
Mains
all include vegetable medley & choice of mashers, french fries, potato croquette or rice pilaf

SKIRT STEAK  |  39
8oz FILET MIGNON  |  38
14oz NY STRIP C.A.B.  |  40

DUCK  |  34
orange honey lacquered, cracked black pepper

AHI TUNA  |  30
sesame csesame crusted, ginger-soy glaze, scallions
PISTACHIO CRUSTED LAMB  |  39

New Zealand rack, port wine reduction, gremolata
SHORT RIB  |  34
red wine demi glace

SALMON  |  29
macadamia crust, pineapple mango salsa

SHRIMP & SCALLOPS OREGANATA  |  32
lemon herb crust, scampi sauce

CHICKEN BRUSCHETTA  |  22
grilled or crispy chicken, topped with a cool salad of tomatoes, 

aarugula, fresh mozzarella, roasted peppers, 
red onion, basil balsamic syrup
STUFFED PORK CHOP  |  26

boneless stuffed with fontina, prosciutto, lightly breaded, herbs, 
mushrooms, madeira sauce

Appetizers

Salads

TUNA TARTARE TACOS  |  15
soy, truffle oil, sesame, scallions, 
avocado, toasted wonton skins

SHRIMP SPRING ROLLS  |  15
southwest style grilled shrimp, cheddar, 
black beans, cheddar, scallions, ancho mayo
LLOBSTER QUESADILLA  |  19
butter poached wild lobster meat, 

peppadew peppers, tomato-avocado salsa, 
dijon lobster cream

CLAMS CASINO  |  13
classic whole baked clams, bacon, peppers, garlic-butter, 

herbs, panko crumbs
FRIED CALAMARI  |  14FRIED CALAMARI  |  14

ap flour and corn meal coated, zesty marinara

CAESAR SALAD  |  13
romaine hearts, classic dressing, shaved 

parmesan, garlic croutons
BLT WEDGE  |  13

grilled romaine heart, bacon, gorgonzola, tomato, 
red onion, light Italian dressing

GOAT CHEESE SALAD  |  13
mixed baby greens, dried cranberries, grilled pears, 
brown sugar glazed walnuts, raspberry vinaigrette

BEET SALAD  |  13
orange supremes, candied pistachios, pickled red 

onion, feta, honey citrus vinaigrette

THICK CUT BACON  |  14
 bourbon maple glaze

LOBSTER BISQUE  |  14
brandy scented lobster cream, hint of truffle, 

tender lobster meat, herb crouton
CHICKEN CORN CHOWDER  |  10
CHICKEN MECHICKEN MEATBALLS  |  13

braised chicken meatballs, sweet & spicy hoisin-sesame sauce, 
carrot-apple slaw
BURRATA  |  14

honey balsamic glaze, fresh mozzarella, 
tomato confit, roasted peppers & portobellos

CHICKEN WINGS  |  14
classic pub style with classic pub style with buffalo hot sauce, celery, bleu cheese dip

SHRIMP COCKTAIL  |  18

-  CHOICE OF  -
CHADWICKS SALAD OR CAESAR SALAD

-  CHOICE OF  -
SHORT RIBS  |  120

with garlic mash & vegetable medley

SALMON  |  100
with rice pilaf

CRISPY CHICKEN BRUSHETTA  |  80
with garlic mash & vegetable medley

THREE PAISANOS  |  80

Please inform your server of any allergies.  *Consuming raw or undercooked meats, fish, shellfish or eggs 
may increase your risk of food bourne illness, especially if you have certain medical conditions

VALUED CUSTOMERS:
To keep our prices competitive and our business sustainable, the Chadwick‘s Restaurant Group is now offering a 4% cash discount which is already built into our menu prices. 
Any payment made by credit card will have a 4% non-cash adjustment displayed on your receipt. Thank you for your support and we look forward to continuing to serve you!

Plate Sharing Charge of $6

LOBSTER PASTA  |  32
gemelli pasta, fresh wild lobster, shrimp, 
vodka tomato-cream, pancetta, 
red pepper flakes, basil

THREE PAISANOS  |  25
penne, sauteed shrimp, grilled chicken, sausage
cherry tomatoes, broccoli, basil leaf, garlic, 
evoo, pinot grigio, shaved parmesan


