
Your dinner entrée is accompanied by a tossed salad, bread sticks , chef’s choice vegetable 
and choice of pasta, baked potato, French fries or mashed potatoes. 

CAPT. THOMSON’S RESORT PACKAGE GUESTS: 
All guests on any of the packages offered by Capt. Thomson’s Resort can select any entrée, 

cup of soup, dessert (apple crisp, hot fudge sundae, or cheesecake) and coffee, tea or decaf. 

 

Parties of 8 or more:  
One check only.18% Gratuity will automatically be added. 

PORK TENDERLOIN MEDALLIONS 
Tender medallions sautéed to perfection with shallots 

and mushrooms in a flavorful Madeira wine sauce. 

                                       $15.95 

 

CHICKEN BRUSCHETTA  
Boneless breast sautéed in olive oil & minced garlic.  

Topped with diced tomatoes, fresh basil and shredded 

mozzarella cheese.   $15.95 

 

CHICKEN PARMESAN   
Hand-pounded boneless chicken breast, freshly breaded, 

lightly fried and topped with provolone cheese and our  

rich red sauce; served with side of pasta. $15.95  

 

CHICKEN CAROLINA    
Boneless breast of chicken sautéed with sliced peaches 

and a touch of Peach Schnapps. $15.95 

 

FLAT IRON STEAK   
Ten ounce flat iron steak, grilled, cut on the bias and 

served with our special bourbon sauce and sautéed 

mushrooms.  $18.95 

 

RILEY’S NEW YORK STRIP  
12 oz. choice New York Strip steak seasoned & char-

broiled to your liking. Topped w/ garlic butter 

Cajun available.  $23.95    Au Poivre - add $2.00 

 

PRIME RIB au JUS   
Aged prime rib of beef, slow-roasted for the 

richest flavor.  Cajun available 

Captain’s Cut:  $21.95 

 

FETTUCCINI ALFREDO   
Tender fettuccini noodles tossed in a rich, homemade 

cream sauce with imported parmesan. $13.95 

 

ETHAN’S  PASTA  
Leaf spinach, sundried tomatoes and garlic sautéed       

in olive oil. Tossed with bowtie pasta, artichoke hearts,                        

topped  with kalamata olives and fresh shaved            

parmesan cheese.  $14.95 

.   

HADDOCK FILLET   
Tender white fillet delicately seasoned and broiled to 

perfection. Also available freshly beer battered and fried 

till golden brown.  $15.95 

 

JOSH’S BOURBON SALMON  
Generous portion of broiled North Atlantic salmon 

topped with a sweet and tangy Bourbon sauce.  $19.95 

 

SHRIMP  YOUR WAY   
Your choice of succulent shrimp either fried and served 

with a zesty cocktail sauce or scampi style in a special 

garlic butter sauce.  $16.95 
 

Add chicken($5) or shrimp($6) to any dinner   
 

Dinner entrees available after 4:00pm 
 

$5.00 plate sharing charge 
 

We do not assume responsibility for meats 
cooked medium-well or well done 


