
 

Starters 
Shrimp Stuffed Avocado….$14  
sautéed shrimp in garlic, tomatoes and white wine, over a bed of greens   

Tuna Tartare…..$14  
sushi grade Yellowfin tuna, ponzu sauce, avocado puree,  
arugula, fresh lemon vinaigrette  

Portobello Caprese Salad…..$12 
baby portobello mushrooms, hand pulled mozzarella,  
tomatoes off the vine, julienne roasted reds, fig balsamic glaze 

Carne Asada Street Tacos…..$14 
marinated skirt steak, pico de gallo, cilantro, lime wedges  

PEI Mussels…..$12 
shallots, garlic, white wine, heirloom tomatoes, parsley, toasted crostini  

Salads 
Add Chicken $8 Add Shrimp $10 Add Salmon $10 Add Sesame Tuna $10 

Baby Kale and Bacon....$9/15 
tomatoes, feta, portobello mushrooms, sundried tomatoes 
warm bacon vinaigrette  

Pear and Spinach.....$9/15 
heirloom tomatoes, walnuts, red onions and blue cheese crumbles 
red wine vinaigrette  
  
Traditional Caesar.....$9/15 

Roasted Red Beet and Arugula......$9/15 
pistachios, tomatoes, pickled red onion, and goat cheese  
lemon vinaigrette 



Mains  

Build Your own Burger  
Double Beef Patty $15 // Impossible Burger Patty $16   
lettuce , tomato , red onion  
Gluten Free Bun $1 // Add avocado $1 // Additional toppings .50¢ 
Applewood smoked bacon, sautéed onions, 
Fried egg, pickled red onions, portobello mushrooms,  
roasted red peppers, chipotle mayo, cheddar cheese, gruyere cheese  
Or 
“The Works” - sautéed onion, bacon, cheddar, fried egg, chipotle mayo $2.50 

Pan-Seared Boneless Pork Chop Marsala……$24 
A marsala wine and mushroom pan sauce with roasted baby fingerling 
potatoes and chef vegetable    

Chicken Milanese o/ Linguini ......$21 
Breaded chicken with linguini tossed in a tomato spinach  
garlic white wine sauce  

Red Wine-Braised Boneless Short Ribs.......$24 
Covered and braised for 5 hours in a red wine and beef stock liquid 
served with garlic chive mashed potatoes and chef vegetable 

Atlantic Herb Grilled Salmon Piccata .....$26 
Slow Cooked Salmon in a white wine caper sauce 
with sautéed green beans and brown rice  

Chicken Provencal.......$25 
pancetta and melted gruyere, tomato olives and garlic  
white wine sauce, with sautéed garlic spinach  

Shrimp a la vodka .......$26 

Grilled Angus Ribeye ……$28 
Angus Certified Ribeye grilled and served with roasted baby fingerling 
potatoes and chef vegetable  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness 



 

Dessert $8 
Add a Scoop: Vanilla, Chocolate, Salted Caramel Gelato $.50 

Spiced California Carrot Cake  

Blueberry Pie ala Mode  

New York Style Cheesecake 

Double Chocolate Mousse Cake 

Vanilla & Chocolate Chunk Cookie Sandwich  



 

Salads  
Add Chicken $8 Add Shrimp $10 Add Salmon $10 Add Sesame Tuna $10 

Farmhouse Cobb……$9/15 
grilled chicken, romaine, heirloom tomatoes, avocado, hard boiled egg, chopped bacon, crumbled 

blue cheese, with Honey Dijon Ranch Dressing 

Candied Pecans and Pears…..$9/15 
Baby kale, Anjou Pears, candied pecans, dried cranberries, brie cheese 

honey apple cider vinaigrette  

Roasted Beet and Arugula…..$9/15 
pistachios, tomatoes, pickled red onion, and goat cheese,  

lemon vinaigrette 

Lowell’s Wedge…..$9/15 
hearts of romaine, tomatoes, bacon, Maytag blue cheese, pickled red onions,  

blue cheese dressing and fig balsamic drizzle  

Sandwiches 
served with homemade french fries & pickle 

Kale and Portobello Veggie Wrap…..$14 

Chicken Parm Grinder...$15 

Turkey Avocado Club ...$15 

Sliced Steak Sandwich...$16 
sautéed onions, melted cheddar 

Carne Asada Street Tacos...$16 
grilled steak, onions, cilantro, corn tortillas  

The Nine Old Men.......$16 
Grilled chicken, arugula, mozzarella, grilled  

tomatoes, red pepper coulis sauce , balsamic glaze 

Build Your own Burger  
Double Beef Patty $15 // Impossible Burger Patty $16   

lettuce , tomato , red onion  
Gluten Free Bun $1 // Add avocado $1 // Additional toppings .50¢ 

Applewood smoked bacon, sautéed onions, 
Fried egg, pickled red onions, portobello mushrooms,  

roasted red peppers, chipotle mayo, cheddar cheese, gruyere cheese  
Or 

“The Works” - sautéed onion, bacon, cheddar, fried egg, chipotle mayo $2.50 




