
SUNSET MENU 
 

SOUPS 
 

Lobster  and Smoked Corn Chowder   New England Clam Chowder  
          Cup  5 .75        Bowl 10.00                             Cup  4 .50       Bowl  7 .00 

 
 

Salads & Appetizers  
 

Mixed Field Green Salad 
Organically grown mixed greens, tossed with traditional vegetables  

in a red wine vinaigrette   8 .  
 

Hummas Plate  
Roasted red peppers, feta cheese, olives, grilled flat bread  9.  

 
Smoked Salmon Plate  

Norweigin smoked salmon, capers, shaved red onion, cucumber, sliced egg,   11.  
 

Veranda Café Caesar  Salad 
Crisp romaine lettuce tossed in our own creamy Caesar dressing with croutons  

and Pecorino Romano cheese  9. 
 

Tomato and Buffalo Mozzarel la  Salad 
Sliced vine ripened tomato layered with buffalo mozzarella  

with fresh basil pesto sauce and mixed greens 11.  
 

Torti l la  Chips  & Guacamole  
Tortilla chips with house made cilantro salsa fresca 

And made to order Guacamole   7 .  
 

Spicy Tuna Poke Cannolis  
Sushi grade ahi, twelve spiced and seared rare, chopped and filled in our own wanton cannoli shell, 
served with traditional sides of pickled ginger, wakami salad, wasabi horseradish and soy sauce  14.  

 
Crispy Chicken Fingers  

Five breaded chicken fingers served with a side of  
honey mustard dipping sauce  8.  

May Also  Be Done Buffalo  Style  With Bleu Cheese  Dress ing    

 
Food Bourne Illness Advisory  

Raw or Partially cooked items may increase your risk of illness. Consumers who are especially vulnerable to food-borne 
illness should only eat seafood and or animal meats that are thoroughly cooked. 


