
Executive Chef - April gibson 

   

{ To Start } 

French Onion Soup  
Aged Provolone, Gruyere, Crouton | 9 

 New England Clam Chowder 
Chopped Clams, Potato, Bacon | 6 cup | 9 bowl  

Point Judith Calamari  
Fried Cherry Peppers, Tomato Coulis | 12  

 Prosciutto wrapped shrimp  
Marsala Garlic Butter Sauce, Red Grapes, Melon, Crostini | 14 

Crab & Ricotta Triangoli 

Lemon Beurre Blanc, Cured Egg Yolk, Pistachio Crumble | 15 

 Oven roasted Brussels Sprouts  

Bacon Vinaigrette, Sweet & Salty Granola, Lemon Crème Fraiche | 12  

Whipped Ricotta  

Roasted Tomato Coulis, Crispy Prosciutto, Pumpkin & Sesame Seeds, 

Grilled Sourdough | 12  

 Beef Tartare  

Six Minute Egg, Shallots, White Balsamic,  

Garlic Herb Cheese & Horseradish, Fried Capers, Pumpernickel Toast | 16 
 

Raw Bar **  

Oysters | 3 ea | 30 dozen 

Little Neck Clams | 2 ea | 20 dozen 

Colossal Shrimp | 4.5 ea 

Lobster Tail | MP    

The North House Tower 
Oysters, Little Neck Clams, Colossal Shrimp, Lobster 

For 2 | 34 • For 4 | 58 • For  6 | 98 

 Cheese 6 | ea  

Tapping Reeve • Arethusa Blue 

Camembert • Clothbound Cheddar  
 

Charcuterie 6 | ea  

House Made Duck Terrine• Prosciutto 

Biellese Coppa • Finocchiona Salami    
     

The Full Slate | 40  
     

{ Salads } 

Artisanal Baby Greens  

Grape Tomatoes, Shallots, Herbs, White Balsamic & Ginger Dressing | 9 

 North House “Caesar”  

Romaine, Brussels Sprouts, Candied Almonds, Dried Cranberries | 10 

Spinach  

Goat Cheese Marcona Almond Crouton, Maple Pepper Bacon, Shallots, 

Raspberry Wine Vinaigrette | 10 

 Tomato & Mozzarella Panzanella 

Brioche Crouton, Roasted Garlic, Hand Torn Basil,  

Honey Red Wine Vinaigrette | 11 

BEEt & Burrata  

Salt Roasted Beets, Burrata, Creamy Candied Walnut Dressing | 12   

Add to any Salad: Chicken | 6 • NY Strip | 16 •Shrimp | 12 • Scallops | 14 • Salmon | 8 • Poached Lobster Tail | MP  
 

 

 

{ Entrees } 

Beef Wellington *   

Mashed Potatoes, Asparagus, Demi-Glace | 39  

 Half Chicken  

Honey Lemon-Roasted, Warm German Potato Salad | 25  

Grilled Loin of Lamb  

Eggplant Soubise, Mediterranean Salsa | 36  

 Braised Short Rib of beef  

6 Hour Braised Short Rib, Mashed Potatoes, Crispy Leeks, Jus | 26   

Garlic & Herb Polenta  

Cauliflower, Broccoli Rabe, Radish, Pine Nuts, Tapping Reeve | 22 

 House Cured Duck Breast *     

Roasted Barley Succotash, Pea Puree, Black Raspberry Preserve | 32 

Rainbow Trout 

Served Whole, Grilled, Chilled Couscous, Roasted Garlic, Parmesan,  

Tomatoes, Green Goddess Vinaigrette| 24  

 Wild Caught salmon  

Crispy Skin, Quinoa, Grilled Local Vegetable Medley,  

Lemon Beurre Blanc | 26   

Stonington Sea scallops    

Vanilla Bean & Celery Root Puree, Lemon Curd,  

Potato Gaufrette, Tri-Colored Cauliflower | 32  

 Certified Angus Beef *       

Duck Fat Roasted Potatoes, Heirloom Carrots, Onion Ring, Cabernet Demi 

Filet Mignon | 38  Ribeye | 37  NY Strip | 36 

 

The North House is committed to serving exceptional modern American cuisine  
inspired and sourced from the ingredients of New England.  

 

In doing so, we are proud to support our local farming partners and purveyors! 

Arethusa Farm - Litchfield, CT • J. Foster Ice Cream - Avon, CT • Urban Valley Acres - Plantsville, CT • Seven Falls Mushroom Farm - Higganum, CT 

Dzen Farms - Broad Brook, CT • Burnham Farms - East Hartford, CT • The Farm - Woodbury, CT • March Farms - Bethlehem, CT 
 

*These items are cooked to order. Thoroughly cooking meats, poultry, seafood, shellfish & eggs reduces the risk of food-borne illness. **These menu items are served raw or undercooked.  

As of 7 | 16 | 19  


