
S T A R T E R S

Greens 16 / 22
Escarole, hot & sweet peppers, 

prosciutto, andouille, potatoes, garlic, 
breadcrumbs, romano

Calamari 18
Buttermilk crust, avocado puree, 

spicy chili oil, espresso dust, fresh lime

Brussels Sprouts Toast 13
Caramelized sprouts, burrata, 

roasted hazelnuts, honey, crispy bacon, 
toasted baguette

Meatballs 15
Beef, veal and pork, marinara, 

basil ricotta

Oyster Flight 20
Rockefeller - Buttermilk Fried - 

On the Half Shell - Chowder

Spinach Artichoke Dip 14
House-fried corn chips

Add: Grilled Chicken +7, 4oz Salmon +8, 4oz Steak +10

S O U P & S A L A D

Made this morning…. 10

Nonnie’s Chicken Ball Soup 12
Roasted chicken, carrot, celery, onion, pastina, 

parmesan dumpling, tomato broth

Baked French Onion 11
Provolone, crostini

House Salad 10
Mixed lettuce, tomato, cucumber, onion, 

olive, croutons

Caesar 12
Romaine, shaved asiago and romano, 

croutons, white anchovy

Antipasto 18
Shredded romaine, bocconcini, 

pickled cauliflower, green olive tapenade, 
genoa salami, pepperoncini, white anchovies, 

roasted red pepper, fresh basil, lemon vinaigrette

Charred Steak Salad 23
Smokey beef, warm gorgonzola cream, bacon, 

local mushrooms, roasted red bell pepper, 
crispy buttermilk onion, balsamic glaze

Warm Root Vegetable Salad 14 (vegetarian)
Carrots, parsnips, beets, arugula,

pomegranate arils, lemon yogurt vinaigrette

Cauliflower Bisque 11 (vegetarian)
Brown butter, sage, parmesan croutons

Barley Tabbouleh Salad 13 (vegan)
Pearled barley, parsley, lemon,

tomato, olive oil

Cold-smoked Filet Mignon 41
Dijon - rosemary crust, parmesan and brown 

butter whipped potatoes, heirloom carrot, 
fried sage

Chicken Francaise 25
Egg and parsley batter, lemon sherry butter, 

angel hair, roasted zucchini

Cioppino 28
Salmon, shrimp, mussels, Littlenecks, 

fennel-tomato broth, fresh lemon, crusty bread

Pork Chop 26
Balsamic glaze, crisp escarole, roasted long hots, 

fried potatoes, crispy proscuitto, pan jus

Roast Chicken 24
Wild mushrooms, tarragon, shallots, thyme, 

demi glace, white wine cream, gnocchi

Steak Marsala 25
10 oz. strip, parmesan & brown butter whipped 

potatoes, marsala & wild mushroom jus, 
sweet peas

Fish & Chips 20
Beer batter, house cut fries, tarter sauce, 

malt vinegar

H A N D H E L D S

East Lake Burger 19
O’Mara Farms ground beef, lettuce, tomato, 

sharp cheddar, local bacon

Cold-smoked Beef Tenderloin Sandwich 26
Roasted shiitake and scallion steak sauce, 

Gorgonzola crumbles, garlic baguette

Chicken Quesadilla 20
Bell pepper, onion, smoked chili’s, black beans, 

pepperjack, guacamole, chipotle sour cream

Fresh Herb Falafel 18
Shredded cabbage salad, 

spiced tahini dressing, warm pita

P A S T A  &  R I C E

Your choice: House cut fries, Sweet Potato Fries, House Chips

E N T R É E

Short Ribs 30
Red wine braise, creamy local mushroom risotto, 

chèvre, fresh thyme, crispy leeks, rich jus

Lobster Bucatini 32
Sherry cream, snap peas, roasted red onion, 
tarragon, blistered tomato, crispy proscuitto

Chicken Rigatoni 23
Pulled chicken, hot and sweet peppers, 

spicy tomato cream

Spaghetti 22
Fresh marinara, homemade meatballs, 

basil ricotta, garlic toast

Littlenecks 26
Arborio rice, chicken, chorizo, 

red bell pepper, toasted corn, local chèvre, 
crispy buttermilk onion

A T  H A M I L T O N  I N N

W I N T E R

DINNER
SERV ICE

Phyllo Samosa 20 (vegetarian)
Flaky pastry, potato and pea filling,

Indian spices, mint chutney

White Bean & Tomato Gnocchi 21 (vegetarian)
Roasted tomato, kale, pecorino

romano, chili flakes

Tofu Chili 18 (vegan)
Black beans, fresh and dried chili’s,

sweet potato, cornbread


