BEGINNINGS TO SHARE

SHRIMP, AVOCADO & MANGO STACK
21

SHRIMP COCKTAIL
20

KIM CHEE CALAMARI
lightly fried | crisp vegetables
22

CRAB CAKE
brown butter skillet corn | mustard beurre blanc
23

COCONUT CRUNCHY SHRIMP
citrus chili | coconut cream | soy dipping sauce
17

MEATBALLS + RICOTTA
veal | pork | beef | marinara sauce
19

BOWLS + GREENS

NEW ENGLAND CLAM CHOWDER
11/14

LOBSTER BISQUE
13/16

CAESAR SALAD
Parmesan cheese bowl | sweet peppers
achiote marinade
15

CHOPPED SALAD
English cucumber | heirloom tomato | pickled red
onion | pepperoncini | cannellini beans | white
balsamic basil vinaigrette
15

CHICKEN COBB SALAD
mixed greens | bacon | avocado
egg | tomato | blue cheese dressing
22

ADD TO YOUR SALAD: CHICKEN +10
SHRIMP +10 | SALMON* +10

BOAT TO BRUNCH

SURF & TURF BENEDICT
prime rib + smoked salmon | poached eggs | hollandaise
23

TRADITIONAL BENEDICT
Canadian bacon | poached eggs | hollandaise
17

SHAVED PRIME RIB BENEDICT
poached eggs | caramelized onions | hollandaise
23

CHART HOUSE OMELET
lobster | crab | shrimp | spinach | Jack cheese
mushroom white wine sauce
20

CHEDDAR CHEESE OMELET
three egg omelet
17

STEAK + EGGS
breakfast potatoes
23

PRIME RIB FRENCH DIP
Monterey Jack | caramelized onions | au jus | skinny fries
21

SMASH BURGER
diner sauce | cheddar | lettuce | tomatoes
onions | pickles
18

BEER BATTERED FISH & CHIPS
Skinny fries
19

BISTRO VEGGIE BURGER
grilled Beyond Burger | lettuce | tomatoes | onions
pickles | skinny fries
19

SIDESSm/Lg

SAUSAGE 5/8
BACON 8/10
SIDE TWO EGGS 7
ENGLISH MUFFIN 6
BREAKFAST POTATOES 9

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional

nutrition information available upon request.

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, mollusk, or eggs may

increase the risk of foodborne illness.



