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Appetizers
Chopped Chicken Liver Paté + Mushrooms d la Grecque + Chilled Tomato Juice Cocktail
Cranberry Frappé ¢ Fresh Fruit Cocktail + Soup du Jour

A la Carté ﬂy}oetizers
Little Neck Clams on the Half Shell . . . . . .. e 8.95

‘Fresﬁ(y shucked Little Neck Clams served vaw on abed qf ice, with cocktail sauce.

Fresh Seafood Cocktail ......... e 8.95

Alaskan King Cfabmeat and Fresh Maine Shrimp served with a fresh horseradish sauce.

Clams Casino.......... e e e e e e 8.95
Baked Little Neck Clams with chopped bell peppers, fresh garfic and touch of bread crumbs and Maple smoked bacon.

Oyster Rockefeller . ....................... e e 8.95
Baked We(f_ﬂeet Oyster’s stuffed with fresh spinach, cheese, topped with lobster bisque sauce.

Baked Stuffed Mushroom Caps . . ....ooo et . 7.95

Fresh Stuffed Muishroom Caps with lobster bisqueSauce and melted cheese.

Sou}as

Baked French Onion Soup Grating. ........... ... .. 5.95
Sou}a zfu j]om' ............................................... Com]afimentary choice with dinner.

House Syeciaﬁ'ies

Rack of Lamb, Dijonais......... e ....29.95
Rack of Lamnb [ayera{ with hortey mustard, fresﬁ herb bread crumbs, served with Our house brown sauce.
Broiled Jumbo Shrimp, Francoise................... T 23.95
White Jumbo Shrimp on a bed of house rice and a mild mustard sauce then broiled to perfection.
‘Roast Cn’sy CDucEfir;g, fBigan[e e e 24.95
Fresh Semi boneless d'ucEl'ing, cooke: Very crisp on Our fouse rice with a red current sauce.
Veal Parmesan. . . . . .. e e e 20.95
Fresh hand youm{éd’ veal that is (igﬁt[y breaded and pan ﬁ'fed: served over ange[ hair pasta and t:wpec{ with
homemade marinara sauce and fresh mozzarella cheese.
Baked Stuffed Lobster. ... ... ... .ouiiuii e ... 26.95
. 11/2 £b. LobsteF stuffed with Our house stuffing of homemade bread, fresh garfic and mushrooms.
f With S ﬁm’m]o Stuﬁng ............................ 27.95
Lobster Savannah ......... e 27.95
1 1/2£5 Lobster with the meat taken out, sautéed with 56[(}7 ers, musﬁrooms, and lobster
bisque that is put back into the shell and topped with cheese then baked.
Vegemman ‘Entrées
Fettuccine with Wild Mushroom Herb Sauce. ............. 19.95
Fresh Shitake, Crimeny and Oystey mushrooms stir fried with fresh garlic, chives, basif,
black pepper and }n'ne nuts served over fresﬁ Fettuccine.
Fresh Ve(gemﬁfe Primavera. ...........c..cooon... 19.95
Fresh vetetables sauteed with fresh herbs and garlic, served over fresh Fetuccine.
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Baked Stuffed Boston Scrod, Maitré & Hotel .................... ...18.95 N7
Fresh Haddock with a fresh herb bread crumble topping/served with a lemon butter brown sauce.
Baked Stuffed Swordfish, Maitré & Hotel.. ... ................... ...23.95 ==
Fresh center cut Swordfish with a fresh herb bread crumble topping/served with lemon butter brown sauce. =
Baked Stuffed Sole, Bonne Femme . ......... e 22.95 =3
Fresh Sole stuffedwith King CraBmeat & Shrimp and herb bread crumbs. with foﬁster Elsquz sauce. >
Broiled Sea Scallop, en Casserole . ... ... .. e 23.95 S
Fresh Sea Scallops mixed with osh erb bread crumbs and touch of red onion. ’i
Coquilles St. Jacques, a la Parisienne . .......... DU 23.95 3
Fresh Sea Scallops sauteed wi h musﬁrooms ﬁeavy cream and a taucﬁ qf garﬁc, t%pea( w1tﬁ cﬁeese, tﬁen EaEa{ —=
—
Baked Stuﬁé([ Jumbo Sﬁrtmy ............................. 25.95 =
White Jumbo Shimp Stuffed with a mushroom garfic stuffing, tqye([ with scaflops, and foEster Ezsque A
jumBo SATIMP SCAMPL . .o oo v e e e e e e e e 25.95 e
White Jumbo Shrimp sautéed in fresh garlic, butter, Ttalian spices, and mixed greens over fresh ange[ fiair. B,
Fresh Maine Lobster Meat Casserole . . ......oouueeeneannnn.. 25.95 -g
Fresh Handpicked Lobster Meat tossed with fresh herb bread crumbs and a touch of sﬁerry wine. =
-%
Fro aﬂs. Provencdle.................... e e 22.95
Lightlj Breaded and pan fried, with a l’emon butter garﬁc Erown sauce. =
From The Broiler =
Broiled Double Cut Lamb Chops, Beurre Noisette . .......oooeere. .. 28.95 =
Over 1 poun({ of USDA Choice loin chops, served with our fwuse brown sauce. _:

.
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Breast of Capon, Gismonda . . .. .. ... e 16.95
Boneless, skinfess chicken Ereast that is lightly Breacfea( am{ pan frm{ serverf with mushroom sauce.

Breast o pon, Cordon Bleu . . . . .. S 16.95

Boneless, skinfess cﬁw en 6reast that is volled with ham and cheese, served with mushroom sauce.

Veal Oscar, Lafa 1 23.95
f}-[amf_poum{ed' ﬁgﬁf@ 61’ em{ed' }711‘!1 fnet{ vea[ mtﬁfresﬁ ‘Maine Laﬁster meat am{fresﬁ as],mmgus, Wlt‘ﬁ our ﬁouse 6?’0W11 sauce.

Broiled Sirloin Steak Maitré & Hotel. ............ R 24.95
16 0z. Certiﬁec{ Angus Strip sirloin, with our fiouse brown sauce.

Broiled Filet Mignon, Beurre Noisette. .......... B 28.95
12 oz. Certified Angus Tenderloin of Beef with our house brown sauce.

Broiled Delmonico Steak Maitré &’ Hotel. . . . .. e 24.95

16 0z. Cem'ﬁecf Angus Rib Eye steak, with our house brown sauce. l

ﬂgec{ Black Angus Sirloin Maitré & Hotel ................ 28.95 1\
- 16 0z. Certi ﬁec{ Angus Sirloin that has been agec[ fm’ at least 30 (fays, with our house brown sauce ;

Roast Prime Rib o CBegﬁ AU IS © oo 26.95

18 to 24 oz. Of the Best Cemﬁe Angus Prime Ril , served anywﬁere” (‘]—"ru{uy, Satm’n{ay, and Su"ru{ay On@)

All entrees are served with Appetizer or Soup du Jour, Garden Salad, Choice (f
Potato, Vegetab'g’ du Jour, Dessert and Coffee or Tea.

Senior & Children’s Portions available, please ask your server. An 18% égmrutty will be added to all requests
for separate checks and parties of 8 people or more. No separate checks on Saturdays.

Our Mission at the Whately Inn is to serve you the freshest and highest quality food epared
with the utmost of care. In order to msurdefresﬁness we order only the amount of }JT’O({};:

that we think we will use. Occasionafly, to the unex})ectecf yoyu[cmty qf a

henu item or syecza( we may sell out.

* Consuming raw or undercooked meats or seafood may increase your risk of

ﬁ)od’ 607’718 1ffness, es_pectaff y[you ﬁave certain meaﬁcafcon itions. * —\.*.:‘- 4. ;





