked Chicken Lettuce Wraps
Avocado Dip, Black Bean Salsa, Sliced
Mango, Butter Lettuce

Warm Hummus “Pizza”
Pickled Onion, Black Olives,
Cured Tomatoes, Feta, Pine Nuts,
Baby Arugula, Grilled Pita

Flash Fried Calamari
Spicy Adobo Dipping Sauce

Corn and Lobster “Hush
Puppies”
Chipotle-Honey Aioli

Salads ‘

Bartlett's Farm Market Salad
Bartlett’'s Greens, Radish, Hot House
Tomatoes, Sherry Vinaigrette, Rustic
Croutons, Aged Gouda

Lemony Caesar Salad
Romaine Hearts, Parmesan Reggiano
Brioche Croutons

Baby Arugula Panzanella Salad
Native Tomato, Basil, Provolone,
Grilled Bread, Red Wine Vinaigrette

Chop Salad

Romaine, Apple, Bacon, Blue Cheese,
Tomato, Avocado, Egg, Red Onion,
Pickles, Aged Sherry Vinaigrette

*Add Grilled Chicken Breast

Grill Dinner Menu

‘ Featured Items

Fish and Chips
Local Fluke, Beer Batter, Frites, Spicy Tartar Sauce

Steak Frites
8 oz Flat Iron Steak, Hand Cut Frites, Red Wine Demi Glace,
Green Peppercorn Aioli

Grilled Atlantic Salmon
Marinated Gigante Beans, Feta, Roasted Peppers, Tzatziki

Mussels from Brussels
PEI Mussels, Wine, Garlic, Parsley, Frites, Aioli

New England Clam Bake
1 %4 1b lobster, Local Clams, Chorizo, Corn on the Cob, Baby
Potatoes, Drawn Butter

Sautéed Chicken Breast Paillard
Caper-Lemon Sauce, Cured Tomatoes,
Parmesan Polenta, Baby Arugula

New York Strip Steak (12 oz)
Mashed Potatoes, Herb Butter, Onion Rings

Vegetable Orchetti Pasta
Baby Spinach, Confit Portobello, Roasted Peppers, Cured
Tomatoes, Grana Broth, Parmesan Reggiano

‘ Sandwiches (Served with Frites or Greens)

GHYC Burger
8 oz Prime Angus Chuck, Vermont Cheddar, Cobb Smoked
Bacon, Butter Lettuce, Green Peppercorn Aioli

Veggie Bun
Confit Portobello, Roasted Peppers, Baby Arugula, Olive
Spread, Mozzarella, Aged Balsamic Vinegar, Toasted Bun

Jerked Chicken Sandwich
Grilled Jerked Chicken Breast Sliced Mango, Butter Lettuce,
Vermont Cheddar, Chipotle Aioli, Toasted Bun

Maine Lobster Roll
Lobster Chunks, Celery, Onion, Mayo, Herbs, Toasted Bun

*Simple sandwiches (Turkey, Ham, and Tuna) are available upon request*

Sides

Hand Cut Frites, Green Peppercorn Aioli
Seared Brussels Sprouts
Corn on the Cob

Sliced Native Tomatoes & Basil



