CHILLED
Jumbo Shrimp Cocktail* 18

preserved lemon aioli and cocktail sauce

STARTERS & SALADS
New England Clam Chowder 10
Crispy Brussels Sprouts 16

apples, bacon, spiced maple glaze,
walnuts, manchego

Caesar Salad 14

romaine, garlic croutons, parmesan

Autumn Salad 17

baby greens, apples, dried cherries,
walnuts, red onions, aged manchego;
served with white balsamic and
morello cherry vinaigrette

Lump Crab Cakes 26

baby arugula, smoked paprika aioli

SANDWICHES
Grill Burger 20

8oz beef burger, brioche bun, bacon, swiss,
lettuce, tomato, onion, served with fries

FROM THE SEA

Tuscan Salmon 34

pancetta, shallots, tomatoes, spinach,
crushed red pepper, parmesan cheese,
cream sauce, linguini

Apple Cider & Pancetta
Sauteed Shrimp 32

apples. shallots, garlic, apple cider, dijon,
thyme, yukon gold mashed potatoes,
seasonal vegetables

Haddock Florentine 32

spinach, tomato, cream sauce, seasoned
crumbs, whipped potatoes

THE GRILL

AT UNION BLUFF HOTEL

Mussels 20

tomato, bacon, blue cheese, garlic, shallots,
parsley, chardonnay butter sauce

Rhode Island Calamari 18
cherry peppers, pepperoncini, olive oil,
garlic butter

Lobster Ravioli 29
roasted tomatoes, brown butter, garlic
sauce

—— Salad Enhancements —

Grilled Chicken 9
*Salmon 13
*Beef Tips 12

FROM THE LAND
Pan Seared Filet 48

filet mignon, goat cheese balsamic,
mashed potatoes, seasonal vegetables

Pan Seared Chicken Breast 32

smoked maple knob creek cream sauce, yukon
gold mashed potatoes, seasonal vegetables

Slow Roasted Short Rib 39

pomegranate barolo demi-glace, wild
mushroom risotto

Consuming raw or undercooked foods may increase the risk of food-borne illness. Please check with your physican if you have any questions
about consuming raw or undercooked foods. Please advise your server of any dietary restrictions or concerns prior to ordering. 20% gratuity will
be added to parties of six or more. Parties of six or more may only split checks two ways.
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