POSKIO

SMALL PLATES

LOBSTER BISQUIE, coriander oil  10.00

ROMAINE HEART SALAD, shaved parmesan, rye croutons  7.00
grilled chicken breast add 7.00

WILD ARUGULA, roasted butternut squash, shafts 1 yr blue cheese, preserved lemon-poppy vinaigrette, rye croutons 9.00
MACARONI & CHEESE, five cheese, pulled proscuitto, parmesan crust  12.00

CRISPY CALAMARLI, garlic -ginger dipping sauce 12.00
WOOD FIRED PIZZA

FOUR CHEESE, tomatoes, basil 12.00
PROSCIUTTO & FIG, balsamic, mascarpone cheese, truffle 0il 16.00
SMOKED SALMON, dill créme fraiche 20.00
PEPPERONI, marinara sauce, mozzarella 15.00

MUSHROOM, garlic confit, fontina, chives 16.00

LARGE PLATES

SMOKED LOBSTER CLUB, bacon, arugula, toasted whole grain bread, sweet potato fries, and green salad 25.00
OVEN ROASTED MISO COD FISH & CHIPS, togarashi fries, mixed greens 15.00
BRAISED CHICKEN BREAST, artichoke hearts, new potatoes, pearl onions, tomatoes & basil, sherry vinegar sauce 16.00

8 OZ. CHEESEBURGER, cabot cheddar cheese, old bay potato chips 12.00
grilled chicken breast available

HICKORY SMOKED BABY BACK RIBS, sweet potato salad, house made bbq sauce 15.00
OVEN ROASTED SALMON, oyster mushrooms, creamer potatoes, ponzu butter sauce 16.00
ROASTED EGGPLANT GRATIN, spinach, mushroom, béchamel tomato sauce, mozzarella cheese 14.00

GRILLED HANGER STEAK, haricot vert, creamer potatoes, au poivre sauce 17.00

EXECUTIVE SOUS CHEF MICHAEL REINING

*Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.



