
 
 

 
 
 

 
  

 
 

The Engineer’s Charcutuerie Board 27 
regan’s cranberry chutney cheese / two featured cheeses / prosciutto / fig jam / mango chutney / cranberries  

fruit / olives /served with crackers 

Jumbo Shrimp Cocktail 13 
five jumbo shrimp / homemade cocktail sauce 

Lobster Crocker 22 
four-ounces of fried maine claw & knuckle lobster / cajun newburg sauce / scallions 

Authentic Swedish Meatballs 14 
five swedish meatballs / gravy / mashed potatoes / imported lingonberries / pickled dill cucumbers 

The “Orange Line” Carrots 10 
roasted carrot spears / cajun / honey / creamy dill 

Kettle Style Clam Chowder 
new england classic½cup – 6 

Small Caesar Salad 6 

romaine/ shaved parmesan / croutons / caesar dressing 
 
 

Braised Short Rib 34 
nine-ounce beef short rib / veal demi glaze / crispy carrots / garlic mashed potatoes / roasted zucchini 

Lamb Shank 39 
fourteen-ounce lamp shank / strawberry mint jelly / garlic mashed potatoes /roasted zucchini 

Haddock ala Lobster Filets 48 
two haddock filets / seafood stuffing / four-ounce maine claw & knuckle lobster / creamy lobster sauce 

rice pilaf / roasted zucchini 

Half Roasted Duck 34 
fifteen-ounce half duck / spicy plum glaze / roasted cherry tomatoes / garlic mashed potatoes /roasted zucchini 

Lemon Herb Roasted Chicken 28 
half roasted chicken / lemon herb butter / cranberry herb stuffing / roasted zucchini 

Cornelius Salmon 29 
eight-ounce atlantic salmon pan seared / cranberry ginger coulis / rice pilaf / roasted zucchini 

Mango Scallops 33 
eight-ounce baked jumbo sea scallops / chilled mango salsa / lime / rice pilaf / roasted zucchini 

Aromatico Parmigiano 28 
bowtie pasta / grilled chicken / cajun / diced tomatoes / spinach / limoncello / parmesan cream sauce 

Wild Mushroom Ravioli 33 

blend of roasted wild mushrooms / cherry tomatoes / thyme garlic cream sauce / parmesan cheese 

Boston & Maine Salad 16 
mixed greens / crumbled goat cheese / pears / strawberries / candied walnuts / drizzled honey / maine wild blueberry vinaigrette 

add: salmon – 10, grilled chicken – 7.5 

Lil’ Conductor’s Railway Express Chicken 14 
jumbo buttermilk boneless tenderloins / garlic mashed potatoes / roasted zucchini  

  

Whiskey Bread Pudding   

secret whiskey sauce / whipped cream 9 
New York Style Cheesecake  

strawberry topping 9 
Carrot Cake  

cream cheese frosting / shaved carrots / walnuts 9 
Chocolate Lava Cake  

gluten free / whipped cream 9 
Red Velvet Cake  

cream cheese frosting / chocolate 9 

 

tax & twenty percent gratuity will be added to all parties / minimum charge per a person is fourteen dollars 
our regular menu will not be available /chef will prepare a vegan pasta dish upon request   

 



 



 
 

 
 
 
 


