BEACON GRILLE

LOUNGE MENU

SERVED DAILY FROM 3 TO CLOSING

APPETIZERS

GRILLED CALAMARI 9
Extra virgin olive oil, smoked jalapeno aioli.

BEACON ONION RINGS ¥ 6
Chipotle dipping sauce.

LocAL OYSTERS V] 12

Half-dozen local oysters, freshly shucked with
red wine mignonette and lemon cocktail sauce.

LOBSTER BISQUE 3

ASPARAGUS FRITTI U 8

With tomato basil sauce.

CHICKEN TENDERS 8
Spicy Thai chili sauce.

LOoBSTER CLAW COCKTAIL 14
Chipotle pepper cocktail sauce.

CHOWDER OF THE DAY 6

ENTREES

BALDWIN BURGER 11
A half-pound USDA “Choice” Black Angus burger, charbroiled
to your liking. Served with french fries or other side.
Choose two burger toppings:

Smokehouse bacon, sautéed onions, mushrooms, roasted
peppers, American, cheddar, Swiss, feta, or bleu cheese

ROASTED EGGPLANT RAvioLl ¥ 10
Blend of eggplant, mozzarella, and Pecorino Romano cheeses,
red pepper, gatlic, leeks, plum tomatoes - Spanish tomato sauce.

LOBSTER MAC N’ CHEESE 19

Tiny pasta shells and fresh Maine lobster in a creamy cheese
sauce with panko topping. A New England favorite!

BEACON MIXED GREEN SALAD & 6
Mixed greens tossed with dried cranberries, candied pecans,
tomatoes, red onion, and balsamic vinaigrette.

Grilled Chicken 4 Lump Crab 6

Grilled Shrimp 5 Lobster Meat 9

PENNE A LA BEACON 9 16
Pasta, grilled marinated shrimp, vine-ripe stewed tomatoes,
fresh basil.

MIXED GRILLE 19
Colorado lamb chops and two baked stuffed shrimp. Served
with Yukon Gold mashed potatoes.

INDIVIDUAL. GRILLED PI1ZzZZATAS

FILET 11
Arugula, grilled filet, feta cheese.

vegetables, and mozzarella.

GARDEN VEGETABLES (10

Roasted tomato sauce, grilled marinated

MARGHERITA Y 10
Roasted tomatoes, fresh mozzarella,
and basil.

Consuming raw or undercooked meat, poullry, 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.
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