
Appetizer
Roasted Garlic Polenta Tots     	 8 
Shaved manchego cheese, cherry tomatoes, truffle aioli. 

Entrées
Seafood and Azuluna Sausage Linguine   	 15
Baby spinach, fennel, chili flakes, pomodoro sauce.

Soup/Sandwich    	 13
Azuluna croque-monsieur and roasted tomato soup.

Vine-Ripened Tomato and House-made Mozzarella Salad 	 11
Baby arugula, roasted red peppers, aged balsamic drizzle, and extra virgin olive oil.

Narragansett, Summer Ale (RI)          Can - 5

Sierra Nevada, Pale Ale (CA)	 Bottle - 6

Boddingtons, Pub Ale (ENG)	 Can - 7

Full Sail, Session Lager (OR)	 Bottle - 7

Beacon Mixed Green Salad	 7
Baby greens tossed with dried cranberries, candied pecans, 
and red onion in balsamic dressing.

Wilted Spinach Salad	 6
Baby spinach, chopped egg, pickled red onion, and bacon, 
lightly wilted, served with sweet and sour onion dressing.

Apple Salad				    8
Arugula, watercress, sliced apple, almonds,
and crispy goat cheese.

Sandwiches

Fruit Plate	 12
Fresh, seasonal fruit, sliced and arranged. Garnished
with artisanal cheese. Served with house-made crostini.

Crispy Calamari	 11
Tender calamari, tossed with a tangy sweet chili, lime,
and balsamic glaze served with pepperoncini aioli.

Soups, Chowders, and Salads  (Add to salads: grilled chicken (4), shrimp (6), or sliced steak (8).)

Baldwin Burger	 		  10
A half-pound burger, grilled to your liking.
Served with french fries.
Choice of  two burger toppings included: Applewood smoked bacon,
sautéed onions, mushrooms, roasted peppers, American, cheddar, Swiss, or blue cheese.

Innkeeper’s Melt	 12
Shaved roasted prime rib on sliced Italian bread with mushrooms,
horseradish sauce, and Swiss cheese.  Served with sweet potato fries.

Turkey Club	 10
With bacon, lettuce, tomato, mayonnaise, and french fries.

Lunch Menu
May 8 - May 14

(Full Dinner Menu Also Available)

Be sure to notify server of any food allergies. 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. 18% gratuity included on parties of  six or more.

Asparagus Fritti			   9
Lightly coated and deep fried asparagus spears
served with tomato basil sauce.

Thai Chicken Tenders	 8
Crispy chicken tenders tossed in a sweet and spicy
Thai chili sauce.

Soup of the Day				   6

Classic French Onion	 7
With three onions - Spanish, red and leeks, topped with 
croutons and melted Gruyère cheese.

Lobster Bisque				    8
In-house traditional Boston recipe.

Clam Chowder	 7
Creamy New England chowder with broth, clams, diced
chef potatoes, onions,  bacon, and celery, finished with cream.

Beacon Onion Rings			   7
Jumbo-sized, crispy onion rings hand-breaded and
served with house-made ranch aioli.

Coconut Shrimp	 11
Crusted with panko crumbs and shaved coconut,
served with sweet orange-horseradish sauce.

Caesar Salad				    8
Romaine lettuce, tossed in our Caesar dressing,
topped with house-made croutons and Parmesan.

Balsamic-Roasted Beet Salad	 8
Roasted beets, sliced and layered with arugula, crispy goat 
cheese, and topped with pistachios and roasted shallot dressing.

Asian Chicken Salad			   15
Mixed greens topped with grilled chicken, mandarin oranges, 
shredded carrots, cucumbers, wok-charred peppers, fresh peas, baby 
corn, sliced almonds, crunchy noodles and orange-ginger vinaigrette.Appetizers

Pressed Grilled	 12
	        Chicken Sandwich
Tender grilled chicken breast, aged cheddar cheese, vine-ripe tomato,
romaine lettuce, and applewood smoked bacon. Served with a side of
buttermilk ranch dressing and sweet potato fries.

Rare Ahi Tuna “Sandwich”	 10
Fresh tuna, sesame pita, cucumber, wasabi mayo, and arugula. 

Lobster Roll		  Market Price

Petite New York Strip Steak		  14
Open faced sirloin on griddled garlic bread.

Vegetarian
Fig, Walnut, and Mascarpone Ravioli		 10
Fig, walnut, and mascarpone ravioli simmered in brown butter sauce with walnuts,
sage, and Parmesan.

Basil Fettuccine	 12
Basil fettuccine in a light cream sauce, tossed with vegetables, basil, garlic,
shallots, and smoked Gouda.

Weekly Features Beer Pairing

Lunch Entrées
House-Brined Pork Single Chop	 14
Large single pork chop, grilled and served with apple chutney, au gratin potatoes, 
Brussels sprouts with melted cheese, and cider demi-glace.

Beacon Scallops			   21
Scallops, toasted pancetta and melted leek sauce, mashed potatoes, and sautéed spinach.

Baja Fish Tacos	 14
With Spanish rice. Three per order.

Lobster Mac n’ Cheese	 14
Fresh lobster meat tossed with shell pasta, classic béchamel, Fontina cheese,
and seasoned panko topping. Served with lemony arugula.

Grilled Atlantic Salmon		  17
Six oz. grilled salmon served with au gratin potatoes and sautéed spinach.

7 oz. Filet Mignon	 29
Seasoned mashed potatoes, asparagus, and demi-glace.



Sparkling	 glass        bottle
Villa Sandi, Il Fresco, Prosecco, Veneto, Italy, NV		 9           34
Moët & Chandon, Brut, Imperial					     17           67

White	      (See also full Wine List) 		

Caposaldo, Pinot Grigio, Veneto, Italy, 2011	 7           26
Chehalem, Pinot Gris, Willamette Valley, Oregon, 2010	 10           38
Prinz von Hessen, Riesling, Rheingau, Germany, 2009	 8.50        32
Isabel, Sauvignon Blanc, Marlborough, New Zealand, 2011	 9           34
The Whip, White Wine Blend, Livermore Valley, California, 2010	 11           42
Cave de Lugny, Chardonnay, Mâcon-Villages, Burgundy, France, 2010	 8           28
Emma Pearl, Chardonnay, Central Coast, California, 2009	 9           34
J Vineyards, Chardonnay, Russian River Valley, California, 2008	 14           52
Chateau Saint Eulalie, Rose, France, 2011 	 9           34

Red	      (See also full Wine List)		

Angeline, Pinot Noir, California, 2010	 8.50        32
Chehalem, 3 Vineyard, Pinot Noir, Willamette Valley, Oregon, 2009	 13.50        49
Qupe, Syrah, Central Coast, California, 2009	 10           36
Santa Julia, Organica, Malbec, Mendoza, Argentina, 2011	 8.50        32
Peirano Estate, Six Clones, Merlot, Lodi, California, 2010	 9           34
Vega Sindoa, El Chaparral, Old Vine Garnacha, Navarra, Spain, 2009	 9           34
Castello di Querceto, Chianti Classico, Italy, 2008 (Sangiovese Blend)	 9.50        38
St. Francis, Old Vine Zinfandel, Sonoma County, California, 2008	 11.50        43
William Hill, Cabernet Sauvignon, Central Coast, California 2009	 8           30
Josh Cellars, Cabernet Sauvignon, North Coast, California, 2009	 11           40
Ramey, Cabernet Sauvignon, Napa Valley, California, 2007	 17           62

Draft Beers					     5.50

Harpoon, IPA (MA)
Allagash, White (ME) 
Cisco, Sankaty Light (MA) 
Sam Adams, Summer Ale (US) 
Newcastle, Brown Ale (ENG)
Victory, Donnybrook Stout (PA) 
Dogfish Head, 60 Minute IPA (DE)

Bottled Beers						     4.50

Bud Light (US)
Budweiser (US)
Miller Lite (US)
Heineken (HOL)
Coors Light (US)
Michelob Ultra (US)
Corona Extra (MEX)
Clausthaler N/A (DEU)					   

Artisan Beers
Stella Artois (BEL)	 					     6
Ipswich, Original Ale (MA)	 				    6
Lindemans, Framboise (BEL)	 			   10
Sierra Nevada, Pale Ale (CA)	 			   6
Sierra Nevada, Ruthless Rye IPA (CA)		 7
Doc’s, Hard Cider (NY)	 			   8
Dale’s Pale Ale (CO) 6.5% abv	 			   6
Saison DuPont (BEL) 6.7% abv	 			   13
Narragansett, Summer Ale (RI)	 5

Clown Shoes, Eagle Claw Imperial Amber 22 oz. (MA)   14
Sam Adams, Boston Lager (US)	 5
Stone, Oaked Arrogant Bastard Ale (CA)	 8
Chimay Trappist, Grande Réserve (BEL) 9% abv	 10
Cisco, Whale’s Tale Pale Ale (MA) 6.8% abv	 7
Boddingtons, Pub Ale (ENG)	 7
Brooklyn, Lager (NY)	 5
Full Sail, Session Lager (OR)	 7
Ommegang, Witte (NY)	 8

Straight Up
Corpse Reviver No. 2
Knockabout Gin, Cocchi Americano, Cointreau, 
Lemon, Absinthe

Pomegranate Cosmopolitan
House-Made Pomegranate Vodka, Chateau Pomari, 
Grenadine, Lime

On the Rocks
Tequila-Honey Smash
Reposado Tequila, Honey, Mint, Lemon 

Ransom Collins
Barrel Aged Gin, Lemon, Simple Syrup, Soda

Spring Sparklers
Czech Mail
Rhum Clément, Becherovka, Honey, Lemon, Prosecco

Indicates wines that have been made from organically grown grapes.

Featured Drafts
Chimay Trappist, Tripel (BEL)  9 oz.	 9
An incredible blonde Tripel from Belgium’s most iconic producer.

Pretty Things, ‘Jack d’Or’, Saison Americain (MA)	 7
An American take on the French farmhouse ale, from Massachusetts’ 
hottest microbrewery.

Specialty Cocktails		  All at 9.95

MacRostie, Pinot Noir,         	 16        62
Sonoma Coast, California, 2008
This Pinot Noir is juicy and ripe yet finishes clean and refreshing.

Featured
Wine

Seelbach
Eagle Rare Bourbon, Cointreau, Prosecco, Two Bitters 

Amalfi Coast
House-Made Limoncello, Averna, Prosecco

Amelia
Vodka, Elderflower, House-Made Blackberry Puree, 
Lemon, Lavender

Jamaica Farewell
Appleton Rum, Watermelon Shrub, Falernum, Lime, 
Smoky Rinse

Rye Go Home
Rye, Punt e Mes, Cointreau, House-Made Coffee-
Orange Bitters

Violet Femme
Gin, St. Germain, Crème de Violette, Lemon, Boston Bittahs 

Strawberry-Rhubarb Rickey
House Strawberry-Rhubarb Vodka, Rhubarb Syrup, Fresh 
Lime, Soda 

Stone-Fence Swizzle
Rum Blend, House-Made Apple Shrub, Falernum, Lime

Beacon Back Nine
House-Made Sweet Tea Vodka, Mel’s Lemonade, Regan’s 
Orange Bitters


