Bluefin

STARTERS

Roasted Wild Mushroom Bruschetta, garlic bread and
smoked gruyere 9.

Spinach and Artichoke Dip, blue corn tortilla chips 10.
Hummus with grilled pita bread and crisp celery 8.

Sonoma Jack and Cheddar Quesadilla, salsa,
guacamole 9.

Shrimp Cocktail, cucumber, spicy horseradish sauce 11.

Crisp Calamari, ginger-lime, soy sauce 10.
French Onion Soup, three cheese 7.
New England Clam Chowder 6.

Daily Soup, crusty baguette 8.

SALADS

Caesar, romaine hearts, Parmesan, crouton, white
anchovy 8.

Iceberg Wedge, pepper bacon, tomato, great hill blue
cheese 8.

Market Fresh Salad, mixed greens, celery, tomato,
cucumber, carrot, red wine vinaigrette 8.

Loaded Salad, arugula, red onion, tomato, blue cheese,

maple pepper bacon, ranch dressing 9.
Top any salad with: Grilled chicken 5.
Crispy shrimp 8.
Seared tuna* 8.
Crab cake 8.

Grilled Salmon* 6.

Girilled Sirloin* 10.

Executive chef: Franco Paterno

SANDWICHES and MORE...

Bluefin Burger, aged cheddar, crisp bacon, lettuce,
tomato, onion and a pickle 10.

Black and Blue Burger*, Angus beef, Cajun grilled
hamburger, blue cheese and charred onion 11.

Monterey Turkey Burger, Monterey jack cheese, salsa,
guacamole on a whole wheat bun 9.

Award Winning Buffalo Chicken Chili, black beans,
cilantro, blue corn tortilla chips, celery sticks, and buffalo
blue cheese dip 9.

Grilled Chicken Sandwich, pepper jack cheese,
mushroom, arugula, sherry vinegar, ciabatta 9.

Roasted Turkey Club, Dijon mayo, b.l.t. on white foast 9.

Buffalo Chicken Wrap, pepper bacon, blue cheese,
romaine 10.

Roasted Seasonal Vegetable Wrap, hummus, bulgur
wheat, goat cheese in a whole wheat wrap 8.

Tuna Rueben, marble rye toast, tuna salad, Swiss cheese,
cole slaw, Mighty Mo 11.

Roasted Mushroom Flatbread, arugula, goat cheese 10.

SWEET TREATS

Boston Cream Cake, layers of pastry cream and vanilla
cake with chocolate sauce 6.

New York Style Cheesecake, strawberry sauce 6.
Key Lime Pie, raspberry sauce 5.
Chocolate Lava Cake, molten center, creme anglais 7.

Raspberry Sorbet or Ice Cream, please ask your server for
today’s selection 4

Sous Chef: Melissa Puglia



