
 

{  T O  S T A R T  } 

French Onion Soup 
Veal Stock | Provolone | Gruyere | Crostini | 12 

 baked oysters* 
      East Coast Oyster | Maryland Crab Stuffing  

Charred Lemon | Arugula Salad  \ 18 

North house Wings 
 

Carrots |  Celery, | Blue Cheese Dressing | 15 

Shrimp cocktail 
cocktail sauce, lemon   | 4 Ea 

point Judith calamari 
Cherry Peppers | Marinara | Sambal Aioli | 14 

New England Clam Chowder 
 Potatoes |  Bacon |Chopped Clam 

Cup | 8   •    Bowl | 12 

whipped Ricotta § 
Maple Roasted Apple | Roasted Garlic |  Toasted Pistachio |  Grilled Bread  | 16 

The Full Slate | 18 / 34  

Gorgonzola | Arethusa Camembert  | Burrata 

 Prosciutto | Bresaola | Salami Picante 

Berries | crostini 

{ S a l a d s } 
The North House Salad 

Cucumber | Red Onion | Kalamata Olives | Cherry Tomato 
Feta Cheese| White Balsamic Dressing  |  14 

North House “Caesar” 
Romaine Lettuce, | Parmesan | Crouton  

 Caesar Dressing | 14 

Burrata 
Pickled Red Onion| Luxardo Cherries | Cherry Tomato 

 Parmesan Crisp | Cherry Balsamic Dressing | 16 

Quinoa Brussel 

Candied Walnuts| Cranberries| Red Onion 

Butternut | Pecorino | Apple Cider Vinaigrette | 16 

Add to any Salad:  Chicken * | 9  •  Tenderloin Tips * | 20  •  Scallops * | 18  •  Salmon * | 16 •  Shrimp * | 16 

{ E n t r e e s } 
Salmon* 

Herb Roasted Potato | Grilled Asparagus 
 Pesto | Crispy Shallot | 26 

Argentinian Steak Sandwich* 
Shaved Ribeye | Lettuce | Tomato | Chimichurri  

Garlic Aioli | Baguette | 18 

 herb roasted Turkey Panini 
Spinach | Roasted Red Pepper  

Cranberry Sauce | Cheddar | 18 

grilled Chicken Sandwich* 
 Lettuce | Tomato |  Pickles | Garlic Aioli 

Cheddar | Fries | 18 

Scallops* 
Parmesan Risotto | Porcini | Basil Pesto  

Sage Brown Butter  | 32 

Cubano  
Ham | Pork | Pickles | Dijon 

Provolone | Ciabatta | Cajun Fries | 16 

Fish & Chips* 
Pacific Cod | French Fries | Coleslaw | Tartar Sauce | 20 

buffalo chicken Caesar wrap* 
Crispy Chicken| Buffalo Sauce | Romaine Lettuce  

Parmesan | Croutons | Caesar Dressing | Fries | 16 

The North House Burger*       
8 oz. Certified Angus Beef | Bibb Lettuce | Tomato 

Cheddar Cheese | Black Garlic Aioli | Crispy Shallot | 20 
Bacon + 1.5   

Short rib grilled cheese  
Sourdough | Provolone | Horseradish Aioli  

Caramelized Onions | Fries | 18 

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

*  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.      - Item is Gluten Free          

§ - Item can be prepared Gluten Free ‡ - Item is Vegetarian Friendly 
Gluten free bread/rolls available upon request +2 

Fried Shrimp Basket* 
Buttermilk Marinated Shrimp | French Fries | Coleslaw | Tartar Sauce | 21 

AS OF 7/9/2025 General Manager – Dylan Reis 
Executive Chef – Chris Hebbe 

Sous Chef —Raquel Castellanos  


