
★  Appetizer Platter  ★
Calamari, Cheese Steak Eggrolls, 

Raspberry BBQ Shrimp   35

Soups, Salads, Sandwiches
Lobster Bisque   10
Award Winning Recipe

Cabin Salad   8
Bacon, Smoked Turkey, Swiss Cheese,
Honey-Lemon-Chardonnay Dressing

Iceberg Wedge   9
Bacon, Red Onion, Grape Tomato, 
Cucumber, Blue Cheese Dressing 
★ With Lump Crab Meat   16 ★

Salmon blt*   17
Pretzel Bun, Honey Mustard,

Smoked Bacon, Lettuce, 
Tomato, Cabin Chips

French Onion Soup   7
Garlic Croustade, White Cheddar

Caesar Salad   8
Romaine, Shaved Parmesan, 

House Made Croutons 

BLACKENED SALMON SALAD*  18
Mixed Greens, Toasted Walnuts, 

Bleu Cheese, Grape Tomato, 
Balsamic Vinaigrette

Cabin Burger*   16
Certified Angus Beef®  

Baby Swiss Cheese, Mushrooms, 
Steak Fries, Pickles, Brioche Bun

Appetizers
Cheese Steak Eggrolls

Horseradish Cream, 
Sweet/Spicy Chili Sauce   11

Crispy Calamari
Roasted Cherry Tomatoes,

Pesto Ranch Dipping Sauce   14

Blackened Scallops
Fuji Apple & Cucumber Slaw, 

Remoulade Sauce   18

Sausage Stuffed Mushrooms
House Made Sausage, Parmesan,

Spicy Tomato Ragout   12

Raspberry BBQ Shrimp
Applewood Smoked Bacon,

Toasted Cashew Basmati Rice Rice   15

Shrimp Cocktail
Bloody Mary Cocktail Sauce

12 ( 4 ) or 20 ( 8 )

Seafood 
Seared New Bedford Scallops.......................................................................................  39
  Roasted Brussels Sprouts, Mashed Sweet Potatoes, Cider Reduction

Gulf of Maine Salmon*......................................................................................................  29
  Butter Poached Fingerling Potatoes, Broccolini, Lemon Herb Beurre Blanc

Gulf Shrimp Pasta................................................................................................................  28
  Ziti Pasta, Broccolini, Roasted Cherry Tomatoes, Parmesan, Roasted Garlic Cream

Alaskan Red King Crab....................................................................................................... 55
  One Pound Legs, Steamed, Clarified Butter, Garlic Mashers, Asparagus

Twin Coldwater Lobster Tails........................................................................................ 49
  Broiled, Drawn Butter, Garlic Mashers, Steamed Broccoli

includes choice of french onion soup, caesar or cabin salad
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Roasted Carrots & Cipollini Onions  8
Steamed Asparagus  8

sauce béarnaise
Fingerling Potato Hash  8

artichokes, sweet peppers, parmesan

Roasted Brussels Sprouts  8
Spinach  8

sautéed or creamed
Loaded Baker  8

cheddar, bacon, sour cream, chives

★    Prosciutto Mac 'n Cheese   14    ★
cheddar, provolone & parmesan cheese, crispy prosciutto 
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Steak Christopher*........................................................................................................39
  A Cabin Club Classic - Grilled Twin Tournedos of Filet Mignon topped with  
  Sautéed Shrimp, Asparagus, Sauce Béarnaise, Garlic Mashers

Champagne Surf & Turf*...............................................................................................49
  Char-Grilled Twin Medallions with Cabernet Reduction, 
  Broiled Lobster Tail with Champagne Beurre Blanc, Garlic Mashers, Asparagus

Bourbon Steak Diane.....................................................................................................35
Twin Filet Medallions, Mushrooms, Mashed Potatoes, Spinach, Bourbon Cream

Blackened Bleu Strip*...................................................................................................44
  House Spices, Bleu Cheese Crust, Garlic Mashers, Buttermilk Fried Onions

Slow Cooked Beef Short Rib....................................................................................36
  Celery Root Mash, Char Grilled Carrots, Spinach, Cabernet Au Jus

Hampshire Pork Ribeye*...............................................................................................26
  Fingerling Potato Hash, Roasted Tomatoes, Sprouts, Bacon, Cider Reduction

Coleman Farm's Chicken..............................................................................................25
  Wild Mushroom & Sage Jasmine Rice, Green Beans, Prosciutto Tomato Ragu

includes choice of french onion soup, caesar or cabin salad

Cabin Club Favorites

    GUESTS WITH KNOWN FOOD ALLERGIES SHOULD ALERT THEIR SERVER PRIOR TO ORDERING.

*THERE IS AN INCREASED DANGER OF FOOD-BORNE ILLNESS WHEN CONSUMING
RAW OR UNDERCOOKED MEATS OR SEAFOOD PRODUCTS.  

Simply
Ala Carte

Soup or Salad
& Choice of Side

we proudly serve only the finest  
certified angus beef®  & certified angus beef® prime steaks

Signature Steaks

★  Cabin Club's Famous Sizzling Skillet of Mushrooms    10  ★

SIGNATURE STEAK PRESENTATIONS
Classics ~ peppercorn style or blackened bleu ............................................................  6
Oscar ~ topped with alaskan king crab, asparagus spears & sauce béarnaise........... 12

Center-Cut Filet Mignon - 7 oz ..........................34...........................................42

Thick Cut Filet Mignon - 10 oz ...........................46...........................................54

New York Strip Steak - 10 oz ...............................31...........................................39

U.S.D.A. Prime Sirloin - 10 oz ...............................26...........................................34

U.S.D.A. Prime Center-Cut Strip - 14 oz .........41...........................................49

Delmonico - 16 oz ........................................................41...........................................49

★   Add a Broiled Lobster Tail to any Steak   20   ★

*

Our Gift Certificates Never Expire and Are Always in Good taste!
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