
The Organic Iceberg Wedge
Bacon lardon, toy box tomatoes, Bermuda Red onion, 

smokey blue crumbles, candied walnuts,
 buttermilk Ranch, grated carrot, 

and garden herb oil $10

Prosciutto-Wrapped Asparagus Salad
Torta Rustica Beech Tree Ranch Farm goat cheese and 

pine nuts with a lemon citrus vinaigrette $14

Black Bean Soup
With sour cream, Cheddar Jack cheese, guacamole, 

crunchy tortilla strips and pico de gallo $6

Butternut Squash Bisque
Topped with toasted pumpkin seeds $6

French Onion Soup “Paris Market Style”
Toasted garlic herb crouton and Muenster & Swiss $6

Crab and Gazpacho Salad 
Shaved cucumber, concasse of tomato, 

yellow Bell pepper coulis, lump crabmeat, 
sea salt, and E.V.O.O. $13

Fruits de Mer
The freshest assortment of ocean crustaceans; clams,
 oysters both East and West, and shrimp, perched on 

a tower of shaved ice and served with citrus mignonette, 
Old Bay Remoulade, and cocktail sauce

Ala Carte
East Coast Oysters                                                 $2.75/pc
West Coast Oysters                    $3.25/pc
Point Judith Clams   $2/pc
Cherry Stones      $2/pc
Colossal White Shrimp                      $3.95/pc
Jumbo Lump Crabmeat   $16/ 3oz.

On The Rocks Towers
Grande $18

2 shrimp, 2 clams, 2 oysters East meets West,
 and 2 oz. Jumbo Lump crabmeat

Royale $42
4 shrimp, 6 clams, 6 oysters East and West, 

and 3 oz. Jumbo Lump crabmeat

Garlic and Gorgonzola Bread
Rustic-style bread with a garlic aioli, gorgonzola cheese 

and roasted red bell peppers $6

Mediterranean Calamari Fritti
Kalamata olives, artichokes, caper berries, Feta,

 EVOO, fresh lime $11

P.E.I Mussels Poulette
Roasted garlic, herb and white wine sauce 

with a touch of cream $9

Crab Cakes
Cumin citrus glaze, mango, candy orange, 
chilled hericot vert, and circus frisee $13

Antipasto
Turkish roasted red pepper, vibrant olive medley, salumi, 

mortadella, prosciutto di parma, fresh Mozzarella,
 basil, aged balsamic, and long-stemmed

 marinated artichokes $17

ENTREE SALADS
Schnitzel Salad

Hand-gathered field greens, Parmesan cheese, grape tomatoes, sun-dried cranberries, 
and cucumbers served atop an herb-crusted chicken schnitzel 

with a lemon citrus vinaigrette $12

Honey Salmon & Spinach Salad
With crumbled Laura Chenel goat cheese, sun-dried cranberries, almond crisps 
and country bacon topped with pan-seared salmon and a lemon vinaigrette $14

Sliced Sirloin Salad *
Assorted field greens and spinach, roasted red bell peppers, grape tomatoes, 

caramelized onions, Feta cheese crumbles and a sirloin steak,
 topped with a chimichuri sauce & aged balsamic vinaigrette $15

Pettibone’s Chicken Salad
Iceberg & Bibb lettuces, crispy bacon, diced cucumbers, tomatoes, aged Vermont 

Cheddar cheese, and fresh roasted, hand-picked chicken salad 
with celery and raisins $10

Mediterranean-Style Chicken Salad
Pesto-marinated grilled chicken served atop a bed of field greens, Buffalo Mozzarella, 

roasted garlic, artichoke hearts, tomatoes and crisp polenta croutons; 
with a balsamic vinaigrette and shaved Parmesan cheese $13

Abigail’s Caesar Salad
Romaine lettuce, shaved Parmesan cheese, tomatoes, house-made Caesar dressing, 

salt, pepper, and garlic croutons $7

Chopped Salad
Diced Iceberg and Romaine lettuces, tomatoes, cucumbers, garbanzo beans, apples, 

carrots, avocado, bell peppers, hard-boiled egg, onions and Feta cheese 
topped with a lemon vinaigrette $9

Add pesto-marinated grilled chicken $5
Add grilled Atlantic Ocean salmon $6

Add pan-seared Diver Sea scallops, grilled sliced sirloin steak
or grilled Gulf shrimp $8

SIGNATURE STONE PIES
Shrimp Scampi

With caramelized onions, Roma tomatoes, shrimp, E.V.O.O., capers, roasted garlic 
and Mozzarella cheese $13.95

The Tuscan Pepperoni
With red onions, Mozzarella & Asiago cheeses, pepperoni, house-made marinara 

and basil pesto sauce $11.95

Abigail’s Pie
With diced tomatoes, sugar snap peas, fresh basil pesto, Ricotta & Mozzarella cheeses 

and grilled chicken $11.95

Italian Vegetable
With roasted eggplant, tri-colored bell peppers, spinach, escarole, roasted garlic, 

caramelized onions, Portabella mushrooms, Ricotta and Mozzarella cheeses $11.95

Prosciutto Pie
With pear, Fontina cheese, caramelized onions and arugula $12.95

Classic Margarita
With tomatoes, roasted garlic, Mozzarella cheese and fresh basil $11.95

Pettibone’s Pie
With smoked Mozzarella cheese, Italian sausage, marinara sauce

 and Parmigiano Reggiano cheese $11.95

Spinach Pie
With Mozzarella & Feta cheeses, wilted spinach and fresh grape tomatoes $11.95

SANDWICHES
Prosciutto and Brie Panini

Prosciutto, Brie, oven-roasted tomatoes, and spinach & basil aioli 
on a local sourdough bread $14

Black Angus Burger *
Served on a seeded brioche with bacon, American cheese, pickles, 

caramelized onions, lettuce and tomatoes $11

Chicken Salad Croissant
Fresh roasted, hand-picked chicken salad with celery and raisins $10

Abigail’s Turkey Club
Toasted white bread with roasted turkey, sliced avocado, apple bacon 

and smokey blue cheese $10

Crab Cake Brioche
With arugula, remoulade and marinated tomatoes $12

Classic Corned Beef Reuben
Lean corned beef on toasted marble rye bread with sauerkraut, 

Russian dressing & Swiss $11

Grilled Vegetable Wrap
With yellow and green squashes, Portabella mushrooms, vine-ripened tomatoes, 

grilled Vidalia onions, spinach, broccoli rabe and Feta cheese $10

Abigail’s Grilled Cheese
Fontina, maple & pepper bacon, and marinated tomatoes 

on a local sourdough bread $11

HOUSE-MADE PASTAS
Papardelle Bolognese

Wide ribbon pasta with our signature meat ragout and fresh Ricotta cheese $14

Rigatoni A La Vodka
With grilled chicken, sweet Italian sausage, caramelized onions, spinach, 

diced pancetta and a tomato vodka sauce $14

Shrimp & Scallops Fra Diavolo
Served atop linguini pasta in a spicy tomato Pomodoro sauce 

with Parmesan cheese $16

Lemon & Pesto Rigatoni
With broccoli rabe, sun-dried tomatoes, roasted garlic and shrimp 

in a lemon pesto sauce $14

Linguini with P.E.I. Mussels
With chorizo and tomatoes in a saffron broth $15

MAIN PLATES
Lemon-Brined, Beer-Basted Rotisserie Chicken

Served with garlic-whipped Yukon Gold potatoes, creamed spinach
 and a natural au jus $15

Redfish Nouvelle
Lightly blackened and topped with shrimp, scallops, baby leaf spinach and a 

Mournay sauce; served with rice pilaf and zesty coleslaw $19

English-Style Fish & Chips
With herb-seasoned fries, zesty coleslaw and Tartar sauce $15

Skuna Bay Salmon “Vancouver Island”
Dehydrated soy salt, maple sugar, spice roasted parsnip veloute, 
garlicky super green spinach, crispy shallots, candied ginger $20

Chicken Pot Pie
With carrots, Red Bliss potatoes, celery, and caramelized pearl onions;

 served with a salad of hand-gathered field greens $13

Grilled Swiss Bratwurst
The classic veal sausage, served with a natural pan gravy, sauerkraut 

and whipped Yukon Gold potatoes $14

8 Oz. Grilled Black Angus Top Sirloin Steak Au Poivre*
In a brandy and peppercorn Au Poivre sauce; served with 
whipped Yukon Gold potatoes and roasted vegetables $19

*Thoroughly cooking meats, poultry, shellfish or eggs reduces the risk of food-borne ilness*
Menu descriptions do not include all ingredients. In the case of allergies, please notify your server prior to ordering. For all Parties of 6 or more, an 18% gratuity will be added.


