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AS OF 1/16/2026

FRENCH ONION SOUP BAKED OYSTERS*
Veal Stock | Provolone | Gruyere | Crostini | 12 East Coast Oyster | Maryland Crab Stufling
Buffalo * Korean BBQ ¢ Garlic Parmesan Cocktail Sauce, Lemon | 4 Ea

Carrots | Celery, | Blue Cheese Dressing | 15

POINT JUDITH CALAMARI NEW ENGLAND CLAM CHOWDER
Potatoes | Bacon |Chopped Clam

Cherry Peppers | Marinara | Sambal Aioli | 14 Cup |8 + Bowl | 12
WHIPPED RICOTTA
Maple Roasted Apple | Roasted Garlic | Toasted Pistachio | Grilled Bread | 16

THE FULL SLATE | 18 / 34 5

GORGONZOLA | ARETHUSA CAMEMBERT | BURRATA
PROSCIUTTO | BRESAOLA | SALAMI PICANTE
BERRIES | CROSTINI

{SALADS}

THE NORTH HOUSE SALAD NORTH HOUSE “CAESAR”
Cucumber | Red Onion | Kalamata Olives | Cherry Tomato Romaine Lettuce, | Parmesan | Crouton
Feta Cheese| White Balsamic Dressing | 14 Caesar Dressing | 14
BURRATA WINTER CITRUS
Pickled Red Onion| Luxardo Cherries | Cherry Tomato Marcona Almond | Grapefruit | Orange | Shallot
Parmesan Crisp | Cherry Balsamic Dressing | 16 Bruleed Beets | Fennel | Sherry Vinagrette | 14

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

{ENTREES}

SALMON* ARGENTINIAN STEAK SANDWICH*
Herb Roasted Potato | Grilled Asparagus Shaved Ribeye | Lettuce | Tomato | Chimichurri
Pesto | Crispy Shallot | 26 Garlic Aroli | Baguette | 18
HERB ROASTED TURKEY PANINI GRILLED CHICKEN SANDWICH?*
Spinach | Roasted Red Pepper Lettuce | Tomato | Pickles | Garlic Aioli
Cranberry Sauce | Cheddar | 18 Vermont Cheddar | Fries | 18
SCALLOPS* CUBANO
Butternut Squash Risotto | Cranberry | Shaved Brussel Ham | Pork | Pickles | Dijon
Crushed Pistachio | Barrel Aged Saba | 32 Provolone | Ciabatta | Cajun Fries | 16

BUFFALO CHICKEN CAESAR WRAP*

FISH & CHIPS*
Crispy Chicken| Buflalo Sauce | Romaine Lettuce

Pacific Cod | French Fries | Coleslaw | Tartar Sauce | 20 Parmesan | Croutons | Caesar Dressing | Fries | 16
%
THE NORTH HOUSE BURGER SHORT RIB GRILLED CHEESE
8 oz Certified Angus Beel | Bibb Lettuce | Tomato L - o o
Vermont Cheddar | Black Garlic Aioli | Crispy Shallot | 20 Sour d(,)u‘gb / BOI/O/OI_I e/ H01§emd15/1 Aioli
Caramelized Onions [ Fries | 18

Bacon + 1.5

FRIED SHRIMP BASKET*
Buttermilk Marinated Shrimp | French Fries | Coleslaw | Tartar Sauce | 21

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, seatood, shellfish & eggs reduces the risk of food-borne illness.
** These menu items are served raw or undercooked
Gluten free bread/rolls available upon request +2




