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JPRING HOUSE HOTEL

LUNCH MENU

Starters

Jumbo Shrimp Cocktail
Gulf white tiger shrimp, served with traditional sides of horseradish and cocktail sauce
Priced By the Piece 3.85

Steamed Pepperedussels S
Ropegrown black mussels steamed with julienne of carrots, celery, and oni@wiite wine
and natural jus broth, finished with parsley butter13

_ Fruiti De Mare S _
Poached scallops, shrimp and calamari, lemon infused extra virgin olive oil, red wit
vinegar, Italian parsleyred onion, Spring House Garden greers4

Maryland Style Crab Cake
Jumbolump crab meat cake cast iron searedflwioasted pineapple salsacflantro- lime aioli 15

New England Clam Chowder
Classic New Englandi&n howder made fresh with local clams,
garnished with crispy bacon and chopped chives
Cup 4 Bowl 8

Blackened Tuna
Sushi grade ahi, twelve spiced and seared rare, slicedahdserved with traditional sides of
pickled ginge, wakami saladwasabi horseradish and soy saudes

Steaned Littleneck Clams with Chorx Sausage
White Beans Swiss Chard
Local littleneck clams simmered in a light broth of white wine, Fall R@eorizo,
white beansand Swiss chard15

PointJudith Fried Calamari
Terder local calamaritossed in the traditional ORhode IslandO style with cherry peppers and garlic,
with a side of marinara saucel 2

Crispy Chicken Fingers
Fivebreaded chicken fingers served with a honey mustard dipping sadce
May Also Be Done Buffalo Style With Bleu Cheese Dressing

_ ~ Tortilla Chips, Salsa Fresca@uacamole .
Tortilla chips with house made cilantro salf@scoand CArizonaMikeOs@uacamole 9

Fried Whole Belly Clams
Tender whole belly Ipswich clams diesl with Old Bay seasoning
with rosemary olive oil tossed shoestring friek7
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JPRING HOUSE HOTEL

Salads

Add these items to create an EntrZal i
Grilled Chicken $6
Lobster SaladMRKTE. Fried Scallops (4) E$7
Kobe Skirt Steak$8 Ahi Tuna $12 Chilled JumboShrimp (4 ) $13

Mixed Field Green Salad
Organically grown mixed greens, tossed with the traditional vegetablesred winevinaigrette 8

Black Mission Fig and Roquefort Salad
California black mission figs topped over a salad of babygsetossed with spiced walnuts, tomatoes,
Bermuda onion and crumbled Roquefort cheese, with a granny smith apple and walnut vinaif@tte

Vermont HarvestSpinachSalad
Cheddar cheese, maple glazed hasiiced apples and mixed ggas served with raspbeyr
vinaigrette dressing sprinkled ith craisins 14

Char Gilled Kobe Beef Skirt Stegkalad
Sliced American Kobe beefne ripe tomatoes, crumbled blue cheese, red onionppepand chpped
romaine tossed with balsamignaigrette 16

_ Cobb Salad _
Sliced turkey, avocado, blue cheese crumbles, bacon, tomato, egg and mixed greens
with a red wine vinaigrettel 4

_ ~_Tomato and Buffalo Mozzarella Salad
Sliced vine riperdtomato layerd with buffalo mozzarellawith a fresh bais pesto
sauce andnixed greend 1

The Classic OWedgeO Salad
Crispiceberg lettuce topped with creamydu cheese dressing and crigpple smoke bacon
Sliced summer tomatoe$8

_ _ Veranda CafZ Caesar Salad
Crisp romaine lettuce tossed in a creamy Caebassing with croutons and
shaved Bcorino Romano cheese, topped with olive oil cured white ancho\8es

Gourmet Pizza

Margarita The Sicilian
Sliced fresh Roma tomatpesasted garlic Sweet Italian sausage, caramelized vadadiaion
and buffalo mozzarella, finished with fresh bagi ricotta cheesemozzarella and tomato saude3
The Mellenzana Simply Cheese
Roasteaggplant cutlets, shratbd mozzarella Basil pomodoro saucgrated parmesan and
and tomato saucel3 shredded mozzarelld. 0
Federal Hill The Forager
Loaded withzesty sted pepperonimozzarella Roasted assorted mushrooms, sundried tomatoes,
cheese and tomato saucd 2 caramelized oniorand mozzarella cheesd 4
Barbeque Chicken ThePizza Salad
Barbeque basted all white chickeonion, red peppers  White pizza topped with mixed field greens, chopped
zesty bbg tomato sauce and shredded mozzardl & tomato and crspy bacontossed in a roasteghrlic

and balsamic vinaigrette 12

_ _ _ Pollo Balsamico
Balsamic marinated chickemoasted peppetscallions pizza sauceand mozzarella
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cheese and fresh basil drizzledth balsamic syrupl14

Burgers, Panini& Saadwiches

Accompan%/ any Sandwich
with French Fries for $1.75
Or Sweet PotatoeBries for $225

All Sandwiches ee served with fresh Italian potato salad

Certified Black Angus/ermont Burger
Certified Black Angusurger, topped vth aged Vermont cheddarcrispappe woodbacon,
lettuce, onion andomato 11

. ) New England Lobster Roll
Chunks of OrealO native lobster meat hand shelled tossed in a light mayonnaisedress
served in a toasted bun ovhattuce, mrkt..

Teriyaki, Ginger Ahi Tuna Sandwich
Sushi grade tuna grilled RARE served wélsesame honey cabbage slaw,
Slicedavocado andvasabimayo 15

Pesto Grilled ChickeilCapresePanini
Pesto brushed boneless chicken breagh tomato,buffalo mozzarella,
baby arugula greens and Bermuda onioh2

Pollo Balsamico Panini
Boneless chicken breast marinated with a sweet balsamic dressing,
topped with roasted re@eppers, renion and fresh mozzarellal2

Turkey BLTPanini
Sliced thin black pepper roasted turkey, lettuce, tomatmple woodbacmn
and cranberry mayol2

Ham & Swiss Panini
Honey Baked Ham and Swiss cheese with spicy mustard spread,
spinach, slicedomatoes and onionl11

Lunch EntrZe

RI Littleneck Clams & Pasta
Whole and shucked clams simmered in a garlicky white wine dmedb broth finished withreggiano cheese
and tossed with fettuccini pasta2 1

Steamed PEI Mussels and Fettuccini
Roped grown black mussels steamed with julienne of carrots, celery, and onion in atq@toato,
white wine and natural jus broth tossed ewfettuccini pasta 19

. Cape May Fried Sea Scallops _
Fresh ODay BoatO scallops lightly dusted and fried golden, served with
Old Bay seasoned fries and tartar sautd

Grilled Native Swordfish Tips
Herb Dijon Marinated swordfish tipgpanko crusted beefsteak tomatoes
Sardinian couscouwith parsley, caper burre blanc22

Herb Roasted\tlantic Salmon
Norwegian salmon topped with cucumber _dillsauce. Served
with whipped red bliss potatoesnd chefOs vegetat2d

ChickenMilanese
Chicken cutlet fresh bread crumbs ovgarden spinach and
tomato bruschettavith a lemon butter saucel7
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