
CASTLE
in the

THE GATE HOUSE SOUPS & SALADS

Classic Clam Chowder 
bursting with fresh Maine clams  
Cup $7   Bowl $9

Soup du Jour 
Chef’s whim, made with fresh ingredients  
Cup $4 Bowl $6 

Triple G Salad 
Mixed greens, quinoa, dried fruit, herb marinated goat 
cheese, sunflower seeds, and our sweet apple vinaigrette  
$10

Castle Garden Salad
A bed of mixed greens, sweet dates, candied pecans,  
blue cheese crumbles, and raspberry vinaigrette  
$9	 Add to any salad:  
	 Grilled Chicken $5 / Salmon $7 / or Steak $8
DRESSING CHOICES: Apple, Raspberry, Champagne,  
Lemon or Balsamic Vinaigrettes, Blue Cheese or Ranch

THE CARRIAGE HOUSE STARTERS

House Baked Bavarian Soft Pretzels
Warm, house baked, served with Guinness  
cheddar sauce  
$9

Lollipop Chicken Wings
Herb seasoned, slow roasted, served with a sweet  
Thai chili sauce  
$10

BLT Flatbread
Topped with a white sauce, a hint of blue cheese,  
lettuce, tomato & crisp Applewood smoked bacon  
$13

Clams Casino
Casino style herb stuffed clams finished with bacon 
crusted panko crumbs and an arugula/quinoa salad
$13

The Carriage House Restaurant
2018 SAMPLE LUNCH MENU

THE CASTLE COURSES

Tom Foolery
Oven roasted turkey, warm Brie cheese, cranberry aioli 
and Applewood smoked bacon on grilled artisan bread   
$13

Bacon Cheddar Burger
Grilled Angus patty, melted cheddar, Applewood 
smoked bacon, lettuce and tomato on a toasted  
Brioche roll  
$13

Veggie Burger
A blend of brown lentils, quinoa and roasted garlic 
make up this tasty alternative on a Torta roll with 
lettuce, tomato and tzatziki sauce  
$12

The Black Cat Island
Thinly sliced black strap pastrami, Thousand Island 
dressing, and melted Swiss on grilled sourdough bread  
$13

Sesame Noodles
Our house made peanut sauce sautéed with seasonal 
vegetables and tossed with Japanese noodles  
$12 / add chicken + $5

Additional Sides:
Beer Battered Onion Rings	 $6           
Sweet Potato Fries 		  $6
French Fries 			   $6			 
Castle Super Slaw  		  $5                                     

Your server will be happy to let you know  
today’s dessert selection
Many of our menu items can be adjusted  
to be made gluten free, please ask your server
Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of food-borne illness
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