
From the Cutting Board

Vegetable Vol au Vent - Marinated Grilled Portabello Mushrooms, Red
Peppers, Eggplant, Zucchini and Squash, D iced and Placed U pon Puff Pastry,
Topped with Melted H erb Goat Cheese and Roasted Tomato Coulis. $5.95

Century H ouse Filo R oll- Sautéed Chanterelle Mushrooms &  Spinach,
W rapped in F ilo Pastry and Topped with a Fresh Pesto C ream Sauce. $5.95

S hrimp Brochette- Jumbo Shrimp W rapped with Sundried Tomatoes,
H orseradish and A pplewood Smoked Bacon Laced with a H oney Stone Ground
Mustard Sauce. $9.95

S hrimp Cocktail-C lassic Tangy H orseradish Sauce C ompliments Three
C olossal C hilled Shrimp. $9.95

Century H ouse P izza-C ountry S tyle Pizza with Pesto, Sundried
Tomatoes and A siago C heese. $8.95

P ortabella M ushroom Crepe-S liced Portabello Mushrooms Sautéed and
D eglazed with a Rich Taylor F lagate Port W ine, E nclosed in a Light W ild
Rice C repe and F inished with a F resh C hive B eurre B lanc. $5.95

Filet M ignon- Twin Tournedos Grilled to Perfection and Topped with a
Shittake Mushroom D emi-Glace. $22.95

N ew York S trip S teak-14 oz. C ertified B lack A ngus Strip Loin F inished
with a Roasted Garlic Butter. $24.95

P rime R ib of Beef-Slow Roasted to Perfection and Served with a Rich au
Jus &  C reamy H orseradish Sauce. 14 oz. $22.95  20oz. $29.95

Veal O scar- H and-Cut Veal Medallions with Lobster and C rab Meat,
Poached A sparagus and H ollandaise Sauce. Served atop Garlic Smashed
Potatoes. $20.95

Veal O sso Bucco- B raised Shanks of Veal, S immered with Plum Tomatoes,
C abernet Sauvignon and Veal D emi-Glace. Served O ver Risotto. $21.95

O ven R oasted Fresh D uck- Fresh Long Island D uckling, S lowly Roasted
and Partially D e-boned, Served with C oriander W ild Rice and a Zesty A pricot
Glaze. $21.95

Chicken P ot P ie-Chunks of Chicken and Seasoned Vegetables in a C reamy
Sauce  Topped with Golden Puff Pastry and Served with O ur O wn Corn B read.
$16.95

Grilled P ork Tenderloin-Marinated with O ur O wn “Century H ouse” Rub and
Grilled. S liced and F inished with a Fresh Sage and Sundried C ranberry Gastric.
$17.95

Chicken M arsala-B oneless Chicken B reasts Pan Seared with O live O il,
F inished with Fresh Mushrooms in a Marsala W ine Sauce. $17.95

P asta

From the S ea
Lighthouse S hore D inner-A  Combination of a B roiled Maine Lobster Tail with
D rawn Butter, Three O versized Shrimp Prepared Scampi Style and Grilled
Marinated Scallops. $28.95

P oached A tlantic S almon Filet- Poached in a Champagne and Fresh H erb
Fume.  Finished with a Fresh C rabmeat and Vanilla Bean Beurre B lanc. $18.95

P an S eared S ea Bass-Filet of Sea Bass Seasoned with a B lend of Fresh H erbs
and Spices.  Pan Seared then O ven Roasted, Perched atop Smashed Potatoes.
Topped with Leeks and Roasted Red Peppers in a Saffron Lime C ream Sauce.
$18.95

Baked S crod – Simply Baked with W hite W ine, Butter and Lemon. $16.95

S urf &  Turf– Filet Mignon Grilled to Your Liking Served with a Succulent
Lobster Tail. $29.95

The H arbor S eafood P latter-Three Large Guinness Beer Battered Shrimp,
O cean H erb B readed Scallops and B lue Point Corn Meal B readed O ysters.$23.95

Lobster Tails- Fresh Lobster Tail, Served with D rawn Butter and Fresh Lemons.
Single $21.95 Twin $29.95

Grilled S hrimp-Marinated Jumbo Shrimp Grilled to Perfection, Served O ver a
Bed of B raised Spinach and Tomato Concasse. Topped with Fresh Lobster and
Crabmeat. $20.95

S oups
M artha’s Vineyard Lobster Chowder- Tender C hunks of Lobster in a
H earty C howder. $8.95

French O nion S oup-Spanish O nions Sautéed in a H earty B eef S tock with
S liced B aguette and Melted Swiss and Gruyere C heese. $4.95

S oup of the D ay- A sk Your Server for Today’s O ffering.

S alads
Caesar S alad- Fresh C risp Romaine Lettuce Tossed with our Special C aesar
D ressing, Topped with H omemade C routons and Romano Cheese. $2.95

Field Greens- A  Mixture of Fresh Garden and Peppery F ield Greens Tossed
with Your Choice of Roasted Shallot V inaigrette, Sundried Cherry V inaigrette
or B leu C heese. $2.95

S pinach S alad- Fresh Baby Spinach Tossed with Fresh Mushrooms, C arrots
and Tomatoes in B uttermilk H orseradish D ressing. $3.95

R ack of Lamb Gourmet-14oz. N ew Zealand Rack Seared to Lock in the Juices. B rushed with Stone Ground Mustard 
and Seasoned B read C rumbs, F inished with a Rosemary D emi-Glace. $25.95

Clams O reganato-A  “B akers D ozen” of F resh Little N eck C lams,
S immered with Plum Tomatoes, W hite W ine and O regano. Served O ver
Linguine. $19.95

Tortellini M aribou- Spinach Tortellini Tossed with Roasted Red Peppers,
A rtichoke H earts and B lack O lives in a Pesto C ream Sauce. $16.95

S eafood R isotto- Jumbo Shrimp, F resh C rabmeat and Lobster Sauteed
with E xtra-V irgin O live O il, Shallots and Roasted Garlic. D e-glazed with
C hardonnay and S immered to Perfection. $19.95

Tortellini P rovencal- Vegetarian Spinach Tortellini Prepared in a S imple,
but Tasty Red Sauce, F inished with F resh B asil Pesto. $15.95

N ew E ngland Crab P rofiteroles- Fresh N ative N ew England C rab Perched atop Three Savory Buns of Choux Pastry. 
Complimented with a Lime Zest C ream Sauce. $6.95

Please ask  your server  for the shared entree plate charge. For your convenience, 18%  gratuity will be added to all parties of ten guests or more.

A ppetizers


