
Fish and Seafood Beef, Poultry, Lamb, Pastas, Etc.

Roasted Eggplant Ravioli 10
Blend of  eggplant, mozzarella, and Pecorino Romano cheeses,
red pepper, garlic, leeks, plum tomatoes - Spanish tomato sauce.
Grilled Calamari 9
Extra virgin olive oil, smoked jalapeno aioli.
Beacon Onion Rings 6
Chipotle dipping sauce.

Soups, Chowders, and Salads

Duo of Stuffed Shrimp 26
Three lobster-stuffed shrimp, three crabmeat-stuffed shrimp, creamy lobster sauce,
squash medley, shallot butter, Yukon Gold mashed potatoes.

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

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

Mahi Mahi 24
Grilled peach relish, jasmine rice, green beans.

Lobster Mac n’ Cheese 19
Chipotle cream sauce, roasted sweet potato, green beans.

Seared Sea bass 28
Smoked tomato coulis, jasmine rice, squash medley.

Cedar Planked Salmon 19
Grilled fig compote, roasted sweet potato, rainbow micro greens.

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

Colorado Lamb Chops 30
Grilled half-rack of  lamb, pistachio-mint pesto, fingerling potatoes,
sautéed baby spinach.

Chicken Under a Brick 17
Crispy, aromatic half  chicken cooked under a brick, jasmine rice, green beans.

Penne à la Beacon 16
Pasta, grilled marinated shrimp, vine-ripe stewed tomatoes, fresh basil.

Boneless Prime Rib au jus 10 oz./16 oz. 22/30
Slow-roasted, horseradish cream, green beans, baked potato.

Filet Mignon 8 oz./12 oz. 26/33
USDA “Choice” Black Angus, Yukon Gold mashed potatoes, broccoli.

New York Sirloin 14 oz. 29
USDA “Prime” wet-aged center-cut, roasted duo of  potatoes, sautéed baby spinach.

Veal Long Bone Chop 14 oz. 30
Roasted shallot Dijon vinaigrette, roasted duo of  potatoes, green beans.

Summer
Dinner Menu

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. Be sure to notify server of any food allergies.

Shrimp Cocktail           12
Five jumbo shrimp, cocktail sauce, lemon wedge.

Seared Ahi Tuna           11
Asian spices, wasabi, pickled ginger, soy sauce.
Crab Cakes           12
Roasted pepper lime butter sauce.

Soup of the Day 4

Lobster Bisque 8
With pieces of  fresh lobster.

Classic French Onion 6
Topped with croutons and Gruyère.

Chowder of the Day 6
Chef's choice: fish, seafood, or classic clam.

Local Oysters         12
Half-dozen local oysters, freshly shucked with
red wine mignonette and lemon cocktail sauce.
Asparagus Fritti           8
With tomato basil sauce.
Lobster Claw Cocktail         14
Chipotle pepper cocktail sauce.

Appetizer: Shrimp Tempura Cocktail 11
Four jumbo shrimp, tempura battered and paired with a tomato-chipotle sauce and an avocado puree.

Filet Mignon 23
Six ounce grilled center cut filet tenderloin crusted with fresh horseradish and served with a
warm fingerling potato and green bean salad.

Surf & Turf 39
Eight ounce grilled filet mignon with a classic béarnaise sauce paired with a crab-stuffed
lobster tail. Served with grilled asparagus and roasted sweet potatoes.

Lemon Snapper 27
Wild-caught lustrous pomfret from Kona, Hawaii, grilled and served with truffled artichoke
risotto and sautéed green beans.

Stuffed Portobella 19
Baked portobella caps stuffed with layers of  pesto, stewed vine-ripe tomatoes, herbed goat
cheese, grilled asparagus, and topped with fresh mozzarella, served with spinach salad.

Dessert: Vanilla Panna Cotta 7
House-made strawberry jelly.

The Wedge           6
Iceberg wedge topped with crispy bacon crumbles,
grape tomatoes, crumbled bleu cheese dressing.
Tomato and
    Buffalo Mozzarella           9
Vine-ripe beefsteak tomatoes, fresh mozzarella,
shaved red onion, basil, lightly drizzled with
balsamic reduction.
Caesar Salad           8
Hearts of  romaine, shaved parmesan, croutons,
tossed in our Caesar dressing.

Spinach Salad 8
Fresh baby spinach, chopped egg, mushrooms,
tomatoes, scallions, red onion, warm bacon dressing.

Chopped Salad 6
Chopped egg, radishes, onions, mushrooms,
cucumbers, tomatoes, hearts of  palm, bacon,
chipotle ranch dressing.
Mixed Green Salad 6
Mixed greens tossed with dried cranberries, candied
pecans, tomatoes, red onions, balsamic vinaigrette.

This Week’s Specials
Wine Pairing     Glass - 9   Bottle - 34
Villa Sandi, Il Fresco, Prosecco,
Veneto, Italy, NV

Wine Pairing     Glass - 9.50     Bottle - 35
Boomtown, Syrah,
Columbia Valley, Washington, 2007

Wine Pairing     Glass - 13.50   Bottle - 49
Chehalem, 3 Vineyard, Pinot Noir,
Willamette Valley, Oregon, 2007

Wine Pairing     Glass - 9     Bottle - 34
Eddy Family, Sauvignon Blanc,
Marlborough, New Zealand, 2007

Wine Pairing     Glass - 11   Bottle - 40
Tenuta di Salviano, Turlo,
Umbria, Italy, 2008 (Sangiovese Blend)

Wine Pairing     Glass - 5.50
L’Echarderie, Coteaux du Layon,
Loire Valley, France, 2005 (Chenin Blanc)

Beacon Steak and Seafood           34
• Colorado Lamb Rack     •     8 oz. Filet Mignon     •     8 oz. Prime Rib     •     Fresh Lobster Cake     •     Stuffed Shrimp     •     Lobster Tail •

Choose one meat and one seafood entrée from above to create your own surf  and turf. Served with Yukon Gold mashed potatoes and your choice of  vegetable.

Appetizers



Draft Beers 4.95

Anchor Steam (CA)
Harpoon, IPA (MA)
Amstel Light (HOL)
Guinness, Stout (IRE)
Sam Adams, Seasonal (US)
Sam Adams, Boston Lager (US)
Blue Moon, Belgian White (US)
Dogfish Head, 60 Minute IPA (DE)

Bottled Beers 3.95

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) 5
Doc’s, Hard Cider (NY) 8
Dale’s Pale Ale (CO) 6.5% abv 5
DuPont, Saison (BEL) 6.7% abv 13

Cape Ann, Fisherman's Brew (MA) 6
Harpoon, Single Hop ESB 22oz (MA) 13
Sam Adams, Double Bock (US) 9.5% abv 8
Chimay Trappist, 'Cap Bleu' (BEL) 9% abv 10
Chimay Trappist, 'Cap Rouge' (BEL) 7% abv 9
Cisco, Whale's Tale Pale Ale (MA) 6.8% abv 7
Smuttynose, Old Brown Dog Ale (NH) 6.5% abv 6

Sparkling glass bottle
Villa Sandi, Il Fresco, Prosecco, Veneto, Italy, NV 9    34
Perrier-Jouët, Grand Brut, Champagne, France, NV (187 ml) 16

White
Caposaldo, Pinot Grigio, Veneto, Italy, 2009 7  26
Eddy Family, Sauvignon Blanc, Marlborough, New Zealand, 2007 9  34
Chehalem, Pinot Gris, Willamette Valley, Oregon, 2008 11  40
Mercer Estates, Riesling, Yakima Valley, Washington, 2008 8.50  32
Cave de Lugny, Chardonnay, Mâcon-Villages, Burgundy, France, 2008 7  26
Nozzole, Le Bruniche, Chardonnay, Tuscany, Italy, 2008 9.50  35
Landmark, Overlook, Chardonnay, California, 2007    13.50   49

Red
Angeline, Pinot Noir, California, 2009 8.50  32
Chehalem, 3 Vineyard, Pinot Noir, Willamette Valley, Oregon, 2007 13.50  49
Boomtown, Syrah, Columbia Valley, Washington, 2007 9.50  35
Goulart, Clásico, Malbec, Mendoza, Argentina, 2009 8  30
Hope Estate, Merlot, Hunter Valley, Australia, 2007 8.50  32
Campo Viejo, Crianza, Rioja, Spain, 2006 (Tempranillo Blend) 6.50  24
Tenuta di Salviano, Turlo, Umbria, Italy, 2008 (Sangiovese-Cabernet-Merlot Blend) 11  40
Seghesio, Zinfandel, Sonoma County, California, 2008 12.50  46
Bodega Septima, Cabernet Sauvignon, Mendoza, Argentina, 2007 7  26
Josh Cellars, Cabernet Sauvignon, North Coast, California, 2007 11  40
Ramey, Cabernet Sauvignon, Napa Valley, California, 2006 17  62

Wines by the Glass

Please ask your server for our separate Wines by the Bottle and Reserve list.

Straight Up
Bleu Ribbon Martini
Bombay Gin, Dolin Dry Vermouth, Bleu Cheese Stuffed Olives
Pomegranate Cosmopolitan
Three Olives Pomegranate Vodka, Chateau Pomari, Pomegranate, Fresh Lime Juice
Court’s Adjourned
Hendricks Gin, St. Germain Elderflower Liqueur, Orange Bitters, Moscato
Basil and Lime Gimlet
Hangar One Kaffir Lime Vodka, Basil, Fresh Lime Juice
Last Word
Plymouth Gin, Green Chartreuse, Maraschino Liqueur, Fresh Lime Juice
Ward 8
Old Overholdt Rye Whiskey, Fresh Lemon and Orange Juices, House-Made Grenadine
Watermelon Crush
Pinnacle Vodka, Fresh Watermelon, Fresh Lemon Juice, Pickled Rind
White Chocolate Blizzard
House-Made Vanilla Vodka, White Crème de Cacao, Godiva White Chocolate Liqueur

Specialty Cocktails All at 9.95

On the Rocks
Beacon Back-Nine
House-Made Sweet Tea Vodka, Fresh Lemonade
Tequila-Honey Smash
Sauza Gold Tequila, Local Honey, Mint, Fresh Lemon Juice
Rio Daiquiri
Leblon Cachaça, St. Germain, Crème de Violette, Grapefruit, Fresh Lime Juice
The Gavel
Old Overholdt Rye Whiskey, Bénédictine, Local Honey, Fresh Lemon Juice
High-Line
Leblon Cachaça, Red Grapes, Sauvignon Blanc, Fresh Lemon Juice, Soda
Moscow Mule
Absolut Vodka, Fentimen’s Ginger Beer, Fresh Lime Juice
Blueberry-Lavender Mojito
Blueberry and Lavender infused Bacardi Rum, Mint, Fresh Lime Juice, Soda
Rhubarb Lime Rickey
Pinnacle Vodka, House-Made Rhubarb Syrup, Fresh Lime Juice, Soda


