
Oysters $3.00    Littleneck Clams $2.50    Jumbo Shrimp Cocktail $4.50 

All chilled seafood is served with house-made cocktail sauce, horseradish, mignonette, and fresh lemon

Devils on Horseback                                                   $16

Medjool dates stuffed with gorgonzola cheese, wrapped in 
smoked bacon & drizzled with balsamic reduction.

Bacon Wrapped Scallops                                            $17

Fresh Stonington scallops wrapped with smoked
bacon in a house-made bourbon glaze over arugula.

Herb Focaccia Bruschetta                                          $14

Toasted herb focaccia topped with pesto, house 
roasted tomatoes, shallots, & goat cheese. Drizzled 
with balsamic reduction. 

Add Lobster $PTM

Fried Calamari                                                              $16

Lightly battered, deep fried with cherry peppers 
tossed in sweet Thai chili or balsamic vinaigrette.

Chicken Wings                                                             $12

Buffalo, Sweet Thai Chili, Garlic Parm, BBQ, Cajun Rub, 
Lemon Jerk Rub, Old Bay, or Mango Habanero Sauce.

Quesadillas                                                                   $12

Mixed cheese, pico de gallo, & jalapenos.

Add On 
          Chicken, Shrimp, Steak, Pork $3 or Lobster $PTM
          Guacamole $5

SOUP & SALADS

APPETIZERS

BRUNCH
RAW BAR
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N.E. Clam Chowder  $10                           French Onion  $10

Arugula Salad                                                               $16

Baby arugula, goat cheese, sundried tomatoes, walnuts, 
craisins, mandarin oranges, & balsamic dressing.

Ken’s Caesar                                                                 $16

Crisp romaine lettuce tossed with our house-made 
Caesar dressing, croutons, & pecorino romano cheese.

Classic Wedge  Salad                                                            $16

Crunchy iceberg lettuce, crispy bacon, 
and creamy-tangy blue cheese.

Caprese Salad                                                               $16

Vine-ripened tomato & fresh mozzarella drizzled 
with balsamic glaze & house infused garlic olive 
oil, sprinkled with fresh basil over arugula.

Cobb Salad                                                                    $18

Mixed greens, crispy chopped bacon, hard boiled eggs, 
sliced tomatoes, onions, and avocados. topped with blue 
cheese crumbles and served with raspberry vinaigrette.

Add a Protein
Grilled Shrimp $10     *6 oz. NY Strip $15     Anchovies $3     *Seared Tuna $16     Grilled or Blackened Chicken $8

Pork $8     *Grilled Stonington Scallops $14     *Salmon $15     Hot or Cold Lobster $PTM     

* Consuming Raw or Uncooked Meats, Poultry, Seafood, or Eggs may increase your risk of food-borne illness







* Consuming Raw or Uncooked Meats, Poultry, Seafood, or Eggs may increase your risk of food-borne illness

SANDWICHES & WRAPS

Eggs Your Way                                                              $15

Two eggs any style, hardwood smoked bacon or 
sausage patties, & breakfast potatoes. Served 
with your choice of toast

Steak & Eggs                                                                $25

NY Strip and two eggs any style. Served with 
home fries.

Pastrami & Eggs                                                           $19

Two eggs any style, steamed pastrami, & 
home fries. Served with your choice of toast.

Breakfast Sandwich                                                     $16

Your choice of bacon or sausage, two eggs, & 
American cheese. Served with home fries and 
your choice of bread.

Chapter One Omelet                                                 $16

Three eggs, caramelized onions, roasted red 
peppers, & goat cheese. Served with breakfast
potatoes and your choice of toast.

Avocado Toast                                                             $10

Fresh avocado mash on toasted whole wheat bread.

ENTREES

A La Carte

BENEDICTS
Classic Benedict                     $17

Smoked bacon, poached eggs, 
hollandaise, & Chapter One 
seasoning.

Filet Benedict                         $26

Filet Mignon on a toasted 
english muffin, two poached 
eggs, & classic hollandaise.

Lobster Benedict               $PTM

Fresh lobster meat, poached eggs, 
& hollandaise.

Sausage Links $3

Bacon $3

Maple Red Pepper Bacon $5

Chapter One Home Fries $5

Eggs Any Style $2 each

Wheat, White, Rye, or English Muffin $3

Cranberry, Orange, Pineapple, or Grapefruit Juice $3

French Fries $3

Onion Rings $3

Broccoli $6

Spinach $6

Truffle Fries $8

Chips & Guacamole $12

brunch Menu
Lobster Roll                                                             $PTM

Fresh Maine lobster served either hot with butter
or cold with celery & mayo on a toasted brioche
bun with Old Bay french fries.

Chapter One Pastrami Reuben                                  $17

Pastrami, sauerkraut, & swiss cheese. Served on
toasted rye bread with french fries & a pickle.

Chicken Sandwich                                                       $16

Choice of grilled, blackened, or fried with lettuce,
tomato, & mayo. Served on a brioche bun 
with french fries and a pickle.

Chicken Caprese Melt                                                 $17

Grilled chicken breast, tomato, provolone, and 
pesto mayo on a toasted ciabatta roll. Served 
with french fries.

BLTC Wrap                                                                    $14

Hardwood smoked bacon, lettuce, tomato, 
cucumbers, & mayo. Served in a grilled tortilla 
with french fries and a pickle.

Buffalo Chicken Wrap                                                 $16

Fried chicken breast, buffalo sauce, blue cheese 
crumbles, lettuce, & tomato. Served with french fries.

Chicken Bacon Ranch Wrap                                       $16

Fried chicken, lettuce, tomato, bacon, swiss 
cheese, & ranch dressing. Served with french fries.

Brunch Burger                                                             $18

6oz. all-beef burger, seasoned with house spice 
rub, cheddar cheese, bacon, lettuce, tomato, onion, 
& Chapter One sauce. Served on a brioche bun 


