
Portobella Pizzas 9
Two baked portobellas, thyme, tomato basil sauce, feta and
jack cheese. Served with roasted sweet potatoes.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of  food borne illness, 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.

A gratuity of  18% will be added to parties of  six or more. 7/13

Beacon Onion Rings 6
Jumbo-sized onion rings hand-breaded and lightly fried.
Served with a side of  chipotle dipping sauce.

Grilled Calamari 9
Calamari with extra virgin olive oil, smoked jalapeno aioli.

Starters

Chowder and Salads

Asparagus Fritti 8
Lightly coated and deep fried, asparagus spears served with
tomato basil sauce.

Thai Chicken Tenders 7
Crispy fried chicken tenders tossed in a sweet and spicy
Thai chili sauce.

Beacon Mixed Green Salad 6
Mixed greens tossed with dried cranberries, candied pecans,
tomatoes, red onions, balsamic vinaigrette. 

Nicoise Salad 14
Fresh ahi tuna with tomatoes, garlic, green beans, onions,
eggs, potatoes and nicoise olives over mixed greens.
Finished with lemon vinaigrette.

Tomato and Buffalo 9
          Mozzarella
Vine-ripe beefsteak tomatoes, fresh mozzarella, shaved red
onion and basil, lightly drizzled with balsamic reduction.

Caesar Salad 7
Chopped hearts of  romaine and house-made croutons tossed
in Caesar dressing and topped with a Parmesan crisp. 

Grilled Jumbo Shrimp Salad 15
Spicy orange marinated shrimp, grilled asparagus, shaved
fennel, mandarin orange and red onion over field greens.
Tossed in shallot mustard vinaigrette.

Asian Chicken Salad 14
Baby mixed greens topped with grilled chicken tenders,
mandarin oranges, shredded carrots, cucumbers, wok-
charred peppers, fresh peas, baby corn and sliced toasted
almonds.  Drizzled with Asian style orange-ginger vinaigrette,
topped with crunchy noodles.

Vegetarian

Farm Vegetable Pasta 9
Stewed vine ripe tomatoes, grilled squash, basil.

Clam Chowder 6
Chowder with broth, clams, diced chef  potatoes, onions, diced
applewood smoked bacon and celery, finished with cream.

Fresh Fruit Plate 12
Fresh summer fruit accompanied by Chef ’s cheese selections
and toast points.

Summer



Please feel free to substitute with any of  the following: vegetable of  the day, rice medley, mashed potatoes, french fries, sweet potato fries, small salad, or cole slaw.
Before placing your order, please inform your server if  a person in your party has a food allergy. 7/13

Luncheon Entrées

20 oz. Porterhouse 38
USDA “Prime” Black Angus, onion strings, Yukon Gold
mashed potatoes, green beans.

Sea Scallops 23
Pancetta and leek topping, garlic butter, wilted spinach, Yukon
Gold mashed potatoes.

Basil Butter Swordfish 24
Center-cut swordfish topped with an olive tapenade, roasted
duo of  potatoes, sautéed baby spinach.

Lobster Mac n’ Cheese 13
Chipotle cream sauce, roasted sweet potato, green beans.

Stuffed Filet Mignon 23
Stuffed filet with herbed chèvre cheese, topped with a sweet, dark
cherry bordelaise.  Served with french fries and broccoli.

Sandwiches

Baldwin Burger 9
A half-pound USDA “Choice” Black Angus burger,
charbroiled to your liking.  Served with french fries and your
choice of  two burger toppings: applewood smoked bacon,
sautéed onions, mushrooms, roasted peppers, American,
cheddar, Swiss, feta, or bleu cheese.

Innkeeper’s Melt 11
Shaved, roasted prime rib on sliced Italian bread with
moonlight mushrooms, barbeque sauce and Swiss cheese.
Served with sweet potato fries.

Lobster BLT Market Price
Lightly toasted brioche bun with iceberg lettuce, applewood
smoked bacon, topped with tomato basil aioli.

Pressed Grilled 11
       Chicken Sandwich

Tender grilled chicken breast, aged cheddar cheese, vine-
ripe tomato, butter lettuce, and applewood smoked bacon.
Served with a side of  buttermilk ranch dressing and sweet
potato fries.

Roasted Turkey 7
Oven-roasted sliced turkey, homemade stuffing, and
cranberry chutney on hearty seven-grain bread. Served with
sweet potato fries.

Baja Style Fish Tacos 13
Three Cajun spiced grilled fish tacos, topped with shredded
lettuce, tomato-avocado salsa and sour cream. Served in flour
tortillas with a side of  jasmine rice.

Summer


