DINNER

STARTERS
Loester CrosTINI Chilled Maine Lobster, Ovsters ON THE HALF-SHELL Oysters, Mignonette
Crostini 12 & Cocktail Sauce MRKT
CALAMARI Corn Flake Almond Coated, LirmLeNeck STEAMERs White Wine, Garlic, Butter 14
Banana Peppers, Tomato Cumin, Basil Aioli .
. & TAverN CHIPs Saratoga Style Crispy Potato
& SHrRimP CockTAIL (3) Traditional Cocktail Y Chips, Bleu Cheese Mornay Sauce
~ Sauce, Lemon 14 Buffalo Chicken Style (add $3) 9
WINGs 10 pcs., Celery, Carot, Bleu Cheese
(Choose One: Sweet Thai Chili, Buffalo,
Parmesan Garlic) 12
Soups & SALADS
ﬁj LossteR CHOWDER Bacon, Sherry, Cream 12
& Turee ONION Soup Caramelized Onions, Shallots, Croutons, Swiss, Provolone Cheese
Soup of THE DAY Chef's Selection of Choice Ingredients to Complement the Season
& WINTER GREENS Kale, Roasted Root Vegetables, Dried Cranberries, Fried Goat Cheese, Toasted
“ Pecans, Herb Olive Ol 11
THeE WEDGE Iceberg Lettuce, Tomato, Red Onion, Bleu Cheese Crumbles, Bacon Lardons,
House Made Bleu Cheese Dressing 9
FARMER'S SALAD Roasted Asparagus, Edamame, Sous Vide Beets, Pumpkin Seeds, Burrata, 13
Balsamic Vinaigrette
Century CAESAR Romaine Hearts, Polenta Croutons, Asiago Cheese, House Made Caesar Dressing 10
ENHANCE ANY SALAD
Marinated Chicken (5), Three Shrimp (10), Buffalo Chicken (5), Sliced Hanger (16)
Splitting Fee 3.50 per Salad, 10 per Enfree
TAVERN FAVORITES
LAHB-STAH RoLL 6 oz. Tail, Wine, Butter, Lemon, Toasted Brioche Roll, Saratoga Chips 21
TAVERN BURGER Grilled Onion, Bacon, Smoked Gouda, House Steak Sauce, French Fries @ 15
@FRITES of THE DAY Hanger, House Made Parmesan Frites ¢ 23
Surr & TurRr 6 oz. Cold Water Tail, 8 oz. Beef Filet, Drawn Butter, Century sauce, Century Potatoes 39
House Mape GNoccHI Four Cheese, Wild Mushrooms, Asparagus 18
@LOBSTER Mac & CHeese Lobster, Cream, Sherry, Buttered Panko Bread Crumibos 22
FrRom THE LAND FrRom THE SEA
4 CoNcrere CHICKEN Airline Chicken Cooked U'Aj Porato-Wrappep ATLanTic Cob Tomato,
Uunder a Brick, Crispy Marble Potatoes, Caper < Sherry, Corn Cream 25
Pan Jus 26 :
2 GRILLED SHRIMP (5) Spinach, Tomatoes,
& PrRIME RiB Chef Potato, Popover, Au Jus, 29 (140z) {[/ Crabmeat, Parmesan Polenta, Lobster Claw,
Y Horseradish Cream 38 (20 OZ:) Shemy Butter 34
8 Oz. Fiter MIGNON Chef Potato, Century S Losster TAiLs (2) 6 oz. Cold Water Caught,
3@ S oo, ey Sauce 34 Lemon, White W)lne, Drawn Butter, Chef
&8 New York S STEAK Chef Potato, Century Sauce 31 Potato 33
FLasH SEAReD DIVErR ScALLOPs Seasonal
Succotash, Bacon, Saffron Rouille 25

CENTURY ADDITIONS (ADD 10 ANY ENTREE)

SeARED ScalLLops (3) 15  SAutEeD MusHROOMS

Garuc LEmON SHRIMP (3) 12 Loester MAC & CHEESE

LossTer TAIL 15 Mac & CHEEese
(Bacon)
GorGoNzoLA CRusT 4
SPINACH, SAUTEED
PoproVver 3

20 % Gratuity added to groups of 6 or more
2

U:] Guest Favorite

é ALLERGEN NOTE:

15 Many items on our menu can be or are
allergen-free. Please alert your server to

any food sensitivities and allergies.

www.TheCenturyHouse.com
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