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appetizers

C R A B C A K E S  1 2 .
Chipotle Lime dipping sauce

FR E NCH ON ION SOU P DU M PL I NGS  1 2 .
provolone, melted 
gruyere, Croutons

POT ATO & GOAT CHEESE PI EROGI ES  8 .
truffle sour cream, 
caramelized onion

C R ISPY C H IC K E N W I NGS  8 .
Buffalo BlEU Cheese

C L A MS C A S I NO 1 2 .
Bacon, Bread crumbs, Lemon

F R I E D C A L A M A R I   9 .
spicy tomato, Lemon

S H R I M P I N  G A R L IC   9 .
WHITE WINE, HERBS 

N AC HOS DE OA X AC A  1 2 .
CHOICE OF: chicken, shrimp, OR 
steak. WITH spicy black beans, 

pico de gallo, GUACAMOLE

Pizza

F R E S H 
MOZ Z A R E L L A  9 .

San Marzano, Kitchen Basil

A RT IC HOK E 1 0.
goat cheese, cherry tomato, 

caramelized onions

BU T T E R POAC H E D 
LOB S T E R 1 8 .

shallots, bacon, 
truffleD mascarpone

Entrees

G A R RY ’S  F IS H & C H I PS  1 5 .
malt vinegar

PA N ROA S T E D S A L MO N  2 2 .
LEMON ASPARAGUS RISOTTO

POR K C HOP M I L A N E S E  2 2 .
Arugula, radicchio, endive, 

shaved reggiano, LEMON 
VINAIGRETTE

F I L E T  M IG NO N  2 9 .
Mashed, Corn, Demi-Glazed

C H IC K E N BUC H E RO N  1 9 .
Pancetta, asparagus, goat 

cheese, breaded & pan-fried, 
mashed demi glace

F E R RY S T.  PA E L L A  2 6 .
CLAMS, SHRIMP, LOBSTER, 

chorizo, SAFFRON, CILANTRO

Sal ads

add  
chicken 5 .   steak  7.
shrimp 8 .   salmon 8 .

C L A S S IC  COBB S A L A D  8 .
ICEBERG, crumbled bleu cheese, 

french beans, avocado, egg, 
olives, balsamic

S I M PL E  C HOPP E D HOUS E S A L A D  9 .
greens, carrots, cherry 

tomatoes, croutons

T R A DI T IO N A L  C E A S A R S A L A D  8 .
homemade ceasar dressing, 

croutons, parmesan

V E F F A’S  GR E E K S A L A D  9 .
ROMAINE, feta, tomato, 

cucumber, onion, olive, lemon 
vinaigrette

candied      P EC A N S A L A D  9 .
field greens, pearS, warm goat 

cheese, balsamic viaigrette

SIDES

PL A I N  M A S H E D 5 .  F R E NC H BE A NS 6 . 

F R E NC H F R I E S  5 .   M AC & C H E E S E  6 .

Grilled      A sparagus    6 .

Pasta

R isotto   OF  T H E DAY  P/A

P E N N E VODK A   1 6 .
pancetta, reggiano parmesan

SPAG H E T T I  1 5 .
San Marzano, Old School 
meatballs, kitchen basil

F US I L L I  BOLOG N E S E  1 8 .
braised beef, Pork, 

Crème Fraiche

CHILDRENS MENU

PL A I N  PI Z Z A  8 .

C H IC K E N F I NG E RS & F R I E S  8 .

BU T T E R E D PA S T A  7.

M AC & C H E E S E  7.

RA W BAR

OYS T E RS  2 . 5 0 each

kumamoto 
(Baja sound, mexico)

blue point 
(long island)

S hrimp     cocktail       1 2 .

clams    on  a  half     shell      9 .
(½ dozen)

Sandwiches

R A BBI  “A L’S”  PA S T R A M I  1 2 .
classic mustard, SWISS, 

Jewish Rye AND Fries

I N N BU RG E R  1 0.
Farm raised organic 

Angus beef served 
on Brioche with all 

the trimmings

T U R K E Y BU RG E R  1 0.
English muffin

house salad WITH balsamic

veggie     BU RG E R  1 0.
served with fries or salad

C L A S S IC  LOB S T E R ROL L  1 4 .
Maine Lobster, 

Avocado, tomato, 
French Fries, Lemon

GR I L L E D C H IC K E N BLT  1 0.
applewood smoked bacon, 
chili aioli, Multi-grain

DINNER

catering, private parties and delivery available  |  20% gratuit y added to parties of 8 or more

HAMILTON INN SLIDERS

Old  S chool  M eatball       9 . 
C heeseburger         1 0.
S hrimp     po -boy 1 1 .

C rab   cake    1 2 .
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