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S m a l l  p l a t e S

l a k e s  &  O c e a n

Colossal shrimp cocktail, horseradish sauce  | add shrimp  GF

Calamari NASWA, house specialty, sweet thai chili sauce 

Fresh Maine lobster risotto, maine lobster, reggiano parmesan  GF

*Tuna, chickpea scallion crust, bang bang sauce, daikon summer slaw 

F a r m  &  F i e l d

Roma meatballs, angus beef, veal, pork, whipped ricotta, 
reggiano parmesan, marinara 

Pork dumplings, bang bang sauce, sweet thai chili

Eggplant rollatini, whipped ricotta, marinara,  
fresh mozzarella, reggiano parmesan

Caesar salad, handmade caesar dressing, toasted croutons

Golden beet & tomato, arugula, honey goat cheese, scallion oil

Bistro salad, field greens, cranberries, walnuts, cheddar,  
NH maple mustard dressing GF

Greek, romaine, chickpeas, kalamata, pepper, feta, tomato,  
cucumber, greek dressing GF

Yellow Heirloom tomato & burrata, black garlic ricotta, sweet basil oil GF

Salad add-ons

         salmon   | organic chicken   | prime filet tips  

B u r g e r s  &  S o u p s

Lobster bisque, sherry cognac cream, maine lobster morsels

NASWA clam chowder, house specialty, fresh clams in herbed broth, dill  GF

Paugus burger, pineland farms cheddar, applewood smoked
bacon, parmesan truffle fries  



B l u e  p l a t e S
p a s t a

Chicken piccata, artichokes, capers, white wine sauce, linguini 

Short rib mac & cheese, honey port glaze  

Bolognese, housemade angus veal, beef, pork, rigatoni   

Chicken parmesan, sweet basil, provolone, marinara, linguini  

Rigatoni primavera, fresh spinach, sun dried & cherry tomatoes, asparagus, 
red onion, zucchini, balsamic vegetable broth   GF | vegan

N e w  e n g l a n d  F i s h  p i e r
all fish are hand selected and inspected by the chefs - Cooked evoo

Chilean wild salmon, dill cream, fresh spinach, rice pilaf   GF

Stuffed haddock, shrimp & crab, parmesan risotto, seasonal vegetables  

Pan-seared haddock, kalamata, feta, tomato & herbs, rice pilaf   GF

Seafood risotto, fresh maine lobster, shrimp, scallops,
calamari, pomodoro risotto  

 Lobster ravioli, lilly’s homemade ravioli, fresh lobster meat,  
sherry cognac cream  

l o b s t e r
Twin 6oz lobster tails   

Twin stuffed lobster tails, lobster shrimp stuffing  

add a tail to any item 24 or stuffed  

Served with asparagus & fingerling potatoes GF

C h a r c o a l  F i r e d  G r i l l
a m e r i c a n  B e e f,  p o u l t r y  &  p a s t a

all uSDa prime*

*8oz. Prime filet, wild mushroom cabernet sauce, scallop potato, asparagus   GF

Blue tips, tenderloin, sweet bourbon BBQ, yukon mash, seasonal vegetable   GF

14oz. Duroc bone-in pork chop, 21 day dry-aged, apple plum chutney, yukon gold   GF

*Bacon & blue filet, stilton bleu, scallop potato, asparagus, horseradish sauce  GF

*16oz. Prime Delmonico steak, green peppercorn sauce, asparagus, yukon mash  GF

Filet oscar, jumbo lump crab, asparagus, béarnaise, fingerling potatoes  GF

24oz. Prime Porterhouse, wild mushroom caviar,  
caprese asparagus, fingerling potatoes   GF 

Gluten free pasta available

S i d e s
Creamed spinach  |  Grilled asparagus   |  parmesan risotto  

parmesan truffle fries    

*Above items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

 ** Before placing your order, please inform your server if a person in your party has a food allergy.
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