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STARTERS

Artichoke dip $6
creamy parmesan sauce, spinach and green chili with crostini

Baked Brie $10

pecan encrusted with pear and ginger orange marmalade
Fried Calamari $8

batter fried, pepperoncini , spicy tomato sauce, lemon aioli
Grilled Shrimp $8

cilantro lime vinaigrette & ancho honey glaze with red pepper and corn slaw
Chicken lettuce wraps $7
cucumber, red pepper, carrot and cilantro, with red curry coconut sauce and fried wontons

New England Fried Scallops $10
batter fried, fresh lemon and tartar sauce

New England Clam Chowda cup $4 bowl $6
“It's wicked awesome”

Soup of Day

Caesar small $6 large $9
romaine, garlic focaccia croutons, parmesan cheese and classic dressing

Wedge $7

iceberg, bleu cheese dressing and crumbles, tomato, bacon, scallions

Arugula small $7 large $10
romaine, garlic focaccia croutons, parmesan cheese and classic dressing

Panzanella $7
toasted focaccia, cucumber, tomato, red onion, fresh lemon and red wine vinegar

Seven Layer Salad $8
peas, bacon, hard boiled eggs, cheddar cheese, scallion, shredded iceberg and sweet mayonnaise
get it while it lasts

add ons:
grilled chicken $4
grilled shrimp $5
fried scallops $6
fried scallops $6
All items on our menu are available for in room delivery. 20% service charge will be added to all deliveries
Black Diamond Bistro menu and prices are subject to change.

Consumer Advisory: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses
Before placing your order, please inform your server if a person in your party has a food allergy or special dietary requirements.
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ENTREES

Lamb Shish Kebab $24
Our grandparents recipe served over rice pilaf with warm pita bread and seasonal vegetables

Baked Scrod $18

ritz cracker crumbs, served with rice pilaf, and seasonal vegetables

Beef Tenderloin $28
sea salt, mashed potato, seasonal vegetable, and choice of horseradish cream, bleu cheese sauce or au jus
Bone in Ribeye $29
creamy polenta, goat cheese poblano chili relleno, au jus

Flat Iron Steak and Fries $19
whiskey peppercorn sauce

Bone in Pork Chop $19

brined and pan roasted, acorn squash puree, with apple fennel slaw and house bbq sauce

Pan seared Chicken Thighs $17
butternut squash barley risotto, steamed broccoli and lemon herb pan sauce

Chicken Pot Pie $17
traditional pot pie with house made pie crust

Cannelloni $15
sausage, spinach, red pepper, green olives, onions and ricotta with a tomato basil sauce
vegetarian upon request
Red Curry Tofu and Vegetables $17
red curry and coconut milk broth, acorn squash, red pepper, broccoli and toasted peanuts

Fish of the Day
seasonal selection of fish prepared fresh daily

Fresh Pasta
house pasta prepared fresh daily, vegetarian upon request

All items on our menu are available for in room delivery. 20% service charge will be added to all deliveries.
Black Diamond Bistro menu and prices are subject to change.
Consumer Advisory: consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses.
Before placing your order, please inform your server if a person in your party has a food allergy or special dietary requirements.



