
    

   
 
  
 

Appetizers 
 

Maine Crab Cake with smoked pepper remoulade and lemongrass cabbage slaw  12.50 
  

              Cocktail Shrimp     *    Six (local Cape Cod) Littleneck Clams     
  

Six Local Bay Oysters on the Half  Shell  
(Featuring Blue Point Oysters from Long Island) 

 
Any combination of  the above ~ mix & match     15  

  
     Seared Dayboat Scallop, beside a petite salad, toasted hazelnuts, tomatoes  

and cucumbers topped with a Yuzu vinaigrette     12 
   

Soups and Salads 
 

 Clam Chowder or Lobster Bisque 
Cup…  7      Bowl… 9 

  
          Golden Gazpacho, brioche croutons garnished with cucumber    8  

  
Caesar Salad romaine hearts, 

garlic croutons and parmesan cheese    6 
 

EYC mixed green salad, carrots, tomatoes, olives, red onion & croutons   5 
  

Classic Cobb Salad marinated grilled chicken on summer greens with  
cherry tomatoes, bacon, crumbled blue cheese, chopped egg and avocado   17 

  
Ensalada de Barcelona petite greens, Jamon, roasted peppers, 

Manchego cheese, Spanish olives and toasted almonds in a sherry vinaigrette   16 
 
 

Blue Cheese, Ranch, Russian, Caesar, Balsamic Vinaigrette, Zinfandel Vinaigrette 
Olive Oil & Red Wine Vinegar Cruets   

Please notify your server of any food allergies. Consuming raw or undercooked meats and fish may increase  
your risk of food-borne illness, especially if you have medical conditions.  

 



  
 
 
 

 

 
 

 
 
 
 
 

 

Chef ’s Signature Selections 
  

Grilled Beef  Tenderloin with rainer cherry & port reduction  
         toy box squash, German fingerling potato salad     24  

  
Grilled Native Center Cut Swordfish, served with mango black bean salsa,  

heirloom squash & cilantro puree   28 
   

Grilled Domestic Lamb Chops, apricot pistachio relish,  
quinoa salad and orange mint oil 

One Chop… 17           Two Chops… 32 
  

Maine Crab Cakes with smoked pepper remoulade and choice of  two sides   24 
   

Top Sirloin Filet served with potato and vegetable of  the day   28 
   

Sake Soy Glazed Sockeye Salmon, grilled scallions, soba noodle salad & gingered snap peas   26 
   

Orecchiette Kazanara, parmesan cream, house smoked bacon, leeks, fresh peas  
and fresh speckled butter beans tossed with orecchiette pasta and flat leaf  parsley 

Appetizer  9            Entrée  17   
                                                                 Sides 

German fingerling potato salad  4 
Sautéed spinach  4 

 
       Herbed rice pilaf  3  Sautéed toy box squash 4 

                                              Baked potato   3               Sweet potato fries  4   
  

Consumer advisory regarding mercury in fish*. Pregnant and nursing women, women who become pregnant, and  
children under the age of 12 are advised of the health risks associated with the consumption of the following fish: swordfish, shark,  

king mackerel, tilefish, tuna steaks, and canned white albacore tuna. Canned light tuna consumption should also be limited.  
these fish contain levels of mercury which the EPA and FDA agree can be toxic to a developing neurological system. 

* More detailed information can be obtained from this establishment upon request. 
Per Order of the Marblehead Board of Health 

 


