
Lahb-stah RoLL 6 oz. Tail, Wine, Butter, Lemon, Toasted Brioche Roll, Saratoga Chips 
taveRn buRgeR  Grilled Onion, Bacon, Smoked Gouda, House Steak Sauce, French Fries  

FRites oF the Day  Hanger, House Made Parmesan Frites 
suRF & tuRF  6 oz. Cold Water Tail, 8 oz. Beef Filet, Drawn Butter, Century sauce, Century Potatoes
house MaDe gnocchi  Four Cheese, Wild Mushrooms, Asparagus 
LobsteR Mac & cheese  Lobster, Cream, Sherry, Buttered Panko Bread Crumbs

www.TheCenturyHouse.com

soups & saLaDs
LobsteR chowDeR  Bacon, Sherry, Cream   
 
thRee 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 Oil  

the weDge  Iceberg Lettuce, Tomato, Red Onion, Bleu Cheese Crumbles, Bacon Lardons, 
House Made Bleu Cheese Dressing  

FaRMeR’s saLaD  Roasted Asparagus, Edamame, Sous Vide Beets, Pumpkin Seeds, Burrata,  
Balsamic Vinaigrette    
 
centuRy caesaR  Romaine Hearts, Polenta Croutons, Asiago Cheese, House Made Caesar Dressing

taveRn FavoRites

enhance any saLaD  
Marinated Chicken (5), Three Shrimp (10), Buffalo Chicken (5), Crab Cakes (7), Sliced Hanger (16)
Splitting Fee 3.50 per Salad, 10 per Entree
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oysteRs on the haLF-sheLL  Oysters, Mignonette 
& Cocktail Sauce   

LittLeneck steaMeRs  White Wine, Garlic, Butter
 
taveRn chips Saratoga Style Crispy Potato 
Chips, Bleu Cheese Mornay Sauce 
Buffalo Chicken Style (add $3)

wings  10 pcs., Celery, Carrot, Bleu Cheese 
(Choose One: Sweet Thai Chili, Buffalo,  
Parmesan Garlic)
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LobsteR cRostini  Chilled Maine Lobster,  
Crostini

caLaMaRi  Corn Flake Almond Coated,  
Banana Peppers, Tomato Cumin, Basil Aioli

shRiMp cocktaiL (3)  Traditional Cocktail 
Sauce, Lemon

staRteRs
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potato-wRappeD atLantic coD  Tomato, 
Sherry, Corn Cream

gRiLLeD shRiMp (5) Spinach, Tomatoes,  
Crabmeat, Parmesan Polenta, Lobster Claw, 
Sherry Butter

LobsteR taiLs (2) 6 oz. Cold Water Caught, 
Lemon, White Wine, Drawn Butter, Chef  
Potato

FLash seaReD DiveR scaLLops  Seasonal  
Succotash, Bacon, Saffron Rouille 
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FRoM the seaFRoM the LanD
concRete chicken  Airline Chicken Cooked 
Under a Brick, Crispy Marble Potatoes, Caper 
Pan Jus 

pRiMe Rib Chef Potato, Popover, Au Jus,  
Horseradish Cream

LaMb Rack  Finglering Potato Confit, Shitake, 
Honey Orange Pan Sauce 

8 oz. FiLet Mignon  Chef Potato, Century Sauce

new yoRk stRip steak  Chef Potato, Century Sauce
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seaReD scaLLops (3) 
gaRLic LeMon shRiMp (3)
LobsteR taiL

goRgonzoLa cRust

popoveR

centuRy aDDitions (add to any EntrEE)

sauteeD MushRooMs  
LobsteR Mac & cheese 
 
Mac & cheese  
(Bacon)
 
spinach, sauteeD  
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20 % Gratuity added to groups of 6 or more
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ALLERGEN NOTE: 
Many items on our menu can be or are  
allergen-free. Please alert your server to  
any food sensitivities and allergies.


