Goat Island Marina Grille

lunch
New England Clam Chowder* 9

Goat Island Greens 8
Tomato, Cucumber, Red Onion, Carrot, Aged Balsamic Dressing

Caesar Salad 8
Romaine Hearts, Shaved Grana Padano, Herb Croutons, Lemony Caesar Dressing

Hummus Plate 10
Raw Vegetables, Grilled Naan

Cheese Board 16
Hard, Soft, Blue Cheeses, Fig Compote, Local Honeycomb, Crostini and Crackers, Fresh Fruit

sandwiches
served with a side of french fries

The Aurora Burger* 15
Prime Burger, Vermont Cheddar, Bacon, Lettuce, Tomato, Onion, Brioche Bun

The Regatta Grilled Chicken Wrap 15
Iceberg, Tomato, Bacon, Pepper Jack Cheese, Ranch

Lobster Roll* 24
Local Lobster Salad, Shredded Iceberg, Buttered Roll

Rare Roast Beef 16
Boursin Spread, Caramelized Onion Jam, Arugula, Telera Roll

Grilled Summer Vegetable Wrap 15
Pesto Rubbed Grilled Vegetables, Hummus, Farm Greens, Radish Sprouts, Goat Cheese

Grilled Vegetable Grain Bowl 15
Tri-color Quinoa, Zucchini, Summer Squash, Bell Pepper, Carrot, Corn, Rice Wine Vinegar Dressing
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Goat Island Marina Grille

dinner

served after 5pm

Lobster Boil MKT Price
1 % Pound Lobster, Potato, Corn, Steamers, Chorico, Drawn Butter

Seared Atlantic Salmon* 28
Grilled Vegetable Couscous, Tomato-Tarragon Aioli

Pan Roasted Boneless Half Chicken 24
Roasted Fingerling, Seasonal Vegetable, Citrus Jus

Steak Frites* 26
Grilled Bistro Filet, Chimichurri Butter, Truffle Fries

sides

French Fries 6.50
With the choice of sauce of barbeque, honey mustard, or ketchup

dessert

Changes Daily 7
Ask your server for our Dessert Options

If you have any food allergies, please bring them to your server’s attention.
*Please note some of these foods may contain raw or undercooked, or contains (or may contain) raw or
undercooked ingredients. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions.
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