DINNER MENU

Appetizers

(EB) Butternut Squash Soup
with roasted sweet potatoes 5.95

Fresh Mozzarella & Marinated Tomatoes
basil, first cold press olive oil
& a balsamic reduction 7.95

Trio of Jumbo Lump Crab Cakes
black bean, fresh avocado,
candied red pepper puree 11.95

Boneless Butterfields “"Wings”
buffalo or BBQ chipotle style 6.95

Butterfields Wings
buffalo or BBQ chipotle style
10 / 6.95 20/ 12..95

French Onion Soup
melted mozzarella & gruyere 5.95

Cajun Crawfish Gumbo
P.E.I mussels, andouille sausage & tiger shrimp
and fresh cilantro 11.95

Crispy Calamari & “"Double the Dip”
served in a tortilla cup with lemon caper aioli
& tomato sauce 11.95

Mozzarella Wedges
pan fried crispy golden brown, plum tomato sauce 7.95

Marinated Grilled Portobello Mushrooms
oven dried tomatoes, gorgonzola, crisp pancetta
baby greens and truffle balsamic 8.95

Ultimate Nacho Platter
topped with chili, nacho cheese, scallions
black bean & avocado 7.95

Pan Fried Veal Spedini
rolled with fresh prosciutto, mozzarella and asiago
over deep dish pizza, baby greens, fresh mozzarella 9.95



Salads

Organic Baby Greens
shallot rings, Montrachet goat cheese,
candied pecans, fire roasted peppers
& tarragon rosemary vinaigrette
(+) Small - 4.95 Large -8.95

Hearts of Romaine
eggplant componata, garlic crustades
& Caesar dressing
(+) Small - 4.95 Large -8.95

*¥Add any of the following to a large size salad to make it an Entrée

Grilled Shrimp - 5.95 Hanger Steak - 7.95
Grilled Chicken - 2.95 Seared Tuna - 6.95

Prince Edward

Isiand Mussels 12.95

Oreganatta - garlic butter, white wine, lemon
toasted bread crumbs

Diavolo - crushed red pepper, roasted garlic,
tomato basil broth

Roasted Garlic Cream - topped with toasted
oreganatta crumbs

Sicilian - fresh tomato, parsley, garlic
& toasted bread crumbs
Tomato Saffron - chardonnay, garlic, and roasted
shallots in a light basil saffron broth
Bourbon Street - Andouille sausage, crawfish, scallions,
cilantro, in a spicy gumbo broth

Pasta

Penne & Wood Grilled Chicken Gorgonzola
Asparagus, flat leaf spinach, baby tomatoes, basil
toasted bread crumbs, roasted garlic
balsamic vinegar 16.95

(EB) Wood Grilled Chicken & Mezzi Rigatoni
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sundried tomatoes, wild mushroomes,
shaved pecorino &
toasted garlic chardonnay herb broth 16.95

“Linguini & Clams”
little neck clams, roasted garlic, white wine,
& olive oil, topped with bread crumbs,
fresh parsley & gulf shrimp 18.95

Pan Toasted Cavatelli
with Shaved Prosciutto and Gulf Shrimp
in a light tomato broth, sweet onions, peas
toasted bread crumbs & flat leaf parsley 18.95

Linguini & PEI Mussels Fra diavolo
topped with crispy calamari 18.95

(EB) Farfalle Pasta with Grilled Chicken
roasted peppers, broccoli florets & peas
parmesan garlic cream with fresh parsley 16.95

Farfalle Pasta Sausage & Shrimp
sweet & spicy Italian sausage, gulf shrimp
baby tomatoes, broccoli florets, garlic chardonnay broth 18.95

(EB) Rigatoni ala Vodka
prosciutto, fresh peas,
parmesan tomato vodka cream sauce 15.95

Fish

(EB) Citrus Almond Crusted Nile Perch
coconut sticky rice, sesame spinach, mandarin
ginger glaze 20.95

(EB) Sesame Crusted Tilapia Filet
coconut sticky rice, Napa slaw, wonton crisps,
mirin soy glaze 20.95

Iron Skillet Seared Yellowfin Tuna
shiitake shrimp spring roll, marinated cucumbers, sticky rice,
mirin soy & sesame dipping sauce 23.95

Plantain Crusted Pacific Swordfish
rosemary roasted potatoes, asparagus,
three pepper glaze 21.95

Parmesan Herb Crusted Pacific Swordfish
sundried tomato risotto, Portobello mushrooms, roasted
garlic cloves, rosemary demi glaze 22.95
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Meat

(EB) “"The Classic Chicken Parm”
pan fried golden brown, topped with fresh crushed
tomato sauce and melted mozzarella 14.95

(EB) Balsamic Chicken Bruschetta
pan fried cutlet topped with marinated tomatoes,
fresh mozzarella, and baby greens 16.95

(EB) Chipotle BBQ - Grilled Hanger Steak
garlic mashed, asparagus, crispy onions 19.95

(EB) Butterfields Chicken Scaloppini
layered with prosciutto, asparagus, oven dried tomatoes, melted
fontina & asiago, over garlic mashed potatoes 16.95

Double Open Faced Roasted Pork Sandwich
stacked with wild mushrooms, fried onions, truffled
mashed potatoes & toasted sourdough bread 19.95

Apple Walnut Gorgonzola Stuffed Pork Loin
sweet potato, roasted butternut squash,
cinnamon apple demi glaze 22.95

(+) Burgers & Sandwiches

* Parkside Burger
10 oz. Angus Sirloin burger
on toasted brioche bun 7.95

Yellowfin Tuna "B.L.T.”
Seared and sliced with wasabi aioli 11.95

*Butterfields “"Bull” Burger
Smoked bacon, cheddar,
and topped with a fried egg 8.95

* Butterfield Burger
10 oz. Angus Sirloin burger, smoked bacon,
cheddar & frizzled onions on a toasted brioche bun 8.95

Sliced Hanger Steak Sandwich
garlic club roll, melted mozzarella 10.95

Cajun Grilled Swordfish “"BLT"”
on a toasted brioche bun, garlic cilantro aioli 11.95

All above burgers and sandwiches served with lettuce,
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tomato, onion, and Butterfields fries.
Additional toppings add .50
BBQ sauce, sautéed onions, fried onions, bacon,

mushrooms, American, Swiss, cheddar, bleu, pepper jack

Terracotta Pizzettes

8" Thin Crust Pizza - for one or more to share

“Tuscan Pizza”
tomatoes, fresh mozzarella,
mushrooms, basil, olives 8.95

“Classic Pizza”
marinara, fresh mozzarella,
basil, olive oil 6.95

Warm Pizza “Bruschetta”
topped with cool marinated plum tomatoes
fresh mozzarella, olive oil & balsamic vinegar 7.95

Sides for the Table

Garlic Mashed 3.95
Wild Onion potato Sticks 4.95
Broccoli Florets 4.95
Sweet Potato Mashed 4.95
Asparagus 4.95
Roasted Potatoes 3.95

Prime Rib Weekends

Every Friday & Saturday
First Come - First Served
Queen Cut - 15,95 King Cut - 17.95

Kids Menu

Burger & Fries 5.95
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Chicken Fingers & Fries 6.95
Cheese Burger & Fries 6.95
Mac & Cheese 6.95
Pasta with marinara sauce or butter 4.95

* Items are cooked to order. Consuming raw or undercooked meats, fish or shellfish may increase your
risk of food-borne illness, especially if you have certain medical conditions. This notice by order of the
Board of Health.

Last Updated: October 2006
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