The Station House Restaurant

RAW BAR & STARTERS

(rab Cake Shrimp Cocktail Half Dozen Qysters

Pan seared jumbo lump crab, house made Chilled jumbo shrimp, cocktail sauce 16 Cocktail, horseradish & mignonette
remoulade and roasted corn relish 22 i i . Dozen MP « Half Dozen MP
. Filet Mignon Tips .
Calaman Horseradish cream, garlic toast (laﬂ‘lS CaSIﬂO
Flash fried, marinara sauce 18 ond fresh herbs 16 Middleneck cloms baked with bacon,

PEI Mussels (obia Bites

garlic, onion & peppers 16

Choice of fra diavolo or Haond tossed flash fried cobia served Middlene(:k ClamS
white wine posillipo 16 with house made tartar 16 Choice of fra diavolo or white wine posillipo 18

Lobster Bisque (lassic Caesar Wedge Salad Add ons:
Sherry reduced lobster stock & Romaine hearts, shaved Blue cheese, bacon, red onion Enhance your solad
Maine lobster claw meat 12 parmigiana & croutons 10 & grape tomatoes 10 with the following

SOUPS & SALADS

Chicken & - Shrimp 13
Salmon 16 - Lobster Tail 18

LOBSTER

Lobster Tails Lobster Pasta WHOLE MAINE LOBSTER me Lobster Roll Tips & Tails
Five half tails broiled  Maine lobster tossed in We specialize in lobsters Toasted bun stuffed Beef tenderloin tips &
with bread crumbs, your choice of alfredo, from 1.5 lbs. up to 10 lbs. with Maine lobster, broiled lobster tails
herb beurre blonc, cajun cream, marinara All lobsters include corn & redskin romaine hearts & served with garlic
garlic mashed or vodka sauce. Served potatoes. Served steamed, broiled or a light lemon aioli mashed potatoes &

potatoes MP over fresh linguine 39 crab stuffed 10 (4 los & over 18) with steak fries 29 vegetables 42
Crab Cake Dinner Pan Seared Black Grouper Key Largo™ Salmon Snapper Hemingway
Pan seared jumbo lump crab, Served with sweet potato 60 South salmon with a Parmesan crusted snapper,
house made remoulade, hash and butternut sweet chili lime glaze, lump crab, lemon coper
roasted corn relish and squash purée 39 papaya mango salsa & butter over garlic
garlic mashed potatoes 44 coconut ginger rice 28 mashed potatoes 40

Filet Mignon _
Center cut filet & wild mushroom Served with roasted BBQ Ribs Grilled your way, Vermont
demi served with garlic squash purée and

LAND & HANDAELDS

French Cut Pork Chop Station House Station Burger

e e T e cheddar, bacon & steak fries

mashed potatoes 42 Brussels sprouts 34 & coleslaw 31 served on a brioche bun 16

MAMA'S [TALIAN SPECIALTIES

~

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions
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— Luppa De Pesce Chicken Parmesan Shrimp and Scallop Station Style —
= Maine lobster, fish, clams, mussels & Pan seared panko crusted chicken breast Diver scallops and jumbo shrimp sautéed =
~= colomari sautéed in house made marinara smothered in housemade marinara in a brandy tomato cream sauce. =
//// served with a side of linguine 46 & mozzarello, served with linguine 26 Served over fresh linguine 33 s
> N
z SIDES D
% LA Vacfleest Jf Coleslaw s N
/ Vermont cheddar & Pecoring Romane cheeses 8 Seasonal Vegetables s N\
7 Y s i Coconut Ginger Rice « SN
7 Garlic Mashed Potatoes s N N N
/ Steak FrieS 5 Roasted with bacon vinaigrette 7 \
Gluten free pasta available upon request ) Gluten Free

N
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The Station House Restaurant

COCKTAILS

Cucumber Mint-Berry Lemonade Peach Basil Martini Station House Bloody Mary
Crop Organic Cucumber vodka, muddled Peach Ciroc, fresh lime juice, basil Tito's quko, Old Bay r.im, olive,
bluebern.es' & mint, fresh le.mon, sour CU Cumb er M artiﬂi | shrimp, lemon & l|me'
Hibiscus Marganta Moalfy Gin, muddled cucumbers, fresh lime, agave Station House Old Fashioned
Avion tequila, hibiscus reduction, ADerol SD”tZ Jefferson’s bourbon, ginger infused

fresh lime, sour and agave sugoar & bitters

Aperol, Prosecco, orange wedge

BEER
Draft Beer Bottles

Station House Pilsner 7 Stella Artois 7 Coors Lite s - Bud Light s - Miller Lite s
Hollywood Beach, FL Belgium
Mich Ultra s - Corona s - Amstel Lt ¢
Seasonal Rotators Heineken s - Heineken Zero
Fu%ﬁ%ﬂ%ﬂ[}k%\ggy ' Iﬂo(l)lg\yv\é/gdogegig“lig}l/dz Blue Moon ¢ - Sam Adams ¢ - GuIinness ¢

WINE
White Red

Sauvignon Blanc Pinot Noir
Oyster Bay, New Zealand 8 30 Murphy Goode, California 8 30
Love Block, New Zealand 14 S2 Meiome, California 14 52
Stags Leap, Napa 18 68 Belle Glos, California 18 70
Pinot Grigio Malbec
Ruffino, Italy 8 30 Alta Vista, Argentina 10 38
Terlato, Italy 12 46
Santa Margherita, Italy 14 52 Merlot

Carmenet Reserve, California8 30
Chardonnay
Kenwood, California 8 30 Cabemet Sauvi non
Chalk Hill, California 13 S0 oo d Coliforgmio 8 30
Sonoma Cutrer, California 14 52 Jogh Coli'fornio 13 50
ZD Chardonnay, California 16 62 Sl California 5 58
Fonflienter Caliomia # Hilltop by JLohr, California 18 68
Riesling Rose
Relax, Mosel-Saar-Ruhr, Germany 9 34 Whispering Angel, France 14 59
Moscato
St. Suprey, California 12 46

CHAMPAGNE & SPARKLING

IP Chenet Brut/Rose, France (187ml), Italy 9 Perrier Jouet, France 90
Mumm, Napa Valley 50 Veuve Clicquot, France 100
Our Commitment To You

We at the Station House made a commitment to honor the historic memory of the
people and the food that made the Station House famous.

Our goal is to maintain a fresh and sustainable menu,
while preserving the dishes that made the Station House so popular.

We strive for excellence with each dish. We will serve only the finest, quality ingredients,
and we make your absolute satisfaction our highest priority.




