
 
 

VERANDA MENU  
4pm – 10pm daily 

 

Raw Bar 

Local Oysters 2 each 

Littleneck Clams 1 each 

Poached Shrimp 2 each 

Poached Lobster 15 half/28 whole 

Seafood Platter 27 small/54 large 
Poached Lobster, Oysters, Littleneck Clams, Shrimp Cocktail 

 
▪ 
 

Light Fare 

Prosciutto di San Daniele, compressed melon 14 

Grilled Eggplant Goat Cheese Roulade,  
pickled lemon 10 

Vine Ripe Tomato Basil Bruschetta, 
aged balsamic drizzle 11 

Artisan Cheese Selection 16 

Crab Cake, roasted corn salsa 15 

Tandoori Chicken Skewers, mint yogurt 14 

Steamed Pork Scallion Pot Stickers,  
ponzu lime sauce 15 



 
Sushi  

5pm – 9pm daily, Monday - Saturday 

Spicy Tuna Roll, tempura flakes 12 

Negi Hamachi Roll  12 

California King Crab Roll 17 

Soft Shell Crab Tempura Roll, avocado, cucumber 21 

Sashimi Sampler:  Salmon, Tuna, Hamachi 24 
 
▪ 
 

Children’s Menu 

Garden Vegetables, dip 4 

Macaroni and Cheese 4 

Peanut Butter and Jelly Sandwich, potato chips 6 
 
▪ 
 

Desserts 

Orange Scented Crème Caramel   
spiced orange, shaved fennel marmalade  8 

Market Fresh Fruit Tart   
vanilla bean pastry cream  8 

CBI Cupcake   
chocolate buttermilk cake, dark chocolate ganache  4 

 
 

Before placing your order please inform your server if a person in your party has a food allergy. 
Consuming raw or undercooked potentially hazardous foods may increase risk of food borne illness. 

6.25% Massachusetts State tax is added to your check. 
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