Gake) B

Snacks

Marinated Olives © 5F N S5 VO

12

Spiced Nuts ©~0AsFV
12

Liver Parfait with Pickles ©*"?

18

Garlic Rolls ¢~V v®
10

Starters

Oysters (DF, NF, GF)
Mignonette, Hot Sauce, Lemon
Y2 Doz 30
Potato and Onion Soup ™" ¢”
Lobster, Scallop, Smoked Haddock, Bacon
22
Beef Tartare ©~""sP
Blue Dot Beef Beef, Cornichons, Capers, Shallots, Egg Yolk,
Grana Padano, Crisps
24
Chicken Drumettes @7°P
Dry Spice, House Pickles
23
Poached Scallop
Cabot Gin Mayonnaise, Cucumber, Chili, Hazelnut
28
Caesar Sala
Baby Romaine, Confit Garlic, Parmesan Crumb
18
Lobster Cobb ©* 7
Poached Lobster, Mixed Greens, Cucumber, Pickled Onion, Egg, Cheddar,
Bacon, Cherry Tomato, Avocado Buttermilk Dressing
38

(GF, DF)

(GF, DF, SSF, V)
d

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-free
(SEF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nut-free

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies



Mains

Lobster Roll *FsP
Tarragon Aioli, Potato Roll, Lemon Jam, Soft Herbs
26
Beef Burger "™
Atlantic Chuck, Sesame Bun, Bacon, Shredded Iceberg, Special Sauce,
Cheddar, Crispy Onion
22
Seafood Buccatini
Mussels, Shrimp, Snow Crab, Lobster Butter, Lemon, Fresh Herbs, Grana Padano
38
Confit Duck Leg (7 DbFNESE
Young Cabbage, Peas, Pickled Shallot, Leek Vinaigrette, Jus
36
Catch of the Day
Seasonal Vegetables
MP
120z Blue Dot Ribeye © V5P
Country Mashed Potato, Seasonal Vegetables, Béarnaise
MP
Vegetable Risotto
Spring Vegetables, Arborio Rice, Parmesan
32

(NF)

(GF, NF, SF, V)

Sides

(NF, DF, V. SFF)

Herbed Shoestring Fries 8
Onion Rings 10 ?F2A V5P
Sweet Potato Fries 9 ®" 77"
Poutine 14 ®F s
Seasonal Vegetables 13 ©FN-sEV

(GF) Gluten-free | (DF) Dairy-free | (SF) Seafood-[ree
(SEF) Shellfish-free | (V) Vegetarian | (VG) Vegan | (NF) Nul-free

All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk.
Please inform your server of any allergies

Gt s



	Cabot Bar
	Snacks
	Marinated Olives  12 Spiced Nuts  12 Liver Parfait with Pickles 18 Garlic Rolls 10

	Starters
	Oysters Mignonette, Hot Sauce, Lemon ½ Doz 30 Potato and Onion Soup Lobster, Scallop, Smoked Haddock, Bacon 22 Beef Tartare Blue Dot Beef Beef, Cornichons, Capers, Shallots, Egg Yolk,  Grana Padano, Crisps 24 Chicken Drumettes Dry Spice, House Pickles 23 Poached Scallop Cabot Gin Mayonnaise, Cucumber, Chili, Hazelnut 28 Caesar Salad Baby Romaine, Confit Garlic, Parmesan Crumb  18 Lobster Cobb Poached Lobster, Mixed Greens, Cucumber, Pickled Onion, Egg, Cheddar, Bacon, Cherry Tomato, Avocado Buttermilk Dressing 38
	(GF) Gluten-free  |  (DF) Dairy-free  |  (SF) Seafood-free  (SFF) Shellfish-free  |  (V) Vegetarian  |  (VG) Vegan  |  (NF) Nut-free
	All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk. Please inform your server of any allergies.




	Cabot Bar
	Mains
	Lobster Roll Tarragon Aioli, Potato Roll, Lemon Jam, Soft Herbs 26 Beef Burger Atlantic Chuck, Sesame Bun, Bacon, Shredded Iceberg, Special Sauce,  Cheddar, Crispy Onion 22 Seafood Buccatini Mussels, Shrimp, Snow Crab, Lobster Butter, Lemon, Fresh Herbs, Grana Padano 38 Confit Duck Leg Young Cabbage, Peas, Pickled Shallot, Leek Vinaigrette, Jus 36 Catch of the Day Seasonal Vegetables MP 12oz Blue Dot Ribeye Country Mashed Potato, Seasonal Vegetables, Béarnaise MP Vegetable Risotto  Spring Vegetables, Arborio Rice, Parmesan 32

	Sides
	Herbed Shoestring Fries 8 Onion Rings 10 Sweet Potato Fries 9 Poutine 14 Seasonal Vegetables 13
	(GF) Gluten-free  |  (DF) Dairy-free  |  (SF) Seafood-free  (SFF) Shellfish-free  |  (V) Vegetarian  |  (VG) Vegan  |  (NF) Nut-free
	All dishes may contain allergens. Consuming raw or undercooked items can increase illness risk. Please inform your server of any allergies.





