
L o b s t e r  B i s q u e  
sherry cream    16.5 

   

 

S h r i m p  C o c k t a i l  
chilled jumbo shrimp, cocktail sauce  20 

 

W a g y u  M e a t b a l l s                                   
sunday sauce, creamy polenta, stracciatella cheese  19  

 

C r a b  C a k e  S p r i n g  R o l l s    
smokey aioli, pineapple salsa, sesame ginger sauce  20  

 

C l a m s  C a s i n o                                       
whole baked clams, bacon, peppers, garlic butter,  

parmesan herb panko crumble  18  

 

T u n a  T a r t a r e  *                                      
spicy sushi tuna, avocado, truffle soy glaze, toasted sesame, mango,  

wonton chips  19  
 

Fried Calamari                                                 
flash fried, zesty marinara, lemon aioli   19 

 

Classic Caesar  
romaine hearts, shaved parmesan, garlic croutons, classic dressing  15  

 

 G o a t  C h e e s e  S a l a d   

baby greens, sundried cranberries, candied walnuts,  
goat cheese, raspberry vinaigrette  15.5  

 

W a r m  B u r r a t a                                        
marinated tomato, candied figs, romesco,  

truffle balsamic, asiago croustade, prosciutto chip  19 
 

 
 

  

 
 

P r i m e  R i b   
16oz au jus, buttered mashed potatoes  58     

 

    R i b  E y e  S t e a k      

16oz char grilled, buttered mashed potatoes  58     
 

F i l e t  M i g n o n    
potato croquette, buttered spinach, au poivre 8oz  58 

 

A t l a n t i c  S a l m o n                                   
honey soy butter lacquer, shrimp fried rice, sesame, crushed cashews  38 

 

 N e w  Z e a l a n d  R a c k  o f  L a m b                     
pistachio crusted, port wine reduction, cauliflower mash  46  

 

C h i c k e n  B r u s c h e t t a                               
crispy or grilled breast, fresh mozzarella, fresh mozzarella  

tomato-red onion salsa, balsamic glaze, potato croquette  30 
  

 B o u r b o n  P e a c h  G l a z e d  P o r k  C h o p         
“centre” cut tomahawk chop, charred peaches,  

 sweet potato puree, bacon -brussel's   36 
 

L o b s t e r  R i s o t t o  
creamy saffron risotto, truffle butter poached lobster and shrimp  42 

 
to any entrée add a 6oz.  butter poached lobster tail  29  
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F o r  t h e  l i l ’  B u n n i e s   
 

$14 
 

12 years and under please  
 

Chicken fingers and Fries  
 

Rigatoni Butter or Tomato sauce  

Burger and Fries 

Mac n cheese  

 Mains  

Table Starters   
  A M E R I C A N   T A B L E   &   C O C K T A I L S    

*THIS ITEM MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. CHADWICKS IS 

NOT A GLUTEN-FRIENDLY ENVIRONMENT 


